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== At PBlue Ridge Summit

Dinner Menu

AFFTETIZERS

Crispg Crab - T welve Do”ars
Fanko crusted crab dccp fried served with a Chesapcakc rémoulade

Musl'iroom Strudcl - chcn Do”ars
Wlld mushrooms and goat cheese in Haicg pastry

Musscls —~Nine Do”ars

Sau’cécd mussels with white wine, garlic, ginger, lcmongrass and basil served with fresh bread

Fanko Crustcd \/egctablcs — chcn Dollars
Breaded asparagus, squash, and zucchini served with an herb cle

Venison Sate- T en Dollars

Venison skewers gri”ed and drizzled with a tart cherry SHiraz coulis

Chicken E n croute ~ Ejght Dollars

Chici«in with roasted arlic, mushrooms and creamy veloute wrapped in flaky pastr
& Y PP 9 pastty

T omato & ShrimP - TenDollars

Warm tomatoes stuffed with shrimp, gar]ic} onion and Asiago cheese on babg greens

Smokccl TroutTimbale ~ Nine Do”ars

Smoked trout mixed with chives, bacon and peppers in an almond butter

Samplcr Flatc - f:ourtccn Do”ars
Choose three of the )Co”owing:

Crispg Crab, Musl’lroom StrucleL Fanl(o \/egetaHes, \/enison Sate,
C]’n’cken E_n croute or Smoked Trout
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SOUF

Loc]gc Chili ~ CUP Five Dollars Bowl Nine Dollars

(Ground venison, peppers, onion, gar!ic and tomato slow simmered with secret sPices

Buttemut Squash Bisquc - Cup r:our Do"ars Bowl chcn Dollars

Creamg butternut squash with toasted almonds and cranberries

5ca{:oocl Chowclcr— CUP 5ix Do”ars Bowl E_lcven Do”ars
Ncw England s’cylc chowder with Po’ca’coes, vcgetab]es and chunks of s}‘xrimp and sca”ops

SALADS

Fall Salad - Full Ten Dollars  Half Five Dollars

CrisP greens, shaved Fcnnel, granny smith aPPIes, sweet onion, toasted Pine nuts and

Manclﬁego cheeseina champagnc vinaigrette

SPinach Salad -Full TenDollars  Half Five Dollars

CrisP pancetta, red onion, mus}wroomJ carrots, toasted Pistachios and hard egg, with
Honeg Dﬂon dressing

CrisP Caesar Salacl ~ ]:u“ E_ight Do”ars Half Four Dollars

Crisp romaine, Parmigianoq‘eggianoj house-made croutons with (Caesar dressing

DRESSINGS

Champagne \/inaigrette, [Herb Ranch (aesar dressingJ
Creamﬁ Bluc Chcese, Honey Dﬂon dressing

SIDES- s+

|n addition to your meal, not as substitutions

House Salacl, Koasted Asparagus, Roas’cecl Fotatoes
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LAND

Entrees served with starch and vegetab]e.

Rib»cgc Stcak ~Twcntg E_ight Dollars
Agcd i4 ounce Kif}cye steak gri”cd with herb butter

Petite [Filet —Twcntg Five Dollars
Fctite tenderloin marinated in truffle oi], sea salt and rosemary, gri“ccl and served with a

roasted garlic puree

Game [Hen ~Twcnt3 Dollars
Cornish hen stuffed with aPricot clrcssing and roasted shallot gravy

Venison —T[‘lirtg Two Dollars

Bacon wrapped venison loin with our aPPle syrup

For’cerhouse For‘c ChOP -»Twcntg Threc Do”ars

Gri“ed Por’cerhouse Pork chop ina Dﬁon cream sauce with toasted Pistachio

Rabbit ~ TWCﬂty Seven Dollars

Braised rabbit with chantere“es, sha”ots, Madeira and sage over tagliate”e pasta

Duck -~ Twcntg SHix Do”ars
Harcj seared duck breast with PCaC}’] chili marmalade

|_amb Cl"oPs - Tl‘!it‘ty Dollars

C]arlic and mint marinated chops gri”ecl and finished with an aPPIC, pomegranate chutneg

Ravioli - E_ighteen Dollars

For’cabc“a mushroom ravioli with sPinach pesto and red pepper cream
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SEA

Entrees served with starch and vegetab]e.

Sca“ops & Prawn -Twcntg E_ight Dollars

Seared sca”ops and prawns inared pepper, garlic Roui”e with a tarragon aioli

Salmon - Twcntg TI'II'CC Do”ars

FcPPer crusted Salmon filet in a horseradish cream with lemon and chive

chl 5“8]3]36" —Twcntg ]—':our Do"ars

Seared snapper with fennel, garlic, tomato and onion

Seafood Saute ~ Twcntg Five Dollars

Frawns) musscls, crab, tomato and gar!ic ina charc{onnag butter sauce over tag]iate“e Pasta

Trout - Twcntg Two Do”ars

Almond and cashew crusted trout with vanilla rum butter

Notice: Consuming raw or undercooked meats, Poultrg, seafood, shellﬁsh, or eggs may increase your risk of

food borne illness, esPecia|13 if you have certain illnesses.

["or parties of 8 or more and parties requesting separate checks, a gratuity of 18% will be added.
P P 9 S Sep 8 Y

]Fgou should have dietarg concerns or sPecia! requests, P!ease don’t hesitate to inform your server.
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DESSERTS

Jce Cream ~ [Five Dollars

\/ani”a beanice cream toPPed with chocolate sauce and wlﬁiPPccl cream

Chocolate | ava -~ Nine Do”ars

Rich chocolate cake with ganacl‘xe center topped with whipped cream

FPecan T art - E_iglnt Dollars

Fecan chocolate bar finished with vanilla bean ice cream quene”e

APPIC Cobbler ~ E_ight Dollars

APP]es baked with sugar and cinnamon Paired with a vanilla beanice cream

Bread Fuclcling ~ Seven Dollars

Baked custard of bread, dried cherries, vani”a, sugar, and cinnamon served with a

whiskey sauce

Chocolate CaPPuccino -~ Ten Do”ars

Choco!ate espresso mousse topped with Frothg cream and biscotti

Fruit EmPanaclas - ]:_ight Do”ars

F]aky turnovers filled with cherries served Por’c syrup and chocolate sauce

5ampler Flate ~ Eleven Do”ars

A taste of three desserts served togetl'xcr

TASTING MENU-Four Dollars E ach

A small taste of the above desserts, samP]e one or mix and match as you Please‘
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JUST FORKIDS

Serveci with ["rench fries or aPP]C sauce

Crispy Chicken Tenders ~ E_iglnt Dollars
Barbeque cliPPing sauce

Girilled Cheese - Six Dollars

T oasted bread with melted cheese

Buttered Pasta — Five Dollars
Tagliate”e pasta tossed with butter

Gn’“cd Shn'm}:) ~Twc|vc Dollars
Barbcquc diPPing sauce

Fhi”y Cheese Steak -~ Ten Dollars
Thinlg sliced steak sautéed with onion and garlic toPPecl with cheddar cheese sauce

SC!’VCd ona FO”

Chicl«:n FPot Pie - Eight Do”ars

Chici«in with roasted arlic, mushrooms and creamy veloute wrapped in flaky pastr
& Y PP 9 pastty



