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one who primarily eats
food grown, raised or

caught locally

enjoy our ever-
changing, seasonally
inspired menu as we

partner with dedicated
farmers throughout the

Mid-Atlantic region

LOCAVORE (noun):

*automatic gratuity of 20% will be added to parties of 6 or more **a 3% surcharge will be added to any credit card payment(s)
*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOU RISK OF FOODBORNE ILLNESS

select any one
appetizer, entree and
dessert selection from

our dinner menu

SUNDAY- THURSDAY
$48 per person

SEASONAL PRIX FIXE

APPETIZERS

Warm Koginut Squash Soup- 12
brown butter, crispy sage, maple granola

Chalet Farm Tuscan Kale Caesar - 14
miso-caesar dressing, parmigiano, anchovy bread crumbs

*Kalbi Beef Skewers - 18
 “secret recipe”, togarashi pickles

Autumn Olive Farm Denver Leg Pork Steak -35
sweet corn succotash, benton’s bacon, leeks, hot pepper jam

Grilled Carolina Tuna -32
harissa spice, stewed chickpeas, roasted red peppers, basil pistou

Hudson Valley Roasted Chicken Breast -31
anson mills creamy polenta, delicata squash, heirloom peppers

*Roseda Farm Flat Iron Steak-33
charred eggplant puree, wax beans, heirloom tomatoes, crispy shallot

Anson Mills Carolina Gold Rice Risotto -26
sweet corn, parmigiano, pickled fresno peppers

“Bread & Butter” - 8
Autumn Olive Farm Pig “Butter”, Pickled Mustard Seeds, House Made Focaccia

Smoked Badger Flame Beets - 16
whipped ricotta, pickled swiss chard, capers, everything bagel crisp

Dark Chocolate Pot De Creme -14
espresso cream, chocolate crunchies

Goat Cheesecake -14
red wine stewed figs

Chalet Farm Melons - 12
concord grape granita, lemon verbena, nasturtium

@locavoreva

locavore_virginia

GIVE US A FOLLOW!

Lancaster Farm Delicata Squash “Onion Rings” - 14
 BBQ spice, pickled ramp ranch



SIGNATURE COCKTAILS
The Forager Martini -17

olive oil washed gin or vodka, fino sherry, pickled ramp

Counterpoint Sour -16
averna, bourbon, lime, pomegranate molasses

Chef’s G&T -15
cardamom-infused Gray Whale Gin, lemongrass, tonic

Fall Back -14
tequila blanco, elderflower liqueur, pear, honey

Brown Butter Manhattan -14
bourbon, sweet vermouth, tobacco bitters

add grilled pork belly to your cocktail +5

Autumn Breeze -14
vodka, lemon, cardamom & black walnut bitters

BUBBLES 
Mawby “Green” American Semi-Dry Prosecco Style - Suttons Bay, Michigan - 15/60

Drop Of Sunshine Sparkling Rosé  - California - 13/52

Influence Wines Riesling 2024 -  Finger Lakes, New York - 12/48
Galen Glen Winery Gruner Veltliner 2024 - Lehigh Valley, Pennsylvania - 14/56

Barrel Oak Winery Barrel Chardonnay 2022 - Middleburg, Virginia - 13/52
Eola Hills  Classic Pinot Gris 2023 - Willamette Valley, Oregon - 12/48

So Far Out “Memory Palace” Sauvignon Blanc 2024 - Santa Barbara County, California - 14/56

Southwest Mountain Vineyards VA Hills Cab Franc 2024 - Monticello, Virginia - 13/52
Clay Shannon Long Valley Ranch Pinot Noir 2023 - Lake County, California - 15/60

Ultraviolet Cabernet Sauvignon 2024 - Napa, California - 12/48

WHITES

REDS

BY THE BOTTLE
Field Recording “Salad Days” Pet-Nat Sparkling (colombard, chenin blanc, chardonnay) 2025 - Paso Robles, California - 50

Idlewild “The Bee” Flora & Fauna White (arneis & muscat canelli) 2023 - Healdsburg, California - 60
Limited Addition “Orange Crush” (pinot gris, muscat, riesling) 2025 - Willamette Valley, Oregon - 64

Bedrock Wine Co. “Old Vine” Zinfandel 2023 - Sonoma County, California - 80

ZERO-PROOF PAIRS LOTTERY BOURBONS
BREWS 

Pear-lious Delight -12
Asian pear juice, lemon,

cinnamon 

Just Beat It - 12
beet juice, orange, 

lime sherbert

Honor Brewing
 “Zero Hour” -7

west coast ipa - 12oz can - > .05% -
Sterling, VA

A Smith Bowman Cask Strength - 20
Abraham Bowman Rye - 22

Buffalo Trace - 15
Blanton’s Single Barrel - 28

Elmer T Lee - 29
Eagle Rare 10 Year - 15

Elijah Craig 18 Year - 50
EH Taylor Jr. Single Barrel - 20

Knob Creek 12 Year Cask Strength - 22
Old Charter Finest Oak - 28

Penelope Estate Single Barrel - 29
Stagg Bourbon- 19

Weller 12 Year Wheated - 18
Weller Single Barrel - 18

W L Weller Special Reserve - 13

Silver Branch Brewing “Dr. Juicy”  - 8
New England ipa - 16oz draft - 6.9% - Silver Spring, MD

Old Busthead “Mexican Lager”  - 8
Mexican style lager - 16oz draft - 5.0% - Warrenton, VA

Allagash Brewing “Allagash White” - 8
belgian style wheat - 12oz can - 5.2% - Portland, ME

Virginia Beer Co. “Gorgeous” IPA - 7.5
hazy ipa- 12oz can - 5.7% - Williamsburg, VA

Lexington Brewing Co. “Bourbon Barrel Cocoa Porter” - 10
imperial porter- 12oz bottle - 8% - Lexington, KY

Citizen Cider “Wits Up” - 10
ale-style hard cider- 16oz can - 6.2% - Burlington, VT

Gravel Bar Red Mountain Merlot 2021 - Columbia Valley, Washington - 16/64

314 William Boulevardier -16
bulleit rye, apricot liqueur, fernet, benedictine

Solace Brewing “Gute Nacht” Marzen - 7.5
marzen- 12oz can - 5.5% - Sterling, VA

Lundeen “Brut Sparkling” Méthode Champenoise- Williamette Valley, Oregon - 95


	Menu
	SEASONAL PRIX FIXE
	SUNDAY- THURSDAY

	LOCAVORE
	(noun):

	APPETIZERS
	“Bread & Butter” - 8
	Autumn Olive Farm Pig “Butter”, Pickled Mustard Seeds, House Made Focaccia

	Warm Koginut Squash Soup- 12
	brown butter, crispy sage, maple granola

	Chalet Farm Tuscan Kale Caesar - 14
	miso-caesar dressing, parmigiano, anchovy bread crumbs
	Lancaster Farm Delicata Squash “Onion Rings” - 14
	BBQ spice, pickled ramp ranch

	Smoked Badger Flame Beets - 16
	whipped ricotta, pickled swiss chard, capers, everything bagel crisp

	*Kalbi Beef Skewers - 18
	“secret recipe”, togarashi pickles


	MAINS
	Autumn Olive Farm Denver Leg Pork Steak -35
	sweet corn succotash, benton’s bacon, leeks, hot pepper jam

	Grilled Carolina Tuna -32
	harissa spice, stewed chickpeas, roasted red peppers, basil pistou

	Hudson Valley Roasted Chicken Breast -31
	anson mills creamy polenta, delicata squash, heirloom peppers

	Anson Mills Carolina Gold Rice Risotto -26
	sweet corn, parmigiano, pickled fresno peppers

	*Roseda Farm Flat Iron Steak-33
	charred eggplant puree, wax beans, heirloom tomatoes, crispy shallot


	DESSERT
	Dark Chocolate Pot De Creme -14
	espresso cream, chocolate crunchies
	GIVE US A FOLLOW!

	Goat Cheesecake -14
	red wine stewed figs

	Chalet Farm Melons - 12
	concord grape granita, lemon verbena, nasturtium



	SIGNATURE COCKTAILS
	The Forager Martini -17
	Chef’s G&T -15
	Counterpoint Sour -16
	Fall Back -14
	314 William Boulevardier -16
	Autumn Breeze -14
	vodka, lemon, cardamom & black walnut bitters
	Brown Butter Manhattan -14
	add grilled pork belly to your cocktail +5


	BUBBLES
	Mawby “Green” American Semi-Dry Prosecco Style - Suttons Bay, Michigan - 15/60
	Drop Of Sunshine Sparkling Rosé  - California - 13/52

	WHITES
	Influence Wines Riesling 2024 -  Finger Lakes, New York - 12/48
	Galen Glen Winery Gruner Veltliner 2024 - Lehigh Valley, Pennsylvania - 14/56
	Barrel Oak Winery Barrel Chardonnay 2022 - Middleburg, Virginia - 13/52
	Eola Hills  Classic Pinot Gris 2023 - Willamette Valley, Oregon - 12/48
	So Far Out “Memory Palace” Sauvignon Blanc 2024 - Santa Barbara County, California - 14/56

	REDS
	Southwest Mountain Vineyards VA Hills Cab Franc 2024 - Monticello, Virginia - 13/52
	Clay Shannon Long Valley Ranch Pinot Noir 2023 - Lake County, California - 15/60
	Ultraviolet Cabernet Sauvignon 2024 - Napa, California - 12/48
	Gravel Bar Red Mountain Merlot 2021 - Columbia Valley, Washington - 16/64

	BY THE BOTTLE
	Field Recording “Salad Days” Pet-Nat Sparkling (colombard, chenin blanc, chardonnay) 2025 - Paso Robles, California - 50
	Idlewild “The Bee” Flora & Fauna White (arneis & muscat canelli) 2023 - Healdsburg, California - 60
	Limited Addition “Orange Crush” (pinot gris, muscat, riesling) 2025 - Willamette Valley, Oregon - 64
	Bedrock Wine Co. “Old Vine” Zinfandel 2023 - Sonoma County, California - 80
	Lundeen “Brut Sparkling” Méthode Champenoise- Williamette Valley, Oregon - 95

	BREWS
	ZERO-PROOF PAIRS
	LOTTERY BOURBONS
	Silver Branch Brewing “Dr. Juicy”  - 8
	Old Busthead “Mexican Lager”  - 8
	Allagash Brewing “Allagash White” - 8
	Virginia Beer Co. “Gorgeous” IPA - 7.5
	Lexington Brewing Co. “Bourbon Barrel Cocoa Porter” - 10
	Citizen Cider “Wits Up” - 10
	Solace Brewing “Gute Nacht” Marzen - 7.5
	Pear-lious Delight -12
	Asian pear juice, lemon, cinnamon
	Just Beat It - 12
	beet juice, orange,
	lime sherbert
	Honor Brewing
	“Zero Hour” -7


