
March 25, 2019 – April 14, 2019 
$44.00 (per person) or available a la carte  

Along the Potomac    $15 

Blue Coat Gin, rose & vanilla-infused dry Vermouth, cherry jam, lemon juice 

Japanese inspired    $15 

Belvedere Vodka, Sake, egg whites, organic hibiscus powder, cherry bitters 

Belgian Endive Sushi$15.95 

 Chesapeake smoked salmon, Belgian endive, grilled asparagus, wasabi cream, seaweed  

Pork Belly Bun’s $15.95 
Radish, cucumber, BBQ sauce 

 

Octopus Terrine with Ginger$16.50 

Orange marmalade, Belgian endives 

Belgian Beef Tartare $16.95 

Soya sauce, caviar, wasabi crème  

Aged Duck Breast $33.95 

Duck confit spring roll, scallions  

In house smoked Cod $36.50 

cauliflower custard, sunchoke purée, oven roasted red wine truffle sauce 

Grilled Wagyu Hanger Steak $35.95 

Shiitake mushrooms, lotus chips with wasabi mayonnaise 

Grilled Barents Sea King Crab legs $37.50 

thyme & lemon butter, Sabo noodles 

Cherry Pink Flower Meringue$12.50 

Pistachio, ginger, chia 

 


