
..................................................................

Roasted Sweet Potato Soup, whipped goat cheese, chorizo oil, pumpernickel ...  8

*Arctic Char Tartare, sunchoke, blood orange, hazelnuts, watercress, olive crostini ... 10

*Seared Beef Carpaccio, quail egg, crispy parsnips, smoky shallot dressing  ... 10

*Cornmeal Crusted Oysters, cauli�ower, �ngerling potatoes, bacon, frisée, lemon ... 12

Charred Octopus Salad, marinated white beans, fennel, avocado, radicchio, parsley ... 9                                   

TALLULA RESTAURANT

S A L A D S

F I R S T S

D I N N E R

*Winter Salad, savory garlic �an, shitakes, squash, pecans, poached egg, walnut-tru�e vinaigrette ... 9
Roasted Beets, house made ricotta, pickled apples, smoked almonds, arugula, lemon-poppy dressing ... 10

Mixed Baby Greens, cucumber, breakfast radish, champagne vinaigrette ... 8                                     

 Bone-In Chicken Breast, creamy polenta, braised kale, chestnuts, juniper-mustard jus ... 24

Eastern Shore Rock�sh, smoked mussels, young calamari, spaghetti squash, tomato-sa�ron sauce ... 26

*New York Strip, kabocha squash puree, trumpet mushrooms, wilted chard, rye gnocchi, vin cotto ... 29

Scottish Salmon Filet, pork belly hash, little neck clams, pearled barley, parmesan-caper broth ... 26

*Brined Pork Loin, creamy white beans, chorizo, rapini, foie gras emulsion ... 25

*Pan Roasted Diver Scallops, toasted farro, salsify, brussels sprouts, bacon, cucumber-caper relish ... 27

S I D E S

20% Gratuity will be added to parties of 6 or more

*Consuming raw or undercooked meats, poultry, seafood or eggs may increase your risk of foodborne illness. 

EXECUTIVE CHEF BRIAN WILSON

Sweet Potato Gratin ... 5    Sauteed Rapini, Garlic & Chili ... 5    

Brussels Sprouts, Bacon Lardon ... 5    Pan Roasted Mushroom Ragoût ... 5

..................................................................................................................................................................................

Porcini Ravioli of Chestnut & Cabbage, mushrooms, sweet potatoes, fontina cream ... 11 & 20

Spinach and Ricotta Gnudi, yukon gold potato, braised beef short rib, mustard greens ... 12 & 22 

Rolled Cavatelli, veal sausage polpette, escarole, chili �ake, lemon brown butter ... 12 & 22 
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P A S TA
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