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Hunters’ Tavern | May 3rd | 11 AM to 2 PM

STARTERS

STUFFED SQUASH BLOSSOMS

tempura fried blossoms stuffed with jumbo lump crab, cream cheese,
spinach, and artichokes, with a side of saffron aioli

DANDELION SALAD

dandelion greens, pea tendrils, pea shoots, chopped bacon, oranges,
shaved manchego cheese, lemon oil, and champagne mustard dressing
CHILLED PEA SOUP

mint, creme fraiche, and spiced almonds

2y MAINS
FLOUNDER & RICE

spring rice pilaf, squash, zucchini, carrots, peas, herbs, and
lemon and caper beurre blanc

LAMB LOIN

100 layer confit potatoes, french beans, carrots, black cherry
chasseur sauce

CHICKEN ROULADE

cream spinach, garlic mashed potatoes, crab, fried ramps,
and chardonnay sauce

DESSER{S
BLOSSOM PANNA COTTA
=~ berry compote, whipped cream, and mint

; ‘ LEMON SOUFFLE
; il lavender honey curd, and whipped cream

)
"

EASTERN SHORE JAZZ QUINTET
15% OFF Coupon for Terrasse Spa Services



