
FIRST COURSE

CeviChe Mixto

Shrimp, Bay Scallops, Citrus, Chipotle, Avocado 

Pale ale CalaMari

Pickled Bell Pepper, Creamy Ginger Aioli

BeaCh PluM FarM DevileD eggs

Chef’s Daily Preparation

FarM salaD 
Mixed Lettuce, Soft Herbs, Champagne Vinaigrette

SECOND COURSE

Pan roasteD sCottish salMon

Mushrooms, Leeks & Fennel, Herb Nage Jus

grilleD Flat iron steak

Duchess Potato, Carrots, Pink Peppercorn Sauce

roasteD ChiCken Breast

Heirloom Tomato Panzanella

Quinoa grain Bowl

Spring Peas, Asparagus, Pecorino, Red Wine Vinaigrette, Poached Egg

DESSERT

strawBerries & CreaM

Honey-Lavender Whipped Cream

key liMe Pie

Lemon-Lime Curd, Graham Cracker Crust, Chantilly Cream

seleCtion oF iCe CreaMs anD sorBets

Beverages, tax & gratuity is not included.

The Ebbitt room is committed to sustainable and seasonal cuisine, 
sourcing from our very own Beach Plum Farm and the coastal regions of New Jersey. 
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