
 

 
 
First Course & Small Plates  
 
Fried Gouda 12 
Old Amsterdam Aged Gouda Spring Roll with 
Sweet Sambal Chili Sauce 

 
Stock Board   22 
Selection Of House Smoked, Pickled, & Cured 
Fish, And Cheeses with Accoutrements   
 
Bread & Butter 8 
Bread Craft Rye With Cultured Everything Butter  
Butter & Salmon Dill Dip 

 
Toast Skagen 15 
Carolina Shrimp Salad, Cornichons, & Smoked 
Trout Roe On Grilled Brioche  
 

Kapsalon 16 
Hand Cut French Fries, Topped with  
Chicken Shawarma, Gouda, Lettuce, Tomato, 
Cucumbers, Garlic Sauce & Sambal 

 
Wedge Salad 10 
Crispy Shallots, Pumpkin Seeds, Bacon, Blue 
Cheese, German Grüne Soße Herb Dressing 

 
Caviar Market Price 
Potato Chips, & Chive Citrus Crème Fraiche 

 
Virginia Oysters 15 
Half Dozen Rappahannock Oysters on Half Shell 
With Horseradish, Beets & Shallot Mignonette, 
Fried Saltines * 
 
 
 
 
 
*Consuming raw or undercooked meats, poultry, seafood, shellfish, 
or eggs may increase your risk of foodborne illness.” “Consuming raw 
or undercooked meats, poultry, seafood, shellfish, or eggs may 
increase your risk of foodborne illness, especially if you have certain 
medical conditions. 

 
 

 
 

 
 
 
Smørrebrød  
 
Smørrebrød Is a Traditional Danish Open-Faced Rye Bread  
Sandwich 
Served with Cucumber Salad 
 

Marshallberg Farm Smoked Sturgeon Salad with 
Pickled Fennel, Carrot & Sorrel 15 
 
Gravlax, Fresh Herbs, Red Onion, Capers, 
Cucumbers, Everything Crème Fraiche 16  
 
King Trumpet Mushroom, Leeks, Goat Cheese, 
Crispy Shallots 15 
 
Tarragon Vermouth Chicken Salad, Bacon, Fresh 
Herbs & Lettuce 16 

 
Main Course 
 
Pork Schnitzel 22 
Fried Pork Schnitzel Over Warm Potato Salad with 
Lemon, Horseradish & White Anchovy  

 
Steak 33 
Denver Cut Over Bacon Fondue Topped Fries   

 
Trout 28 
Smoke in Chimneys Whole Trout, Potato Rösti, 
Crème Fraiche & Purple Dulse “Everything 
Seasoning”  

 
Lamb 32 
Braised Lamb Shoulder, Spring Peas, Hakurei 
Turnips, Roasted Carrots, & Beet Yogurt  

 
Spring Vegetable Bowl 19 
Green Asparagus, Roasted Beets, and Watercress 
with Grüne Soße Over Rye Berries and Pearl 
Barley  


