
 

 

* Prices and menu availability are subject to change.
**Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your 

There is a risk of food borne illness, especially if you have certain medical conditions.

11.95
       Crab and Mascarpone Crepes
           

              Blood Orange Butter,

                                         Crispy Shallots 

9.95
               Smoked Fish Croquettes
 Green Apple Aioli

11.95
               Peppered Diver Scallops
 Asian Pear-Cucumber, 

 Sesame-Rice Wine Vinaigrette

9.95
              
            Red Curried Lentils
                Cauliflower Dumplings, Pea Shoots


                                                                   
7.95         Roasted Beets and Goat Cheese 

                Baby Arugula and Pine Nuts

11.95       Tandoori Spiced Cured Salmon
    Pickled Onion and Cucumber, 

        Crème Fraiche 

11.95
                        Grilled Mahi-Mahi
    Red Peppers, Olives, Garlic

7.95
                   Organic Mixed Greens 

           Strawberries, Danish Blue Cheese
             Spiced Walnuts and Balsamic Vinaigrette

10.95
    
 
       **PEI Mussels 
     Hefeweizen Cream, Spinach,

  Country Sausage

12.95 
                  Sautéed Garlic Shrimp

 
               Thai Chili’s, Tomatoes

13.95
      
    Roasted Alaskan Halibut
                  Crab and Potato Hash, Sweet Peppers

9.95
 
                   Trio of Spreads
    Eggplant Puree, Edamame Hummus, 

Red Pepper Hummus, Toasted Pita

All Sides    6.00

Roasted Garlic Whipped Potatoes

Hand Cut French Fries, Truffle Mayo

Local Virginia Spinach, Roasted Garlic

Roasted Brussels Sprouts, Pickled Ginger

Grilled Local Organic Asparagus

Sugar Snap Peas and Caramelized Onions 

14.95
               **Roasted Lamb Chops
  Eggplant Puree, Rosemary Jus

11.95        Braised and Grilled Short Ribs
  Miso-Mustard Glaze, Chiles

   Marinated Cucumber 

10.95                  Roasted Chicken Breast

          
               
     Hen of the Woods,

         Spring Peas, Natural Jus

13.95       **Madras Curry Lamb Sliders
Gorgonzola, Mint Pesto

11.95
              Crispy Veal Sweetbreads 
                                               Artichoke, Rhubarb 

14.95 
              **Black Angus NY Strip
 
 
 
    Chesapeake Oyster

  Celery Root, Red Wine Sauce
                                          
10.95 
                       Duck Spring Rolls
 
              Bok Choy, Shiitake Mushrooms

11.95                      Grilled Hanger Steak

 
 
     Apple-Jicama Slaw



DESSERTS

Blood Orange Granita
Pop Rocks, Kiwi, Lime, Grapefruit

6

White Chocolate Cheesecake
Poached Apricots, Grand Marnier 

Honey Tuile
8

Vanilla-Sour Cream Cake
Lemon Curd, Fresh Strawberries 

Walnut Crunch
8

Warm Chocolate Fudge Brownie
Peanut Butter Mousse, Milk Chocolate 

Semifreddo, Caramelized Bananas
8

Sorbet Trio
Mango, Passion Fruit, Strawberry

6

Illy Coffee
4



Tavalon Hot Tea Flavors

Crimson Punch (Herbal)
Tangy fruit Blend with blood orange, apple, 

cranberry, cherry & hibiscus.

Serenity (Herbal, Caffeine-Free)
Blend of chamomile, peppermint, lemongrass, rooibos 

& vanilla.

Tropical Peony (White)
Tropical overtones of pineapple, coconut & rose 

petal.

Kama Chai Sutra (Black)
Blend of Indian black tea, cardamom, clove, cinnamon, 

ginger & vanilla.

NYC Breakfast (Black)
Blend of black teas from India, Sri Lanka & Indonesia.

Peachy Oolong (Oolong)
Taiwanese oolong blended with peaches and 

sunflower blossoms.

Genmai Cha (Green)
Japanese tea roasted and partially puffed rice with a 

toasty flavor.

Lemongreen (Green)
Mello green tea from China and zesty Thai 

lemongrass

Summer Fruits (Green)
Blended with apricots and sunflower blossoms. 

5



       BRUNCH
SUNDAYS, STARTING at 11am

 

      

 

 

 

5.95
 
 
    Fresh Fruit Plate
Strawberries, Mango, Kiwi, Grapefruit

9.95
   
           Blueberry Pancakes
Choice of Bacon or Breakfast sausage

.95 Salmon Eggs Benedict
               Tomato Hollandaise, Breakfast Potatoes

12.95
 
 
      Steak and Eggs
Grilled Hanger Steak, Two Eggs any style


 
 
     Breakfast Potatoes

10.95
                     Brioche French Toast
          Vanilla Mascarpone, Strawberry-Rhubarb

     Choice of Bacon or Breakfast Sausage

8.95
      Breakfast Croissant Sandwich
Fried Egg, Bacon, Asiago Cheese, Lettuce

Breakfast Potatoes

9.95
 
    Spinach and Brie Omelet
                  Choice of Bacon or Breakfast Sausage

 
 
 
        Potatoes

9.95
    Spinach and Goat Cheese Salad

                       Local Organic Spinach 
     Tomato Bacon Vinaigrette, Fried Goat Cheese

15.95
          Madras Curry Lamb Sliders

              Gorgonzola, Mint Pesto, Fries

18.95
 
    Roasted Alaskan Halibut
Sweet Peppers, Crab and Potato Hash

14.95
 
      Roasted Chicken Pasta
Caramelized Onions, Spring Peas, 

Asiago Cream

5.95
    Roasted Beet and Arugula Salad
Danish Blue Cheese, Candied Walnuts

8.95
               Smoked Fish Croquettes
   Green Apple Aioli

Drink Specials

.95                                      Bailout Policy
Our Twist on the Classic Bloody Mary

.95 Flavored Mojito
Choice of Banana, Mango, and Guava

.95 Mimosa
Chandon Sparkling Wine and Orange Juice

.95 Illy Coffee
Choice of Regular or Decaf

.95 Tavalon Hot Tea
Ask You Server for Flavor Selection
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