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RESTAURANT & GARDEN

&
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AMUSE

Tarnished Truth Bourbon Acorn Squash Tartlet {& ;
Maple, Smoked Salt v nF <

STARTERS (cHoosE oNE)

Butternut Squash Velouté
Grilled Sage Oil, Pumpkin Spice Croutons v nF

Crab Papardelle
Jumbo Lump Crab, Leek Fondant, Heirloom Tomatoes, Fennel, Saffron-Pernod Vin Blanc nr

Fall Beet Salad
Roasted Beets, Arugula, Whipped Feta, Toasted Hazelnut,
Orange Supremes, Maple Yuzu Vinaigrette GF v

ENTREES (cHoost onE)

Becca Garden Herb Roasted Turkey Duet
Turkey Roulade & Confit, Apple-Sage Cornbread Stuffing, Yukon Gold Mashed Potatoes,
Brussels Sprouts, Orange-Cranberry Chutney, Becca Herb Gravy nr

14 Hours Braised Short Rib
Maple Glazed Sweet Potatoes, Haricot Verts, Sauce Bordelaise

Seared Rockfish Filet
Lobster-Potato Brandade, Sautéed Broccolini,
Cavalier Honey Glazed Heirloom Carrots, Sauce Américaine nNF

Goat Cheese Gnocchi
Roasted Butternut Squash, Shimeji Mushrooms, Becca Basil Oil,
Blistered Tomatoes, Roasted Pine Nuts, Truffle-Black Garlic Emulsion v

DESSERT (cHoosE oNE)

Holiday Sampler
Pumpkin Pie, Salted Caramel Pumpkin Eclair, Pear & Mascarpone Mille-Feuille

Virginia Apple Cider Panna Cotta

> Spiced Ginger Cookie Crumble, Caramalized Apples
Chocolate Trio
N Chocolate Pecan Cake, Pot de Créme, Cheesecake
P
TRADITIONAL SIDE ENHANCEMENTS $7 EACH
(SURCHARGE)
Green Bean Casserole Roasted Garlic and Herb Mashed Potatoes
White Cheddar Mac and Cheese Bourbon Glazed Brussels Sprouts
GF =Gluten Free V =\egetarian NF = Nut Free = Dairy Free @: Contains Ingredients Featuring Tarnished Truth Distilling Company

*Consuming raw or undercooked meat, eggs, poultry or seafood increases your risk of contracting a foodborne illness.
Please advise your server of any food allergens.




