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Five Course Menu

First Course
Lobster Bisque
Correl cream/wasabi tabiko

Second Course
Grilled Quail Salad
Bacon lardoons/five year aged balsamic/fig relish/butter leaves

Appetizer
Oysters Rockafeller
Tempura fried/fresh Va. Oysters/asiago twill/baby spinach veloute

Entrée choices
Tornedo of Beef Tenderloin
Pan seared/cracked pepper bordelaise/shallot confit

Arctic Char
Potato crusted/White truffled pea puree

Chicken Coquavin
Roasted half chicken/braised cremini mushrooms/Vidalia onion
Sweet bell peppers

Lamb Ragout
Braised border springs /lamb hind shank/rosemary
Papardelle/natural braising pan jus

Dessert choices
Belgium Dark Chocolate flourless tort
Triffle of Winter berries

The Battletown Inn
540-955-4100
www.thebattletowninn.com
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