Small Plates
SALT COD COQUETTES
Tomato saffron sauce 6

ROSEMARY SCENTED SAUSAGE
Quince, pinenuts 7

FRIED ARBORIO RISOTTO 5

SCALLOP DUMPLING
Capers, egg vinaigrette 8

Appetizers
GAZPACHO OF RED CABBAGE
Marinated scallop, mustard créme fraiche 10

BABY FIELD GREENS
Shaved beets, honey-walnut vinaigrette 8

COMPOSED SALAD OF SPRING VEGETABLES
Housemade walnut burrata, saba-anchovy oil 12

CRISPY LAMB CROQUETTE
Gooseberries, saffron, zucchini condiment 12

MARYLAND SOFTSHELL CRAB
Marinated fava beans, cucumber, mint, yogurt 14

Entrees
PAN ROASTED ALASKAN HALIBUT
Farro tortino, cardoons, black olive sabayon, sorrel 23

ATLANTIC RED SNAPPER
Shrimp, miso, lavender, shellfish broth 22

AGNOLOTTI OF SUNCHOKES AND LEMON
Braised romaine, morels, ramps, hazelnuts 19

PORK & BEANS
Pork loin, rosemary sausage, peas, fava bean cassoulet, kale 27

SHENANDOAH LAMB
Swiss chard, ginger, red pepper conserve, roasted anchovy jus 29

AMERICAN RAISED KOBE BEEF
Spring onion, artichokes, king trumpets, tomato-marrow sauce 32

Desserts
CHOCOLATE CARAMEL MOUSSE
Sesame crisps, tahini anglaise, spicy apricot chutney 9

GINGER CREME BRULEE
Praline cream, toasted almond biscotti 9

TAHITIAN VANILLA SEMIFREDDO
Berry vincotto, lemon verbena, fresh raspberries 9

SUGAR & MASALA SPICE DONUTS
Milk chocolate dulce de leche, mango yogurt sauce 9

STRAWBERRY CAKE
Vanilla mascarpone, candied thyme, hazelnut sponge 9

ICE CREAMS AND SORBETS 9

NEW HEIGHTS DESSERT SAMPLER
2 for 8 dollars/3 for 12 dollars/4 for 16 dollars

FLIGHT OF 4 HANDCRAFTED CHOCOLATES 12

SELECTION OF ARTISANAL CHEESE
3 for 9 dollars/5 for 12 dollars/7 for 14 dollars/8 for 17 dollars
Red Hawk-cow/soft/California
Wild Weed Gouda-cow/semi-hard/Holland
Dante-sheep/semi-soft/Wisconsin
Pleasant Ridge Reserve-cow/hard/Wisconsin
Great Hill Blue-cow/semi-hard/blue/New York
Cashel-cow/blue/semi-soft/Ireland
Mona-sheep-cow blend/semi-hard/Wisconsin
Humbolt Fog-goat/soft/Massachusetts



