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SMOKED OLD FASHIONED
house smoked maker’s mark,

sortilege, maple syrup    9  

VIRGINIA VIOGNIER
horton, viognier, orange, virginia 2010   10

LOCAL WITBIER
port city brewing co, optimal wit, alexandria   5.5

POPPADEWS
red and golden peppadew peppers filled 

with pimento cheese and fried golden brown   6    

PICKLED SHRIMP
shrimp, cucumber, radish, celery, yuzu vinaigrette   6

BOILED GEORGIA PEANUTS
classic salted   5

WINTER CITRUS SALAD
boston bibb, endive, winter citrus, candied pecans

sweet grass creamery goat cheese   9

PICKLED PUMPKIN SALAD
baby arugula, pickled pumpkin, red peppers
toasted pumpkin seeds, piggy croutons   9

GRILLED RAPPAHANNOCK OYSTERS
freshly shucked oysters, garlic butter,

sherry-pepper hollandaise, bread crumbs   11

PEI MUSSELS
housemade fresh andouille sausage, heifeweizen,

confit tomatoes, fresh baked baguette   12

GRILLED MOULTRIE SAUSAGE
mustard seed spaetzel, peppadews, 

dijonnaise, frisee   9

SEARED DIVER SCALLOPS
tomatillo chowchow, cornmeal griddle cake

alepo oil  11 / 23

HOPPIN’ JOHN RISOTTO
arborio risotto, housemade tasso ham, mustard greens, 

black eyed peas, parmesan   10 / 15

ESC BURGER
eight ounce beef patty, sharp cheddar, 

bbq pulled pork, arugula, pickled red onions, 
house baked butter roll, sweet potato fries   14

PAN ROASTED DUCK BREAST 
dirty rice with chicken livers, hazelnuts & cranberries, 

turnips, spiced carrot puree   25

SLOW BRAISED LAMB
lima, white & cranberry beans,

yukon gold potatoes, winter kale   19

BUTTERMILK FRIED CHICKEN
braised collards, boiled peanuts, 

sunchoke mash, red eye sausage gravy   18

SEARED GULF BLACK DRUM
sautéed brussels sprouts, chili roasted butternut
spiced squash sauce, homemade pork rinds   19

SHRIMP & GRITS
grilled marinated shrimp, stoneground white grits,
pickled okra, stewed tomatoes, shrimp sauce   18

BEEF STRIPLOIN
6 ounce cut, buttermilk mashed red creamers, 

wilted spinach salad, roasted trumpet
mushrooms   29

SEARED SWEET POTATO DUMPLINGS
sweet grass dairy blue cheese fondue, 

mache salad, brown butter   14

COLLARDS WITH BOILED PEANUTS, BACON   6
CREAMY SUNCHOKE MASH   8

GREEN CHILE MAC & CHEESE CASSEROLE   7
STONEGROUND GRITS & MASCARPONE   5

SEASONAL COBBLER FOR 2 OR 3
baked to order creme fraiche biscuit cobbler

served with ice cream & sauce for 14.
please allow 25 minutes, ask your server for details

complete dessert menu also available

SNACKS

SOME ITEMS ARE COOKED TO ORDER AND MAY CONTAIN RAW INGREDIENTS. CONSUMING 
RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE 
YOUR RISK OF FOOD-BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

SMALLS
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