
 
*THESE ITEMS ARE SERVED RAW OR UNDERCOOKED, AND IT MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS 

 

 

MOTHERS DAY MENU 

$135 PER PERSON 

First Course 

SOUP DU JOUR 
Chef’s Daily Preparation 

 
HEIRLOOM BEET SALAD 

Candied Walnuts / Orange Vinaigrette 
 

*CHESAPEAKE OYSTERS 
Pico de Gallo / Grilled Yellow Corn 

 
*HAMACHI TIRADITO 

Avocado / White Corn / Tobiko / Leche de Tigre 
 

Main Course 
 

CRAB STUFFED FLOUNDER 
Lemon Beurre Blanc / Crispy Capers 

 
APPLEWOOD SMOKED DUCK BREAST 

Plum Mousse / Duck Rillete / Smoked Beet Sauce 
 

*NY STEAK AU POIVRE 
Seasonal Vegetables / Cognac-Black Pepper Sauce 

 
PASTA PRIMAVERA 

Tomato Confit / Feta / Sautéed Spinach 
 

Dessert 
 

FLOURLESS CHOCOLATE BROWNIE 
 Peanut Mousse 

 
MADAGASCAR VANILLA CRÉME BRÛLÉE 

Vanilla Custard 
 


