
FIRST COURSE | Select One
FRIED GREEN TOMATOES

pancetta, frisee, pecorino, bell pepper, amatriciana sauce [GF]

MUSSELS AND FRITES
white wine, garlic, herbs, parmesan, garlic aioli [GF]

SECOND COURSE | Select One
FRIED FLOUNDER

lemon herb bread coating, capers, garlic red skin mashed
potatoes, broccolini, beurre blanc [GF]

SHORT RIB
saffron rice, roasted tomatoes, peas, peppers, mole sauce,

short rib jus [GF]

DESSERT
SMITH ISLAND CAKE
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Friday,  September 13th -  Friday,  September 20th

Restaurant WeekRestaurant WeekM
ARYLAND

PICK TWO COURSES |  $35 PER PERSON
at Hunters’ Tavern

,


