
 

 

 

 

 

 

TONIGHT’S SPECIALS 
 

Maryland Crab Cake 

Pesto Aioli with Roasted Tomatoes, 

Balsamic Reduction & Micro Basil  24 
 

8oz. Sirloin Burger 

Brioche Bun, Swiss Cheese, Caramelized Onions, Lettuce, 

Tomato & Herbed Fries  28 
 

Homemade Rigatoni 

With Wild Boar Ragu  30 
 

Risotto e Capesante 

Saffron, Zucchini & Tomato Risotto 

With Seared Sea Scallops  38 
 

Anatra 

Seared Duck Breast, Coconut Ginger Sauce,  

Sweet Potato Puree & Baby Bok Choy   42 
 

 

 

 

Maple Mascarpone Cheesecake 

Maple Sauce & Fresh Berries 
 

 

 

 

Cocktail Special: Raicilla Hibiscus Margarita 

El Acabo Raicilla Spirit, Hibiscus, Fresh Lime, 

Cointreau & Agave with Sage Salt Rim  16 

 

Alvarinho, Soalheiro, Granit, Vinho Verde 

Portugal 2024  16 gl. | 55 bt. 

Mineral driven with aromas of lemon & a hint of white peaches. 

Very fresh with focused linear acidity, flavors of lemons 

& a bright, salty finish. From high elevation parcel. 

James Suckling 93 points 


