PRIVATE DINING
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JOIN US AT FIREFLY FOR YOUR URBAN PICNIC
]

Our executive chef serves contemporary american comfort food made
with only sustainable, locally grown ingredients, and our menus are
continuously updated with what’s seasonal and fresh at the moment.
We are a neighborhood insitution and cater to locals and visitors alike
with our friendly, knowledgable and tentative staff who strive to provide
each guest with a memorable experience.

We welcome you to host your event with us
and let us show you who we are here at Firefly.







EVENT SPACE AT FIREFLY
]

Each one of our cozy and comfortable spaces will
make your guests feel like they’re right at home.

Whether it's an intimate party of 12 or a lively group of 100 plus, Firefly
can accommodate whatever you have in mind. Our executive chef
provides a delicious spread of classic comfort food that has a home
cooked vibe touched off with a DC flare.

THE BACKWOODS THE LIVING ROOM/LOUNGE FULL RESTAURANT BUY OUT @




EVENT SPACES I

THE BACKWOODS

Fully Private Dining Room

Seated: Up to 22 guests

Standing: Up to 15 guests

THE LIVING ROOM/LOUNGE

Semi Private Dining Room

Seated: Up to 34 guests
16 at one table or 34 atf three tables

Standing: Up to 40 guests

FULL RESTAURANT BUYOUT

Seated: Up to 110 guests

Main Dining Room: 54

Backwoods: 22

Living Room/Lounge: 34

Standing: Up to 120 guests




PRIVATE EVENTS PRICING
e

Plated Dinner Menu
Three Course “Basic” Menu $52 per person
Includes parker house rolls, choice of two starters,
three mains, two desserts

Four Course “Deluxe” Menu $62 per person
Includes parker house rolls, choice of two family style appetizers,
two starters, three mains, two desserts

Plated Lunch Menu

Two Course "Basic” Menu $28 per person
Includes parker house rolls, choice of three starters, two mains

*Add two choices of dessert $6 per person
Three Course “Deluxe” Menu $38 per person

Includes choice of two family style appetizers,
two starters, three mains
*Add two choices of dessert $6 per person

Plated Brunch Menu
One Course "Basic” Menu $18 per person
Includes banana bread, parker house rolls, choice of three mains

Two Course “Deluxe” Menu $28 per person
Includes banana bread, parker house rolls, fresh cut fruit
choice of three mains, two desserts

Plated Breakfast Menu $28 per person
Includes fresh cut fruit, choice of three mains,
unlimited soda, coffee, juice

Passed Hors D’oeuvres & Stationary ltems $32 per person
Includes choice of six passed hors d'oeuvres, 2 stationary items
*Pricing for up to two hours

*Each additional hour $12 per person

Buyout Buffet Menu Inquire separately

O,







THREE COURSE MENU
T

STARTERS (choice of two)

a soup from afarm: locally sourced, vegan

house wedge baby iceberg salad: bayley hazen blue, little tomatoes, herbs
little gem salad: gem lettuce, buttermilk, radish, chive

MAINS (choice of three)

atlantic sea scallops: butternut hash, smoked bacon, parsley pesto

crispy seared organic airline chicken breast: chef'choice of seasonal starch and vegetable
‘local harvest beef pot roast: roasted root vegetables, yukon creamers

carnaroli risotto: trumpet mushrooms, asparagus, green chickpeas, pecorino, pumpkin seeds,
baby kale

DESSERTS (choice of two)

chocolate pot de creme: callebaut 60% dark chocolate, chantilly, cocoa nibs

seasonal crisp: oat crumble topping, seasonal fruit, maple

bourbon bread pudding: day old parkerhouse rolls, custard royale, salted bourbon caramel,
anglaise

seasonal sorbet

$60 per person, plus beverage, service charge, and tax

-You may add up to 1 additional selection per course for an additional $4/per person per item added~
**Menus subject to change based on seasonality @



FOUR COURSE DINNER MENU #1
T

FAMILY STYLE APPETIZERS (choice of two for the table)

cheese & charcuterie: served with charred bread and house-made condiments
charred shishito peppers: kumquat, juniper, smoked salt

achiote roasted chickpeas: chevre, spinach, roasted tomato, charred onion, flatbread

STARTERS (choice of two)

a soup from afarm: locally sourced, vegan

house wedge baby iceberg salad: bayley hazen blue, little tomatoes, herbs
little gem salad: gem lettuce, buttermilk, radish, chive

MAINS (choice of three)

dry aged duroc pork chop: chef's choice of seasonal starch and vegetable

crispy seared organic airline chicken breast: chef's choice of seasonal starch and vegetable
‘local harvest beef pot roast: roasted root vegetables, yukon creamers

carnaroli risotto: trumpet mushrooms, asparagus, green chickpeas, pecorino, pumpkin seeds,
baby kale

DESSERTS (choice of two)

bourbon bread pudding: day old parkerhouse rolls, custard royale, salted bourbon caramel,
anglaise

seasonal crisp: oat crumble topping, seasonal fruit, maple

chocolate pot de creme: callebaut 60% dark chocolate, chantilly, cocoa nibs

seasonal sorbet

$68 per person, plus beverage, service charge, and tax

- You may add up to 1 additional selection per course for an additional $4/per person per item added

*Item only available for parties of 20 guests or less
**Menus subject to change based on seasonality



FOUR COURSE DINNER MENU #2
T

FAMILY STYLE APPETIZERS (choice of two for the table)

cheese & charcuterie: served with charred bread and house-made condiments
charred shishito peppers: kumquat, juniper, smoked salt

achiote roasted chickpeas: chevre, spinach, roasted tomato, charred onion, flatbread

STARTERS (choice of two)

a soup from a farm: locally sourced, vegan

house wedge baby iceberg salad: bayley hazen blue, little tomatoes, herbs
little gem salad: gem lettuce, buttermilk, radish, chive

MAINS (choice of three)

dry aged duroc pork chop: chef's choice of seasonal starch and vegetable

crispy seared organic airline chicken breast: chef's choice of seasonal starch and vegetable
‘local harvest beef pot roast: roasted root vegetables, yukon creamers

carnaroli risotto: trumpet mushrooms, asparagus, green chickpeas, pecorino, pumpkin seeds,
baby kale

usda prime cab ny strip steak chef's choice of seasonal starch and vegetable

DESSERTS (choice of two)

bourbon bread pudding: day old parkerhouse rolls, custard royale, salted bourbon caramel,
anglaise

seasonal crisp: oat crumble topping, seasonal fruit, maple

chocolate pot de créme: callebaut 60% dark chocolate, chantilly, cocoa nibs

seasonal sorbet

$75 per person, plus beverage, service charge, and tax

- You may add up to 1 additional selection per course for an additional $4/per person per item added

*Item only available for parties of 20 guests or less
**Menus subject to change based on seasonality



BASIC LUNCH MENU
T

STARTERS (choice of two)

a soup from afarm: local vegetables, vegan

little gem salad: gem lettuce, buttermilk, radish, chive
artisan lettuce: mixed field greens, local honey vinaigrette

MAINS (choice of three)

roasted chicken salad sandwich: celery, grapes, pecans, herbs, baby greens
grilled cheese: sharp cheddar, sliced pear, house made jam, sourdough

steak salad: red rice, sprouts, carrots, mint, pistachio, nuoc cham

fish tacos: wild blue catfish, cabbage, sesame mole, queso fresco, corn tortilla

DESSERTS $6 Per Person (choice of two)

bourbon bread pudding: day old parkerhouse rolls, custard royale, salted bourbon caramel,
anglaise

seasonal crisp: oat crumble topping, seasonal fruit, maple

chocolate pot de créme: callebaut 60% dark chocolate, chantilly, cocoa nibs

$28 per person, plus beverage, service charge, and tax

- You may add up to 1 additional selection per course for an additional $4/per person per item added
*Menus subject to change based upon seasonality @



DELUXE LUNCH MENU
T

FAMILY STYLE APPETIZERS (choice of two for the table)

cheese & charcuterie: served with charred bread and house-made condiments
charred shishito peppers: kumquat, juniper, smoked salt

achiote roasted chickpeas: chevre, spinach, roasted tomato, charred onion, flatbread

STARTERS (choice of two)

a soup from afarm: local vegetables, vegan

little gem salad: gem lettuce, buttermilk, radish, chive
artisan lettuce: mixed field greens, local honey vinaigrette

MAINS (choice of three)

roasted chicken salad sandwich: celery, grapes, pecans, herbs, baby greens
grilled cheese: sharp cheddar, sliced pear, house made jam, sourdough

steak salad: red rice, sprouts, carrots, mint, pistachio, nuoc cham

fish tacos: wild blue catfish, cabbage, sesame mole, queso fresco, corn tortilla
steak frites flatiron steak, fries

crab salad gem lettuce, green chickpea, jumbo lump crab, old bay, citrus

DESSERTS $6 per person (choice of two)

bourbon bread pudding: day old parkerhouse rolls, custard royale, salted bourbon caramel,
anglaise

seasonal crisp: oat crumble topping, seasonal fruit, maple

chocolate pot de creme: callebaut 60% dark chocolate, chantilly, cocoa nibs

$40 per person, plus beverage, service charge, and tax

- You may add up to 1 additional selection per course for an additional $4/per person per item added
*Menus subject to change based upon seasonality @



BASIC BRUNCH MENU
T

STARTERS (for the table)
parkerhouse rolls
seasonal bread

MAINS (choice of three)

french toast: vanilla orange custard, fresh berries, pure maple syrup

firefly scramble: white cheddar, green chickpea, asparagus, young tomato, homefries

shrimp & grits: d'espelette shrimp, stone ground grits, sherry, cream, herbs

chilaquiles: corn chips, tomato salsa, queso fresco, chorizo, lime crema, two sunny-side up eggs
buttermilk pancakes: oat crisp, pure maple syrup

vegan chickpea omelet: chickpea flour, baby kale, butternut squash, vegan cream cheese
ultimate blt: two over hard eggs, applewood bacon, baby iceberg, tomato, homefries

$18 per person, plus beverage, 10% tax, 23% service charge

*[tem only available for parties of 20 guests or less
**Menus subject to change based on seasonality @



DELUXE BRUNCH MENU
T

Starters (for the table)
parkerhouse rolls
seasonal bread

fresh cut fruit

MAINS (choice of three)

french toast: vanilla orange custard, fresh berries, pure maple syrup

firefly scramble: white cheddar, green chickpea, asparagus, young tomato, homefries

shrimp & grits: d'espelette shrimp, stone ground grits, sherry, cream, herbs

chilaquiles: corn chips, tomato salsa, queso fresco, chorizo, lime crema, two sunny-side up eggs
buttermilk pancakes: oat crisp, pure maple syrup

vegan chickpea omelet: chickpea flour, baby kale, butternut squash, vegan cream cheese
ultimate blt: two over hard eggs, applewood bacon, baby iceberg, tomato, homefries

grassfed beef burger: lettuce, tomato, pickle, sharp white cheddar cheese, fries

DESSERTS (choice of two)

bourbon bread pudding: day old parkerhouse rolls, custard royale, salted bourbon caramel,
anglaise

seasonal crisp: oat crumble topping, seasonal fruit, maple

chocolate pot de creme: callebaut 60% dark chocolate, chantilly, cocoa nibs

$28 per person, plus beverage, 10% tax, 23% service charge

*ltem only available for parties of 15 guests or less

**|tem only available for parties of 20 guests or less
**Menus subject to change based on seasonality



BREAKFAST MENU
T

Starters (for the table)
fresh cut fruit

Mains (choice of three)

french toast: vanilla orange custard, fresh berries, pure maple syrup

firefly scramble: white cheddar, green chickpea, asparagus, young tomato, homefries
greek yogurt: housemade granola, fresh fruit

two eggs scrambled: toast, home fries, and bacon or sausage
big breakfast tacos: scrambled farm eggs, white cheddar, salsa verde, avocado

unlimited coffee, tea, juice and soda

$28 per person, plus 10% tax, 23% service charge

**Menus subject to change based on seasonality :



RECEPTION MENU
T

Passed Hors D’'oeuvres (choice of six)

Cold

deviled eggs: ranch powder, celery, carrot

grape & pine nut chicken salad: served in endive leaf

shrimp louie: avocado mousse, cucumber, hard boiled egg, louie dressing
gravlax: herbed cream cheese, pickled onion, micro arugula, rye toast
beef tartare: pickled shallots, cornichon, truffle aioli, pumpernickel crisp
seasonal soup shooters

Hot

chicken fried oysters: po’ boy sauce

crispy risotto balls: burrata, arrabiata sauce

mini crab cakes: saffron aioli

baked ham & cheese sliders: black forest ham, gruyere, whole grain mustard

polenta cake: wild mushrooms, pecorino romano, vin cotto

shrimp & grits: little shrimp, cheesy anson mills grits, charred scallion, housemade hot

Family Style Station (choice of two)

parmesan truffle fries

steamed blue bay mussels: tomato, white wine, fennel, crostini
crudités: greek yogurt, whole wheat pita bread, marinated olives
mac n cheese: gruyere, cheddar, and parmesan cheese

cheese board: traditional accompaniments, crostini

charcuterie board: traditional accompaniments, crostini

baked brie: honeyed quince, toasted pecans

$32 per person, plus beverage, 10% tax, 21% gratuity for two hours
*each additional hour billed at $16 per person

**Menus subject to change based on seasonality :






BEVERAGE OPTIONS
T

CONSUMPTION BAR
Full bar will be available

Beverages will be charged on consumption

OPEN BAR PACKAGE
(minimum of two hours)

PACKAGE

Beer & Wine

Beer, Wine & Name Brand Liquors
Beer, Wine & Premium Liquors

BEVERAGE BRANDS*
Vodka

Gin Beefeater

Rum

Bourbon

Tequila

Scotch

BRUNCH BEVERAGE PACKAGE
(minimum two hours)

PACKAGE

Mimosas and Bloody Mary's
Mimosas, Bloody Mary's and Coffee
Service

*brands subject to change without prior notice

TWO HOURS

$34.00 per person
$40.00 per person
$46.00 per person

NAME

Smirnoff
Bombay
Bacardi

Jim Beam

El Jimador
Famous Grouse

TWO HOURS
$26.00 per person
$30.00 per person

**prices do not include 21% service charge and 10% tax

EACH ADDITIONAL HOUR
Billed at $12.00 per person
Billed at $14.00 per person
Billed at $16.00 per person

PREMIUM
Grey Goose
Sapphire
Flor de Cana
Makers Mark
Milagro
Dewars

EACH ADDITIONAL HOUR
$9.00 per person
$11.00 per person
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Contact Victoria Koffley to schedule your event
victoria.koffley@kimptonhotels.com or 202.521.7412.

1310 NEW HAMPSHIRE AVE, NW, DC 20036 202.861.1310  FIREFLY-DC.COM 00@ FIREFLYDC



	BASIC DINNER MENU: THREE COURSE MENU 
	DINNERMENU: 
STARTERS (choice of two)
a soup from a farm: locally sourced, vegan
house wedge baby iceberg salad: bayley hazen blue, little tomatoes, herbs
little gem salad: gem lettuce, buttermilk, radish, chive 


MAINS (choice of three)
atlantic sea scallops:  butternut hash, smoked bacon, parsley pesto    
crispy seared organic airline chicken breast: chef’choice of seasonal starch and vegetable
‘local harvest beef pot roast: roasted root vegetables, yukon creamers
carnaroli risotto: trumpet mushrooms, asparagus, green chickpeas, pecorino, pumpkin seeds, baby kale

DESSERTS (choice of two)
chocolate pot de crème: callebaut 60% dark chocolate, chantilly, cocoa nibs
seasonal crisp: oat crumble topping, seasonal fruit, maple
bourbon bread pudding: day old parkerhouse rolls, custard royale, salted bourbon caramel, anglaise
seasonal sorbet 




$60 per person, plus beverage, service charge, and tax

	BASIC LUNCH MENU: BASIC LUNCH MENU 
	BASICLUNCH: STARTERS (choice of two)
a soup from a farm: local vegetables, vegan
little gem salad:  gem lettuce, buttermilk, radish, chive
artisan lettuce:  mixed field greens, local honey vinaigrette


MAINS (choice of three)
roasted chicken salad sandwich:  celery, grapes, pecans, herbs, baby greens
grilled cheese:  sharp cheddar, sliced pear, house made jam, sourdough
steak salad:  red rice, sprouts, carrots, mint, pistachio, nuoc cham
fish tacos:  wild blue catfish, cabbage, sesame mole, queso fresco, corn tortilla


DESSERTS $6 Per Person (choice of two)
bourbon bread pudding: day old parkerhouse rolls, custard royale, salted bourbon caramel, anglaise
seasonal crisp: oat crumble topping, seasonal fruit, maple
chocolate pot de crème: callebaut 60% dark chocolate, chantilly, cocoa nibs


$28 per person, plus beverage, service charge, and tax












	DELUXE LUNCH MENU: DELUXE LUNCH MENU
	DELUXLUNCH: FAMILY STYLE APPETIZERS (choice of two for the table)
cheese & charcuterie:  served with charred bread and house-made condiments
charred shishito peppers: kumquat, juniper, smoked salt
achiote roasted chickpeas: chevre, spinach, roasted tomato, charred onion, flatbread

STARTERS (choice of two)
a soup from a farm: local vegetables, vegan
little gem salad:  gem lettuce, buttermilk, radish, chive
artisan lettuce:  mixed field greens, local honey vinaigrette

MAINS (choice of three)
roasted chicken salad sandwich:  celery, grapes, pecans, herbs, baby greens
grilled cheese:  sharp cheddar, sliced pear, house made jam, sourdough
steak salad:  red rice, sprouts, carrots, mint, pistachio, nuoc cham
fish tacos:  wild blue catfish, cabbage, sesame mole, queso fresco, corn tortilla
steak frites  flatiron steak, fries
crab salad  gem lettuce, green chickpea, jumbo lump crab, old bay, citrus


DESSERTS $6 per person (choice of two)
bourbon bread pudding: day old parkerhouse rolls, custard royale, salted bourbon caramel, anglaise
seasonal crisp: oat crumble topping, seasonal fruit, maple
chocolate pot de crème: callebaut 60% dark chocolate, chantilly, cocoa nibs


$40 per person, plus beverage, service charge, and tax






	BASIC BRUNCH MENU: BASIC BRUNCH MENU
	BASICBRUNCH: 

STARTERS (for the table)
parkerhouse rolls
seasonal bread

MAINS (choice of three)
french toast:  vanilla orange custard, fresh berries, pure maple syrup 
firefly scramble: white cheddar, green chickpea, asparagus, young tomato, homefries
shrimp & grits:  d'espelette shrimp, stone ground grits, sherry, cream, herbs
chilaquiles:  corn chips, tomato salsa, queso fresco, chorizo, lime crema, two sunny-side up eggs
buttermilk pancakes: oat crisp, pure maple syrup
vegan chickpea omelet: chickpea flour, baby kale, butternut squash, vegan cream cheese
ultimate blt:   two over hard eggs, applewood bacon, baby iceberg, tomato, homefries
  

$18 per person, plus beverage, 10% tax, 23% service charge













	DELUXE BRUNCH MENU: DELUXE BRUNCH MENU
	DELUXEBRUNCH: 
Starters (for the table)
parkerhouse rolls
seasonal bread
fresh cut fruit


MAINS (choice of three)
french toast:  vanilla orange custard, fresh berries, pure maple syrup 
firefly scramble: white cheddar, green chickpea, asparagus, young tomato, homefries
shrimp & grits:  d'espelette shrimp, stone ground grits, sherry, cream, herbs
chilaquiles:  corn chips, tomato salsa, queso fresco, chorizo, lime crema, two sunny-side up eggs
buttermilk pancakes: oat crisp, pure maple syrup
vegan chickpea omelet: chickpea flour, baby kale, butternut squash, vegan cream cheese
ultimate blt:   two over hard eggs, applewood bacon, baby iceberg, tomato, homefries  
grassfed beef burger: lettuce, tomato, pickle, sharp white cheddar cheese, fries


DESSERTS (choice of two)
bourbon bread pudding: day old parkerhouse rolls, custard royale, salted bourbon caramel, anglaise
seasonal crisp: oat crumble topping, seasonal fruit, maple
chocolate pot de crème: callebaut 60% dark chocolate, chantilly, cocoa nibs




$28 per person, plus beverage, 10% tax, 23% service charge












	BREAKFAST MENU: BREAKFAST MENU
	BREAKFAST: Starters (for the table)
fresh cut fruit

Mains (choice of three)
french toast: vanilla orange custard, fresh berries, pure maple syrup
firefly scramble: white cheddar, green chickpea, asparagus, young tomato, homefries
greek yogurt:  housemade granola, fresh fruit
two eggs scrambled:   toast, home fries, and bacon or sausage  
big breakfast tacos: scrambled farm eggs, white cheddar, salsa verde, avocado



unlimited coffee, tea, juice and soda


$28 per person, plus 10% tax, 23% service charge









	RECEPTION MENU: RECEPTION MENU
	RECEPTION: Passed Hors D’oeuvres (choice of six)

Cold 
deviled eggs:  ranch powder, celery, carrot
grape & pine nut chicken salad: served in endive leaf  
shrimp louie:  avocado mousse, cucumber, hard boiled egg, louie dressing
gravlax: herbed cream cheese, pickled onion, micro arugula, rye toast 
beef tartare:  pickled shallots, cornichon, truffle aioli, pumpernickel crisp
seasonal soup shooters

Hot 
chicken fried oysters:  po’ boy sauce
crispy risotto balls: burrata, arrabiata sauce  
mini crab cakes:  saffron aioli
baked ham & cheese sliders:  black forest ham, gruyere, whole grain mustard
polenta cake:  wild mushrooms, pecorino romano, vin cotto
shrimp & grits:  little shrimp, cheesy anson mills grits, charred scallion, housemade hot

Family Style Station (choice of two)
parmesan truffle fries 
steamed blue bay mussels:  tomato, white wine, fennel, crostini  
crudités: greek yogurt, whole wheat pita bread, marinated olives 
mac n cheese:  gruyere, cheddar, and parmesan cheese 
cheese board:  traditional accompaniments, crostini 
charcuterie board:  traditional accompaniments, crostini
baked brie:  honeyed quince, toasted pecans 


$32 per person, plus beverage, 10% tax, 21% gratuity for two hours
*each additional hour billed at $16 per person








	BEVERAGE OPTIONS: BEVERAGE OPTIONS
	Text6: -You may add up to 1 additional selection per course for an additional $4/per person per item added~
**Menus subject to change based on seasonality

	BL: - You may add up to 1 additional selection per course for an additional $4/per person per item added
*Menus subject to change based upon seasonality
	DLM: - You may add up to 1 additional selection per course for an additional $4/per person per item added
*Menus subject to change based upon seasonality
	BBM: *Item only available for parties of 20 guests or less
**Menus subject to change based on seasonality

	DBM: *Item only available for parties of 15 guests or less
**Item only available for parties of 20 guests or less
**Menus subject to change based on seasonality
	BM: **Menus subject to change based on seasonality

	RM: **Menus subject to change based on seasonality

	BEV: *brands subject to change without prior notice
**prices do not include 21% service charge and 10% tax  
	BEVERAGES: CONSUMPTION BAR
Full bar will be available
Beverages will be charged on consumption

	BEVERAGES 2: OPEN BAR PACKAGE
(minimum of two hours)

PACKAGE                
Beer & Wine 
Beer, Wine & Name Brand Liquors 
Beer, Wine & Premium Liquors                     

BEVERAGE BRANDS*  
Vodka    
Gin Beefeater                    
Rum 
Bourbon   
Tequila  
Scotch 


BRUNCH BEVERAGE PACKAGE
(minimum two hours)

PACKAGE
Mimosas and Bloody Mary's
Mimosas, Bloody Mary's and Coffee Service






	BEVERAGES 3: 


TWO HOURS  
$34.00 per person
$40.00 per person                $46.00 per person   

NAME                          
Smirnoff        
Bombay                      
Bacardi   
Jim Beam
 El Jimador
Famous Grouse 





TWO HOURS
$26.00 per person
$30.00 per person 


	BEVERAGES 4: 


EACH ADDITIONAL HOUR
Billed at $12.00 per person
Billed at $14.00 per person 
Billed at  $16.00 per person

PREMIUM
Grey Goose      
Sapphire                        
Flor de Cana
Makers Mark
Milagro
Dewars





EACH ADDITIONAL HOUR
$9.00 per person
$11.00 per person

	DELUXE DINNER MENU: FOUR COURSE DINNER MENU #1
	DELUXEDINNER: 
FAMILY STYLE APPETIZERS (choice of two for the table)
cheese & charcuterie:  served with charred bread and house-made condiments
charred shishito peppers: kumquat, juniper, smoked salt
achiote roasted chickpeas: chevre, spinach, roasted tomato, charred onion, flatbread


STARTERS (choice of two)
a soup from a farm: locally sourced, vegan
house wedge baby iceberg salad: bayley hazen blue, little tomatoes, herbs
little gem salad: gem lettuce, buttermilk, radish, chive


MAINS (choice of three)
dry aged duroc pork chop: chef's choice of seasonal starch and vegetable    
crispy seared organic airline chicken breast: chef's choice of seasonal starch and vegetable
‘local harvest beef pot roast:  roasted root vegetables, yukon creamers
carnaroli risotto: trumpet mushrooms, asparagus, green chickpeas, pecorino, pumpkin seeds, baby kale


DESSERTS (choice of two)
bourbon bread pudding: day old parkerhouse rolls, custard royale, salted bourbon caramel, anglaise
seasonal crisp: oat crumble topping, seasonal fruit, maple
chocolate pot de crème: callebaut 60% dark chocolate, chantilly, cocoa nibs
seasonal sorbet 

$68 per person, plus beverage, service charge, and tax









	DDM: - You may add up to 1 additional selection per course for an additional $4/per person per item added
*Item only available for parties of 20 guests or less
**Menus subject to change based on seasonality
	Blank Template: FOUR COURSE DINNER MENU #2
	DDMBLANK: - You may add up to 1 additional selection per course for an additional $4/per person per item added
*Item only available for parties of 20 guests or less
**Menus subject to change based on seasonality
	BLANKTEMP: FAMILY STYLE APPETIZERS (choice of two for the table)
cheese & charcuterie:  served with charred bread and house-made condiments
charred shishito peppers: kumquat, juniper, smoked salt
achiote roasted chickpeas: chevre, spinach, roasted tomato, charred onion, flatbread


STARTERS (choice of two)
a soup from a farm: locally sourced, vegan
house wedge baby iceberg salad: bayley hazen blue, little tomatoes, herbs
little gem salad: gem lettuce, buttermilk, radish, chive


MAINS (choice of three)
dry aged duroc pork chop: chef's choice of seasonal starch and vegetable    
crispy seared organic airline chicken breast: chef's choice of seasonal starch and vegetable
‘local harvest beef pot roast:  roasted root vegetables, yukon creamers
carnaroli risotto: trumpet mushrooms, asparagus, green chickpeas, pecorino, pumpkin seeds, baby kale
usda prime cab ny strip steak chef’s choice of seasonal starch and vegetable


DESSERTS (choice of two)
bourbon bread pudding: day old parkerhouse rolls, custard royale, salted bourbon caramel, anglaise
seasonal crisp: oat crumble topping, seasonal fruit, maple
chocolate pot de crème: callebaut 60% dark chocolate, chantilly, cocoa nibs
seasonal sorbet 



$75 per person, plus beverage, service charge, and tax


