FIRST

CHEESE TABLE
12/15/18

VEAL SWEETBREADS

Date relish, toasted almonds, brown butter, crispy cilantro

14

EscALIVADA
‘Vegetables cooked over the coals’

Potato garlic sauce
12

TEsTA
Grainy mustard vinaigrette, pickled onion,

WOOd oven roasted bTE(Zd
12

MUSSELS

Cannellini beans, catarina chile, vermouth, chard
13

CHEVRE GNOCCHI

Red sunchokes, roasted pine nuts, parsley
12

OcTorus

Olive oil braised garlmn@s, orange-saffron reduction,
grilled country bread
14

WHhisTLING TRAIN FARM PORrRk BELLY
Braised greens, grain mustard jus,
grilled heirloom apples
13

SALAD

WASHINGTON PEARS AND APPLES

Frisce, pine nuts, black truffle honey, Reggiano
11

SriNACH

Shiitakes, goat’s cheese, bacon, warm mustard dressing
12

MAIN

PAELLA
Chicken, sbellﬁsb, house-made chorizo,

roasted tomato, saffron-Bomba rice
28

LorgEz IsiAND WAGYU BOLOGNESE

House-made pappardelle, Reggiano
28

SEA ScALLOPS
Melted lecks, house-cured bacon, potato chive cake,

soft cooked quail’s egg, orange reduction
29

WHisTLING TRAIN RoasTED PiG
Clams, chorizo, hot smoked papri]m,

bay scented crushed potato, pif/eled onions
29

RaAvioLl

Fontina Val d’Aosta, sherried currants, wild mushrooms
24

WASHINGTON SQUAB

Roasted pump/ein, semolina pudding, house-made pancetta,

pecans, brown butter
28

BrLack Cobp

Corona beans, oven roasted wild mushrooms, thyme,

crispy Serrano ham, red wine reduction
28

LoreEz IsiaAND WAGYU RIBEYE

Yukon potato and leck gratin, stout braised carrots, demi—glace
32

THE TASTING TABLE

for six or more
a culinary adventure
prepared by Tamara 65.00 per
wines by Bryan 35.00 per

advance reservations necessary

“Our menu re_flects the seasons and our commitment to using organic

meats and produce that are availablefrom our localfarms"

Cl)efs - Tamara Murp/oy and ]uli Guillemette

**please note, our menu cl)anges Jaily based on seasonality and item availal)ility



