
Loudoun Restaurant Week Lunch Menu
$22 per person, exclusive of tax and gratuity

first course 

simple salad 
dried cherries | tomatoes | red onions | grana padano | white balsamic 

vinaigrette

minestrone soup
potatoes | tomatoes | white beans | pesto

arancini
crispy fried risotto | fresh mozz | tomato sauce

second course

your choice of any small wood-fired pizza
hot, bubbling thin-crust 10” pizza

bistro burger*
certified angus beef® | comeback sauce | pickles | tomatoes | tillamook 

cheddar

crispy half chicken
asparagus | smashed yukon potatoes

third course

new york style cheesecake
graham cracker crust | whipped cream

blueberry muffin french toast à la mode 
lemon curd | salty almond streusel | vanilla ice cream

meyer lemon cake 
macerated strawberries | vanilla ice cream | lemon curd

consuming raw or under-cooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness.



Loudoun Restaurant Week Dinner Menu
$32 per person, exclusive of tax and gratuity

first course 

wedge salad
 romaine | bacon | tomatoes | red onions | blue cheese dressing

shrimp + grits 
 cheddar grits | andouille sausage | butter sauce

spicy tuna tartare tacos
guac | sriracha mayo | crispy wontons

second course

crispy half chicken
asparagus | smashed yukon potatoes

seared tuna + greens salad
mesclun greens | watercress | fennel | oranges | almonds | ginger-citrus 

vinaigrette

bbq baby back ribs 
18-hour pork ribs | cornbread | coleslaw

third course

new york style cheesecake
graham cracker crust | whipped cream

the classic
2x chocolate brownies | vanilla ice cream | chocolate + caramel sauce

blueberry muffin french toast à la mode
lemon curd | salty almond streusel | vanilla ice cream

Consuming raw or under-cooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness.




