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bar snacks
pickle board
Trio of house-made pickles

local farmer’s cheese board
Selection of local cheeses from Lancaster and Firefly Farms

dutch oven bread with aged butter
Basket of sourdough bread with selection of three aged butters

crudo tostada trio
Octopus, beef tataki, and tuna nikei on Autumn Olive Farms corn tortilla

esquites
Baby corn, home-made mayonnaise, three chiles rub, lime, coriander

starters

heritage croquettes
Aji amarillo creamy chili sauce, red onion pickle,  
Canterbury cured caviar trout roe

turnip ceviche
Agua chili, turnip puree, serrano

potato layers
Caviar, hot beurre blanc

seven hills tartar
Cured egg yolk, orange gel, yogurt, grain mustard, crispy parsley

scallops tiradito
Ginger emulsion, crispy rice, ginger mayo, caviary, cassava chips

cold smoked hamachi
Hamachi crudo, passion fruit mayo, fingerlimes, avocado

mains
potomac bass
Tomato broth, rhubarb pickle, roasted bok choy

korobuta pork belly
Cassava puree, peas, jus

run down stew
Octopus, clams, Atlantic cod, red snapper, sweet potato,  
fingerling potato, scotch bonnet

roasted chicken
Shenandoah Valley half chicken, roasted cured fingerling potatoes,  
annatto seeds

steak & onions
Dry-aged Seven Hills strip loin, onions confit, onion puree, lizano jus

dessert

the study chocolate sampler
Chef’s choice of Mesoamerican bon bons and truffles

i dream about tres leches
Chef Tomas family recipe

the sweetest corn
Sweet corn cake, dulce de leche, tequila flambee

churros ina row
churros, salted caramel sauce, spicy chocolate sauce, toasted milk sauce
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