
* This item may be served raw or under-cooked. Consuming raw or under-cooked foods may increase your risk of food-borne illness, 
especially in certain medical conditions.  GF–gluten-friendly | V–vegetarian

Course Dinner
45 PER PERSON

Starters (choose one)

SIMPLE GREENS SALAD
mixed greens, red onion, tomatoes, ranch

CRISPY BRUSSELS SPROUTS
fresno chili, hot honey, ginger, mint, cilantro, roasted peanuts

NASHVILLE HOT CHICKEN TENDERS
slaw, pickles, comeback sauce

LOCAL VIRGINIA OYSTERS ON THE HALF SHELL* GF

6 oysters, champagne mignonette, cocktail sauce

Mains (choose one)

LOBSTER & SEAFOOD DIABLO PASTA
maine lobster, pei mussels, jumbo shrimp, spicy diablo sauce, garlic bread

MAKERS STEAK AND FRIES*
flat iron steak, chimichurri, grilled broccolini, parmesan garlic butter fries

GRILLED NEW ZEALAND LAMB CHOPS* GF

mint quinoa tabbouleh, harissa sauce

MARYLAND CRAB CAKE
jumbo lump crab, coleslaw, jalapeño tartar, french fries

TWO 

SEPT 24 - OCT 11

Suggested
Wine Pairings

PROSECCO
JEIO, IT 12

CHARDONNAY
LA CHEVALIERE, FR 13

CABERNET
LONGEVITY, CA 14


