Wather i Digy BRUNCH

3- Course Menu - $59.99 per person

......

(non-inclusive of tax & gratuity) (% /
Children’s Menu Available Nt

TO START

CHOICE OF...

Rayen’s Famous She Crab Soup
lump crab / lustau sherry
Our Spring Haystack Salad
organic lettuces / strawberries / goat cheese / beets / balsamico
Iced Spring Gazpacho
cormnwell farms vegetables / a really good olive oil / sourdough croutons
Smoked Ora King Salmon
potato latkes / lemon creme fraiche / caviar
Hand Cut Steak Tartare “Frices”
wagyu fat franch fries
Fried Jumbo Gulf Fantail Shrimp
Martha’s pink sauce
Watermelon & Feta Salad
lemon vinaigrette / glazcd pine nuts / maui black sea salt
Chilled Maine Lobster Salad “Short Stack” +9
avocago toast / pea shoots / sauce louie
Eastern Shore Oyster Rockefeller (4) +4
creamed spinach / bacon / pernod / gruyere

ENTREE

CHOICE OF...

Local Organic Farm Eggs Benedict
edward’s virginia ham / bay’s english muffin / hollandaise (the classic)
Or Add ~ *Local Softshell *Crab Norfolk *Carved Filet Mignon +10
Sweet Miso Glazed Scottish Salmon
whipped potatoes / brussel sprouts & pancetta
Our Very Own French Kiss “Créme Brulee” French Toast
warm Shenandoah maple syrup / Edward’s smoked surry sausage links / fresh berries
Grilled Pork Chop
bourbon brown sugar blackberries / sharp cheddar mac
Roast Leg of Spring Lamb
rosemary & thyme / whipped potatoes / spring asparagus / mint jelly
Pan Seared Carved Bistro Filet Mignon
sauce béarnaise / whipped potatoes
Pepper Crusted Rib-Eye Steak Frites +14
bistro truffle fries
Our Local Lump Crab Cakes +9
creamy coleslaw / old bay chips / house remoulade
Blackened Jumbo Sea Scallops

“‘ramped up” risotto / summer truffle-morel butter

o DESSERT

CHOICE OF...

Callenbaut Dark Chocolate Mousse
coconut macaroons / chocolate dirt
Our Famous Brioche Bread Pudding
salted caramel / Virginia whiskey creme anglaise
Ahren’s Key Lime Creme Brulee +3
spring berries
White Chocolate Macadamia Nut Cheese Cake
local strawberries

SIDES:
whipped potatoes / spring asparagus / cruffle frites / surry
sausage links / brussel sprouts & pancetta / spinach &
shallots / mac n cheese

Bistro Bread-Basket
house made buttery pOpOVCl‘, seasonal fruit & nut bread, Crusty baguette

TODD JURICH'S
bistro

**ITEMS SUBJECT TO CHANGE WITHOUT NOTICE BASED ON AVAILABILITY
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