
appetizers
beet & goat cheese salad  
baby arugula, pistachio-citrus gremolata  13

market salad 
cucumber, tomato, feta, balsamic vinaigrette  10

caesar salad                                                                            
romaine hearts, house caesar dressing, grana padano, croutons  8

black eye pea hummus                                                                           
crudites, olives, grilled flat bread  8

m ains
seared loch duart salmon  
roasted fingerling potatoes, rapini, lemon-herb beurre blanc  26

wood-grilled flat iron steak 
roasted potatoes, house steak sauce  22

bell & evans rosemary roasted chicken                                                                          
sweet potato gnocchi, spinach, pumpkin seeds, sour cherry chutney  22

burgers
wood-grilled roseda farms beef burger   15

white bean & wild mushroom burger   15

burgers are served with a choice of roasted potatoes or side salad 
add white cheddar, goat, american +2    add bacon +2   add mushroom +3 

desserts
key lime pie  8

apple crisp 
bourbon caramel, lavender scented oat streusel, raisins  8

artisanal cheese                                                                       
chef’s selection of cheese with accompaniments  14
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available seven days a week    monday-saturday 4-10    sunday 4-9                                                            
please place order by calling 301-656-5515 

a delivery fee between $2 and $6 will be added to your order
Ask us about catering your next party 

consuming raw or under-cooked foods increase your risk of food born illness


