
 

 

First Course 

Maine lobster bisque Chesapeake crab biscotti 

Grilled diver scallop hot bacon and fresh basil slaw, 
red curry nage 

Spinach vol-au-vent ~ filo pastry stuffed with spinach, 
sundried tomato, fennel, and manchego, over piquillo 
pepper coulis 

 

Salad Course 

Salade froide ~ chilled Bibb and watercress tossed with 
ripe avocado, dried cherries, red onion brunoise, and 
roasted almonds in goat cheese vinaigrette 

 

Main Course 

Chesapeake crabcakes chow-chow relish, mustard grain 
beurre blanc, scallion whipped potatoes, and haricots 
verts 

Braised hanger steak foie gras and Madeira glace, 
creamer potatoes, buttered parsnip mash, and rosemary 
roasted winter vegetables  

Sweet potato gnocchi with wild mushrooms and 
arugula, toasted sage butter, and herbed ricotta 

“Chicken fried pork chop” with shellfish étouffée over 
dirty rice and braised chicory  

 

Dessert Course 

Chocolate mousse with raspberry coulis 

Bread pudding with brandy sauce 


