
C H I L L E D  D I S P L AYS
P OAC H E D  S H R I M P O N  I C E 
Cocktail sauce, Louis sauce, lemon

A RT I SA N A L  C H E E S E  A N D  C U R E D  M E AT S 
Assorted international and local cheeses, Virginia ham,  
salumi, traditional condiments, artisan breads

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

C L AS S I C  C A E SA R  SA L A D 
Crispy romaine lettuce, shaved Parmesan, garlic croutons

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

E N T R É E S
C H E F C A RV E D  P R I M E  R I B * 
Au jus, horseradish sauce, sourdough rolls

L E M O N  H E R B  R OAS T E D  C H I C K E N

M A P L E  A N D  B L AC K  P E P P E R  BA K E D  SA L M O N 
Buttered carrots, snow peas

T W I C E  BA K E D  P OTATO E S 
Bacon, scallions, sour cream, cheddar cheese sauce

G R E E N  B E A N S  A L M O N D I N E 
Roasted sweet peppers

 

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

CO CO N U T M A N G O  S T I C K Y R I C E

P E A N U T B U T T E R  C R E A M  P U F F S

C H O CO L AT E  E S P R E S S O  TA RT L E T

$ 6 8 *  A D U LT S 

*Serv i ce  charge  and  tax  add i t iona l

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

M A R C H  2 8 T H  A N D  2 9 T H  I N  T H E  C O M M O N W E A LT H  R O O M

BOARD
THE CARVING

RESERVATIONS CAN BE MADE ON OPENTABLE.COM

An automatic service charge of 20% applies to parties of 8 or more.
*Items may contain raw or undercooked ingredients. Consuming raw or undercooked meats, poultry, 

seafood, shellfish or eggs may increase your risk of foodborne illness.


