
S A L A D S
S P I N AC H  SA L A D 
Baby spinach and frisée lettuce, crispy pancetta,  
pine nuts, cremini mushrooms, sherry dressing

C L AS S I C  C A E SA R  SA L A D 
Hearts of romaine, Parmesan cheese, croutons

G O L D E N  B E E T SA L A D 
Watercress, pickled onions, fresh goat cheese

S O U P
N E W  E N G L A N D  C L A M  C H OW D E R 
Sourdough rolls

E N T R É E S
C H I C K E N  PA R M E SA N 
Penne pasta, fresh mozzarella, basil

C H E E S E  TO RT E L L I N I 
Olives, roasted tomatoes, pesto cream

C H E F C A RV E D  H E R B - R OAS T E D  P O R K  LO I N 
Bacon mustard sauce

CO R N M E A L  C R U S T E D  A L L EG H E N Y T R O U T 
Green tomato tartar sauce, lemon

AS S O RT E D  A RT I SA N A L  R O L L S 
Homestead Creamery butter

S I D E S
W I L D  R I C E  P I L A F 
Spinach, mushrooms, onions

R OAS T E D  T U S C A N  P OTATO E S

H O N E Y R OAS T E D  C A R R OT S

B U T T E R E D  B R U S S E L S  S P R O U T S  W I T H  BACO N

K I D S ’
C R U N C H Y V EG E TA B L E S  W I T H  R A N C H  D I P

M AC- N - C H E E S E

C H I C K E N  T E N D E R S

S PAG H E T T I  W I T H  M E AT BA L L S

B U T T E R E D  V EG E TA B L E S

S W E E T E N D I N G S
C H O CO L AT E  M O O N  P I E

C H E E S EC A K E  LO L L I P O P S

C I N N A M O N  A P P L E  C R A N B E R RY CO B B L E R

AS S O RT E D  CO O K I E S

$ 3 5 *  A D U LT S 
$ 1 5 *  C H I L D R E N  6  –  1 2 
CO M P L I M E N TA RY F O R  C H I L D R E N  5  &  U N D E R

*Tax  and  se rv i ce  charge  add i t iona l

Culinary Team
John Ferguson, Executive Chef
Leen Kim, Executive Pastry Chef
Paul Wedekind Senior Sous Chef

S U N D AY,  D E C E M B E R  3 0 T H  I N  T H E  C O M M O N W E A LT H  R O O M

DINNER
DOWN HOME

PLEASE CALL CONCIERGE FOR RESERVATIONS,  540-839-7741

An automatic service charge of 20% applies to parties of 8 or more.


