
FE AT U R IN G  W IN E S  FRO M  S TAGS ’  L E A P  W IN ERY

PA SS ED
BLUE CRAB SAL AD

Watermelon, Shishito Pepper

NITROGEN STRAWBERRY
Goat Cheese, Virginia Ham, Habañero

STUFFED MOREL MUSHROOM
Pork Rillette

FA M ILY  S T Y LE 
FIR S T

ASPARAGUS AND BURRATA SAL AD
Watercress, Cucumbers, Mint

LOCAL EGG
Peas, Wild Ramps, Potatoes

ENTR ÉE S
GNOCCHI

Fava Beans, Wild Mushrooms, Guanciale

LOCAL TROUT
Jerk Cauliflower, Wilted Squash Blossoms, Broom Corn

D E SS ERT
PEACH BERRY COBBLER

LEMON MERINGUE VERRINE
CHOCOL ATE CHEESECAKE TARTLETS

$ 1 0 0  P E R  A D U LT 
I N C LU S I V E  O F S E RV I C E  C H A R G E  A N D  TA X

S AT U R DAY,  J U N E  3 0 ,  2 0 1 8  O N  T H E  C A S I N O  L AW N
RESERVATIONS ARE AVAILABLE VIA OPENTABLE OR BY CALLING EXT.  57550

FORAGED
FARMED,  F ISHED AND


