
S TA R T E R S
C H E E S E ,  S M O K E  &  C U R E  S TAT I O N 
Assorted Local Cheeses, Cured Meats, Traditional Condiments, 
Artisan Breads

FA R M  F R E S H  S E AS O N A L  V EG E TA B L E  C R U D I T É 
Green Goddess Dressing

S A L A D S
B I T T E R  W I N T E R  G R E E N S  SA L A D 
Shaved Radish, Pickled Pumpkin, Pepitas Seeds 
Shaved Manchego Cheese, Cider Vinaigrette

C L AS S I C  C A E SA R  SA L A D 
Herbed Garlic Croutons, Shaved Parmesan, Caesar Dressing

F R E S H  B E A N  SA L A D 
Roasted Peppers, Kalamata Olives, Candied Onions 
Preserved Lemon Vinaigrette

S O U P
L E N T I L  A N D  SAU SAG E

E N T R É E S
P R I M E  R I B  O F B E E F * 
Au Jus, Horseradish Cream

G L A Z E D  CO U N T RY H A M 
Mustard Pineapple Sauce

F E N N E L  P OAC H E D  SA L M O N * 
Béarnaise Sauce

Culinary Team
Severin Nunn, Executive Chef
John Ferguson, Executive Sous Chef
Leen Kim, Executive Pastry Chef
Michael Cattler, Senior Sous Chef

S I D E S
R I COT TA R AV I O L I

GA R L I C  W H I P P E D  P OTATO E S

G L A Z E D  R A I N B OW  C A R R OT S

R OAS T E D  B R U S S E L S  S P R O U T S

K I D S ’
M AC- N - C H E E S E

R OAS T E D  C H I C K E N  L EG S

BA K E D  L ASAG N A

F R E S H  V EG E TA B L E S

S W E E T E N D I N G S
S T R AW B E R RY M O U S S E

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

S ’ M O R E S  C H O CO L AT E  TA RT

M O O N  P I E

$ 4 5 *  A D U LT S 
$ 2 0 *  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  add i t iona l

S AT U R D AY,  F E B R U A RY 3 ,  2 0 1 8  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.
*Items may contain raw or undercooked ingredients. Consuming raw or undercooked meats, poultry, 

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


