
tony foreman: restaurateur   |   ryan shaffner: executive chef   |   juan david zuleta:  executive sous chef 

maiya lonesome: executive pastry chef  |  lindsay willey : wine director 

 

 

 

Local Corn Bisque 

peach & roasted corn gremolata, ricotta crema, corn tuille 

OR 

Richfield Farm Heirloom Tomato Salad 

burrata, basil mint pesto, toasted pinenuts 

parmigiano frico, spicy tomato oil 

Agnolotti dal Plin  

pork, veal & rabbit filled pasta “pillows,” hazelnut brown butter 

OR 

Tagliatelle  

chanterelle mushrooms, taleggio di capra fonduta 

Grilled Mediterranean Branzino 

artichokes, yellow tomato confit, capers, lemon butter sauce 

OR 

Grilled Magret Duck Breast  

prosciutto wrapped green beans, garlic purée, pioppini mushrooms 

blackberries, red wine reduction 

Zabaglione Panna Cotta 

roasted woerner orchard stone fruit, virginia berries 

OR 

Torta “Gondina” 

dark chocolate baked custard, hazelnut caramel sauce 

vanilla bean chantilly 

  
 


