3- COURSE MENU @ $59.99 PER PERSON
(NON-INCLUSIVE OF TAX & GRATUITY)
CHILDREN'S MENU AVAILABLE

~ CHOICE OF ~
RAYEN'S FAMOUS SHE CRAB SOUP
LUMP CRAB / LUSTAU SHERRY
OUR SPRING HAYSTACK SALAD
ORGANIC LETTUCES / STRAWBERRIES / GOAT CHEESE / BEETS / BALSAMICO
BAYOU BOOGALOO SEAFOOD GUMBO
GRILLED ANDOUILLE SAUSAGE / CAROLINA GOLD STICKY RICE
SMOKED ORA KING SALMON
POTATO LATKES / LEMON CREME FRAICHE / CAVIAR
HAND CUT STEAK TARTARE “FRITES”
TRADITIONAL BISTRO GARNI
FRIED JUMBO GULF FANTAIL SHRIMP
MARTHA'S PINK SAUCE
WATERMELON & FETA SALAD
LEMON VINAIGRETTE / GLAZED PINE NUTS / MAUI BLACK SEA SALT
CHILLED MAINE LOBSTER SALAD “SHORT STACK” +9
AVOCADO TOAST / PEA SHOOTS / SAUCE LOUIE
EASTERN SHORE OYSTER ROCKEFELLER (4)
CREAMED SPINACH / BACON /PERNOD / GRUYERE

~ CHOICE OF ~
LOCAL ORGANIC FARM EGGS BENEDICT
EDWARD'S VIRGINIA HAM / BAY’S ENGLISH MUFFIN / HOLLANDAISE (THE CLASSIC)
ORADD ~ *LOCAL SOFTSHELL *CRAB NORFOLK *CARVED FILET MIGNON +10
CEDAR PLANKED SCOTTISH SALMON
WHIPPED POTATOES / BRUSSELS SPROUTS & PANCETTA
OUR VERY OWN FRENCH KISS “CREME 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 BEARNAISE / WHIPPED POTATOES
*ADD BUTTER POACHED LOBSTER TAIL +19
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
MEYER LEMON RISOTTO / PUNGENT FRUIT SAUCE

~ CHOICE OF ~
CALLEBAUT 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

SPRING STRAWBERRY-RHUBARB SHORTCAKE PARFAIT
LEMONCELLO MASCARPONE WHIP

SIDES $9 ~WHIPPED POTATOES / SPRING ASPARAGUS / TRUFFLE FRITES / SURRY SAUSAGE LINKS
BRUSSELS SPROUTS & PANCETTA / SPINACH & SHALLOTS / MAC N CHEESE
*BISTRO BREAD-BASKET (HOUSE MADE BUTTERY POPOVER, SEASONAL FRUIT & NUT BREAD, CRUSTY BAGUETTE) Si11
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