VOLT

WHITMORE FARM DINNER

September 15" 2008

parade of canapés

61°hen egg salsify, california estate osetra caviar

elk run, sparkling, mt airy, Maryland

whitmore farm goat shabu shabu
caramelized walla walla onion noodles, broccoli, garlic, maroon carrots

paraiso, chardonnay, santa lucia highlands, california, 2006

wild nunavut arctic char
caramelized melon, cucumber, cucamelon, mustard, coriander

elk run, maryland merlot, mt airy, maryland, 2007

longenecker farm rabbit
delicata squash, lacinato kale, applewood smoked bacon

black ankle, rolling hills, frederick county, maryland, 2007

red wattle-iberico pork
cranberry beans, green tomato marmalade, onions

black ankle, syrah, frederick county, maryland, 2007

whitmore farm spring lamb
eggplant, chickpeas, roasted pepper, king of the hill ima beans, ras el hanout

bruno franco, nebbiolo d'alba, piedmont, italy, 2005

cherry glen farm moncacy ash
sekel pear, walnut toast

flying dog, old scratch, amber lager, frederick, maryland, nv

rick’s raspberries
tarragon meringue, pistachio beans, orange gelato

flying dog, road dog, porter, frederick, maryland, nv

concord grapes
textures of white chocolate

d'arenberg, sticky chardonnay, adelaide, s. australia, 2008

- menu 285 inclusive of tax and gratuity -



