
 
Appetizers 

Crispy Fried Crabcake $8 
Smoked Tomato Marinara Sauce and Shaved Parmesan 

 
Scampi Style Sautéed Shrimp $8 

On Sage Derby Grits and Ham Braised Spinach  
 

Warm Baked Brie Wrapped in Katafi $8 
 Caramelized Red Onions  and Micro Greens 

 
Soups 

Butternut Squash and Apple Bisque $6 
Served in a Roasted Pumpkin 

 
Wild Mushroom Soup $6 

 White Truffle Oil and Scallions 
 

Salads 
Baby Iceberg Salad $6 

With Blue Cheese, Candied Walnuts, Tri-Colored peppers, Tomato Concasse  
Black Cherry Vinaigrette 

 
Field Greens Salad $6 

Tomatoes, Toasted Pine Nuts and Hearts of Palm with White Balsamic Vinaigrette 
 

Baby Spinach Salad $5 
Wedge of Blue Cheese, Candied Pecans and Raspberry Vinaigrette 

 
Taliaferro Caesar Salad $5 

 Tuscan Caesar Dressing, Shaved Reggiano, Crisp Romaine Hearts, Crostini 
 
 
 

 
 
 



 
Entrees 

Mustard Crusted Lamb Rack $35 
With Mushroom, Onion and Potato Hash 

White Chipotle Demi Glace 
 

Stuffed Quail $22 
Andouille Sausage and Cornbread Stuffing, Sweet Corn Succotash 

Crispy Eggplant Parmesan $21 
Wilted Spinach, House Made Mozzarella and Smoked Tomato Basil Fondue 

 
Pan Seared Sockeye Salmon $22 

Braised Spinach and White Bean Ragout 
 

Maple Leaf Farms Duck Breast $30 
Wild Mushroom Bread Pudding, Braised Spinach and a White Truffle Demi Drizzle 

 
Lump Crab Cakes $30 

Baby Spinach, Garlic Whipped Potatoes and a Spicy Red Pepper Remoulade 
 

Shrimp Pasta $22 
Angel Hair Pasta with Shrimp, Garlic Parmesan Cream 

Garlic Bread 
 

Garlic Crusted Pork Tenderloin $22 
Sage Derby Grits and Asparagus Bundle 

 
Grilled Chicken Breast $21 

Serrano Ham and Goat Cheese Gratine, Asparagus and a Ancho Smoked Tomato Cream 
 

Wild Mushroom Ravioli with Lump Crab $28 
Creamy Ravioli tossed with Mushrooms, Lump Crab and a White Truffle Cream Sauce 

 
 

“The Kitchen Supports Virginia Farmers” 
20% gratuity on parties 8 or more 

 


