
Dining at Dusk 
Tuesday-Thursday 6:00-7:00 
Friday & Saturday 5:30-6:30 

$49 per guest 
 
 
 

First Course: 
 

choice Of: 
 

farmer’s  salad  
sweet bay farms greens, cornbread croutons,  
buttermilk-ramp dressing, benton’s ham, pecans 

~ 
lobster bisque 

tarragon marshmallow, lobster salad                                                                                                                                       

 
 
 

Main Course:  
  

Choice Of: 
 

130° prime tenderloin 
local corn soubise, baby carrots, 

 rosebank farms arugula, bordelaise 

~ 
pan seared wild salmon 

roasted marble potatoes, rosebank farms arugula, orange, local bell pepper 
curry 

~ 
organic chicken 

baby artichokes, wild ramps,  
mepkin abbey oyster mushrooms, natural jus 

~ 
pork scallopini 

 eggplant agrodolce, cured tomato, whole grain mustard cream, braised red 
onion, spinach 

 

  



Dessert  
 

Choice of: 
 

“Banana Pudding” 
White Chocolate mousse, Banana ice cream, vanilla wafer tuile 

~ 
Pumpkin “smores” 

Housemade pumpkin marshmallow, graham cracker, smoked chocolate sorbet 
~ 

Red navel sorbet 
Tangerine lace, red navel supremes 

 
 
 
 

“live in each season as it passes, breathe the air, drink the drink, taste 
the fruit, and resign yourself to the influences of each.” 

~henry david thoreau~ 
 

Chef de Cuisine Nathan E. Thurston 
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