ARTICLE ONE

AMERICAN GRILL

STARTERS
Fingerling Potato and Parsley Salad 1with Whole Grain Mustard DIessing ... .....ooomeeveeeeeeeeesssssssseesssesseessssssssssssseessssssssessssssseseson 6
Lump Crab Cakes with Sweet COrn and BaeCON.............cccuecueeueiiisiisisiieeieieteetes ettt sttt et sbe bbb et e bessesaesbeeneas 12
Molasses Glazed Pork Bellies with Shaved Radish SALA.................occceivouiiiiiiiiiiiieiieieiteeete ettt 10
Grilled Shrimp with Tomatoes And NAUY B SEEU ...........cooeueeieuieriiieeiiiteeetet et et e et sesite e st e e sbteesabeessbeessbeessaseessaseessaseeas 11
Peppercorn Rubbed Beef with Dijon Mustard Sauce and Crispy Fried ORions ............ccoeevevererirenieieiiesiesesieseeeseeeesee e 12
SOUPS Chesapeake ChOoWder.........couiiiiiririieieeee ettt cup 7 bowl 10
Senate Bean and Smoked Ham ............ccoieiuiiiiiiiiiciieccece et cup 6 bowl 9
Heirloom Tomato Salad Cabot Creamery’s Clothbound White CReddar..............ccccveveeueeeeerisiieieieieeeiesiesiessesse e eseeaesaessessenns 10
Crisp Iceberg Greens Hazen Blue Cheese, Grilled Bacom, SCALILONS ............cccceveeeriririiiiesiesiesiesieeiest ettt sttt 10
Caesar Salad Romaine Spears, Traditional Dressing, Fresh Parmesan, White Anchovy and a Warm Garlic Crouton ....................... 8
The Article One Salad Tomatoes, Cucumbers, Red Onions, White Balsamic DIesSing ..........ccoueeeveeveeeeseesuesessesesessessessessessessenses 9

FROM THE GRILL

All Steaks Aged 21 — 28 Days, Broiled To Your Preferred Temperature. Served with Herb Buiter and Choice of Side.

BONe IN RiD EYE 12 02 ..cciiiiiiiiiieeeee ettt ettt e s et e e e et e e e s e bt e s e sa e e e e e nbe e e e s enbtee e e e sateeseanseeeeseenrneeeennnne 28
INCY. SIElOin STEAK 10 02 .....eeeeiiiiiiiiiiieeeeee ettt ettt st e e bt e et b e a et e e s et e b e e e e e e n e e et s eneeeaneeneeae 34
Center Cut FIlet MIZNOmn 8 02. ..cccc..uuiiiiiiiiieeeee ettt e ettt e st e e e s ettt e s e sa e e e e e ssb e e e s ensaeeeeenneeeeanseeeesaensneeesnnnne 36
FIAL I1ON SEEAK 10 02 ettt ettt st et a et s e e ae e e eb e me e s b e e s me e e bt e e s ee s b e e e meeeneeennesneesareeneenns 25
Double Cut Pork ChOp Z0 0z.....ccoeuiiiiiiieiieeeteeeeee ettt ettt ettt et e s bt e e e bt e e s bt e e s bt e e abeeesabee e aseessaseessnseesnseens 24
Colorado Rack of Lamb 12 02 ....cocuiiiuiiiiiieieeee ettt ettt ettt e s e s b e e s e e e n e s e e s neeenneeneeas 38
SAIMON STEAK 10 0 ....evveiniiiiiiiiiiiiiiiiicc ettt ettt ba e s ba e s ba e s bt e s ba e e saae e e 23
SWOIAIISI 7 021 1.ttt ettt e e e b e et e bt e st e bt e e et e s et s b e e me e e n e e n et s s e e e neeen e e nneeneeeanens 25
Garlic Mashed Potatoes........ccccecueeveenverneennnens 4 Wild Mushrooms | Cipollini Onions ................... 5
SIDES House Cut Fries with Sea Salt........................... 4 Collard Greens with Ham Hocks........................ 4
Buttermilk Onion Rings .......coovveeniiiiniiinnnnenn. 4 Asparagus with Tarragon Buiter........................ )

Cheddar Cheese Grits .....coooveeeeieeneieinieieennen. 4

CHEF’S MAIN COURSE

Halibut with Oyster Mushrooms, Parsnip and SCQlITOn SQUCE.............cc.eeieieiiiiiiiiiiiiieeiieeeteeet ettt ettt 22
Barbeque Baby Back Ribs with Sweet and Spicy Barbeque Sauce and Coleslau .............cc.oooecueeeeuieniiiieniiiiieiieeeieeeieeeiee e 25
Local Organic Half Chicken with Southern Style Barbeque Sauce, Arugula Greens and Grilled Fruit ...........ccceevvveeveveenceennnnnen. 20

Whole Wheat Penne Pasta with Garlic Shrimp, Cherry Tomatoes and WaLercress ........c..uuueeevueeeeeeieeeeeeiiieeeeeeieeeeesesseeeesssseeeannns 18





