
Fathers Menu 
The Founding  

Savoury 

Main Dishes 

Welsh Rare-bbit - Sourdough toasted with a baked 

browned cheese sauce topped with rabbit sausage, 

preserved and charred Roman artichoke with  

heirloom tomatoes on the vine - 16 

“Ham”ilton Steaks - Seared bone-in ham steaks 

topped with maple syrup served with baked macaroni 

and cheese with straight-from-the-garden root  

vegetable medley - 25 

Harvest Duck - Scored and seared duck breast served 

over gnocchi with a pumpkin, butter and sage sauce 

topped with micro carrots - 32 

The New World Big Van Burr-ger - Two 4 oz. beast 

burgers stacked and topped with American cheese, lettuce, pickles, onions and special sauce on a 

pretzel bun, served with Hamilton’s round French fries - 22 

Farmer’s Table Squab - Sweet tea brined, halved, quartered and 

deep fried, served over an orange, cranberry, sliced beet salad with 

mesclun, goat cheese and balsamic vinaigrette - 32 

Sweet 

The White House Special - Pan-seared cod seasoned with 

Bonaire Curry salt, served over lemon couscous with a 

crisp champagne sauce, topped with an herbaceous garden 

cucumber salad - 21 

Trading Post Dessert - Brown sugar apple cake served over 

butterscotch pudding and topped with “Jambal” cookies and 

Caribbean rum spiced Syllabub - 8  

This dessert has uncooked rum in the Syllabub. Regular whipped cream may be  

substituted upon request 

Jefferson Vineyards Chardonnay 

Charlottesville, VA 
Fragrant aromas of flint, stone fruit and pear are  

followed by mineral qualities on the palate.  

Flavors of pear and green apple follow,  

integrating well with the natural crisp acidity 

13 gl / 53 btl 

The Federalist 1776 Cabernet  

Lodi, CA 

Made like America: Bold!  

This wine is rich and full-bodied with flavors of 

black cherry and cassis that leads to a  

well-rounded palate 10 gl / 40 btl 

Dueling Wines 

Raise a Glass to Freedom 

The Hamiltini 
Drumshanbo Gunpowder Irish Gin, blueberry  

syrup, sweet vermouth and cranberry juice,  

shaken and served up with a cherry garnish.  

“The code word is Rochambeau...” - 11 

King George’s Royal-Tea (non-alcoholic) 

Fresh brewed tea combined with hibiscus and  

lavender syrup, topped with lemonade and  

finished off with butterfly pea flower extract - 4 

Available March 28 - April 9 


