
Bread Upon Request
2132 Florida Avenue, NW

Washington, D.C. • 202.462.5143

Private Parties & Daytime Meetings
Call Cristina Blanco

our Special Events Director
202.797.4870

Autographed copies of Nora’s memoir and cookbook are available for $15 each or $25 for both
*Please note that there is no organic certification for certain “wild” foods such as some seafood. This also applies to some wines and spirits used in sauces and desserts. Food items marked 

with an “*” may contain an ingredient that is not certified organic. Elemental Chlorine Free Paper • 100% Post-consumer Recycled Paper • Environmentally Sound Dyes • Acid Free

SMALL PLATES
Asparagus & Leek Vichyssoise with Creme Fraiche, Crispy Yams..........................................................15

Local Heirloom Tomatoes & Burrata with Toasted Pumpkin Seed Oil Vinaigrette, Pepitas, Baby Arugula.16

Wild Halibut* & Salmon* Dumplings with Spicy Tomato Broth, Fennel, Red Pepper Salad..........17

Roasted Red & Yellow Beets with Oranges, Grapefruit, Feta Cheese, Pomegranate Vinaigrette.16

Seared Spicy Rhode Island Calamari* with Asian Red Cabbage Slaw, Cilantro Ginger Emulsion.17

Crispy Local Fried Green Tomatoes with Green Bean Red Onion Salad, Basil Emulsion................16

Fennel, Roasted Red Pepper & Feta Cheese Tart with Olives, Arugula, Red Pepper Emulsion..........17

Maine Sea Scallop* Ceviche & Avocado Salad with Tomatoes, Chilis, Lime, Crispy Tortillas ....18

La Quercia Prosciutto and Fresh Brown Figs with Balsamic Glaze, Mosh Fennel Salad ...............17

SALADS
Belgian Endive, Baby Arugula with Dates, Walnuts, Goat Cheese, Balsamic Vinaigrette......................15

Local Boston Lettuce & Radicchio with Peaches, Pecans, Blue Cheese, Caramelized Onion Vinaigrette..15

Romaine Caesar with Farm Egg, Bacon, Pickled Red Onions, Housemade Croutons, Parmesan... 15

MAIN COURSE
Pan Seared Sea Scallops* with Soft Polenta, Pepperonata, Green Beans, Black Olive Tapenade.42

Seared Sustainable Salmon* with Mashed Potatoes, Sugar Snaps, Roasted Tomato, Kale, Dill Aioli........40

Wild Alaskan Halibut* with Eggplant Ratatouille, Green Beans, Crispy Polenta, Romesco Sauce.42

GrilledBBQ Pork Chop with Braished Baby Savoy Cabbage, Carrots, Green Bean ........................ 38

Crispy Amish Chicken Schnitzel with Green Bean & Fingerling Potato Salads, Lingonberry Jam.34

Crispy Amish Duck Breast with Risotto, Baby Spinach, Grape Tomatoes, Zucchini, Balsamic Sauce 40 

Grilled Grassfed Rib Steak with Panzanella Salad, Tomatoes, Cucumbers, Croutons, Garlic Scape Pesto. 42

Slow Braised Shortrib Ravioli with Green Beans, Carrots, Braising Jus................................................32

Sauteed Amish Duck Livers & Caramelized Onions with Housemade Fettuccine, Tomato, Spinach, Thyme Sauce.29

Housemade Potato Gnocchi & Morels* with Asparagus, Spinach, Grape Tomatoes, Arugula Pesto.30

OR

T a k e  H o m e 
A v a i l a b l e

OR
SPECIAL
 MENU

$69
Vegetarian

$59

OR

Asparagus & Leek Vichyssoise with Creme Fraiche, Crispy Yams
Sustainable Salmon* Poke with Cucumber, Scallions, Sesame, Crispy Nori

n

Sake Glazed Wild Cod* with Yam Puree, Bok Choy, Shiitakes, Cilantro Emulsion
Grilled Lamb Chops with Chickpea Puree, Green Beans, Tomato, Harissa Sauce 
Multigrain Risotto with Roasted Exotic Mushrooms, Spinach, Peas, Parmesan Tuile

n

Molten Bittersweet Chocolate Cake with Cappuccino Ice Cream
Strawberry Grand Marnier* Shortcake with Lemon Whipped Cream    

America’s FIRST CERTIFIED ORGANIC Restaurant
We buy from certified organic farmers & producers 

who do not use synthetic fertilizers, pesticides, 
antibiotics, hormones or GMOs.

Nora’s Memoir–Ask your server 
for a signed copy!


