THE BRYSIDE

Premium Dinner for TWO

Cold Antipasti

Fresh Oyster
Fine De Claire, mignonette sauce.
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Scallops Ceviche
In citrus vinaigrette with crunch.
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Salmon Tartare
Our lighter version of the original - premium salmon dressed in dill-cream,
a layer of crab roe and pink peppercorn.
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Hot Tapas

Maryland Crab Cakes
The famed fresh treats of the Chesapeake Bay.
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Gambas Al Ajillo
Tender, garlicky shrimp with toasted bread.
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Pan Seared Foie Gras on Butter Brioche
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o Mains to Share

Dry Aged-The Wagyu Bavette
Flipped just once on a searing hot grill, plated with
rosemary potatoes and organic baby carrots.

BN RAREEREF

—and —

King Lobster (HALF)
Baked Fresh Boston Lobster (550-600g) in garlic butter,
roasted potatoes and broccolini.
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Basque Burnt Cheesecake served with Raspberry Compote
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Pistachio Gelato
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