
S A L A D S
K A L E  SA L A D 
Endive, Crisp Virginia Ham, Pickled Sweet Peppers

S E A SA LT R OAS T E D  B E E T S 
Crumbled Goat Cheese, Golden Raisins, Pistachios,  
Baby Garden Cress, Herbed Shallot Dressing

H I C KO RY S M O K E D  SA L M O N  &  R A D I CC H I O 
SA L A D 
White Beans, Sundried Tomatoes, Olives 
Rosemary Balsamic Dressing

BAT H  CO U N T Y F I E L D  G R E E N S 
Shaved Manchego Cheese, Shaved Vegetables, 
Cherry Tomatoes, Honey Pepper Bacon, Olive Oil Croutons, 
Herb Vinaigrette, Ranch Dressing

S O U P
TO M ATO  B I S Q U E 
Cheese Bread

E N T R É E S
C H E SA P E A K E  M U S S E L S 
Saffron Broth 

PA N  R OAS T E D  R E D  S N A P P E R 
Grilled Endive and Pole Beans, Braised Fennel, Orange

S LOW  R OAS T E D  C H I C K E N * 
Roasted Mushrooms, Red Potatoes,  
Carrots with Garlic Lemon Chicken Jus

C I D E R  B R I N E D  P O R K  LO I N * 
Wild Rice with Apples, Grilled Scallions, Bacon Mustard Sauce 

P R I M E  R I B  AU  J U S * 
Mashed Potatoes

K I D S ’
M AC- N - C H E E S E

R OAS T E D  C H I C K E N  L EG S

BA K E D  L ASAG N A

S E AS O N A L  V EG E TA B L E S

S W E E T E N D I N G S
WA L N U T B R OW N I E

P U M P K I N  W H O O P I E  P I E

C H O CO L AT E  P EC A N  TA RT

C A R R OT C A K E  W I T H  C R E A M  C H E E S E  F R O S T I N G

AS S O RT E D  CO O K I E S

$ 5 0 *  A D U LT S 
$ 2 5 *  C H I L D R E N  6  –  1 2 
CO M P L I M E N TA RY F O R  C H I L D R E N  5  &  U N D E R

*Tax  add i t iona l

Culinary Team
Severin Nunn, Executive Chef
John Ferguson, Executive Sous Chef
Leen Kim, Executive Pastry Chef
Michael Cattler, Senior Sous Chef

S AT U R D AY,  J A N U A RY 1 3 T H  I N  T H E  C O M M O N W E A LT H  R O O M

DINNER
DOWN HOME

PLEASE CALL CONCIERGE FOR RESERVATIONS,  540-839-7741

An automatic service charge of 20% applies to parties of 8 or more.
*Items may contain raw or undercooked ingredients. Consuming raw or undercooked meats, poultry, 

seafood, shellfish or eggs may increase your risk of foodborne illness.


