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Chef's Tasting 
P R I X  F I X E  M E N U

First Course  
B A K E D  H A N D - P I C K E D 

F R E S H  C H E S A P E A K E  B A Y  C R A B 

with local vegetables in a creamy sauce

 

SECOND COURSE 

 

R O S E M A R Y,  S A G E  A N D  G A R L I C - R O A S T E D 

P O R K  T E N D E R L O I N 

served over brûlée butternut squash 
with pecans and a honey glaze  

 
THIRD COURSE 

 

M O S C A T O - P O A C H E D  P E A R S 

with hand whipped cream and caramelized fresh figs

 

Sources: 

Saint Mary’s Seafood, Lexington Park 

Even’ Star Farms, Lexington Park 

Pier450 Kitchen Gardens, Ridge 

Trossbach Family Meats, Dameron


