TALLULA RESTAURANT

FIRSTS
Smoky Miso Soup, hand rolled noodle, egg yolk, scallion ... 8
* Ahi Tuna Tartare, snow peas, sesame cracker, red pepper coulis ... 12
* Crispy Pan Fried Oysters, celery root puree, apple, caper brown butter ... 12
Fritto Misto of prawn, squid, zucchini and sweet potato with charred romaine & preserved lemon aioli ... 11

Housemade Garlic Sausage, fregula “risotto”, bacon, truffle, fine herbs ... 10

*Asparagus Salad, sunny side up egg, guanciale vinaigrette, pecorino romano ... 9
Endive, romaine, grapes, bleu cheese, pickled red onion, walnut vinaigrette ... 11

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

Beet and Mascarpone Ravioli, tarragon, meyer lemon, crushed walnuts ... 11 & 20
Potato Gnocchi, stout braised wild boar, rapini, nicoise olives ... 12 ¢ 22

Cavatelli, veal sausage, escarole, chili flake ... 12 & 22

*Pan Roasted Duck Breast, brussels sprouts, salsify, figs, lardon, vin cotto ... 25
*Red Snapper, bok choy, maitake mushrooms, baby eggplant, blood orange vinaigrette ... 23
*Chatham Cod, lentil & applewood bacon crust, cauliflower, curry cider reduction ... 26
*Creek Stone Farms Striploin, melted leeks, fingerling potatoes, royale trumpets, red wine beef jus ... 25
*Pan Roasted Striped Bass, baby potatoes, mussels, clams, bouillabaise broth ... 25

* Pork Loin and Belly Duo, asparagus, turnips, golden raisin, almond, caper ... 26

Yukon Potato Puree ... 5 Spaghetti Squash with Pomodoro Sauce ... 5
Northern Neck Kale ... 5 Pan Roasted Mushroom Ragoiit ... 5

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.

CHEF BARRY KOSLOW




