
 

 
 

C E L E B R A T I O N  O F  T H E  C H E S A P E A K E  
 

F R I D A Y ,  J U L Y  1 8 ,  2 0 2 5  

 

GRANCHIO TENERO DELLA BAIA 
PAN-FRIED SOFT-SHELL CRAB 

PANZANELLA SALAD, FRISÉE & WATERCRESS 
OLD BAY AIOLI                                  

BARBOURSVILLE VINEYARDS SAUVIGNON BLANC RESERVE 2023 
 

 
 

ZUPPA DI PESCE 
SEAFOOD STEW 

OYSTERS, WHITE PERCH, SHRIMP & MUSSELS 
TOMATO CONSOMMÉ    

 BARBOURSVILLE VINEYARDS VERMENTINO RESERVE 2023 
 

 
 

PESCE SCORFANO IN CROSTA DI GRANCHIO 
BLUE CRAB CRUSTED BAKED ROCKFISH 

SAUTÉED SWISS CHARD, ROASTED CORN, PEPPER & ZUCCHINI SUCCOTASH 
VELOUTÉ SAUCE 

 BARBOURSVILLE VINEYARDS CABERNET FRANC RESERVE 2023 
 

 
 

TORTA AL BURRO D’ARACHIDI E CIOCCOLATO 
VIRGINIA PEANUT BUTTER CHOCOLATE PIE 

SALTED CARAMEL & WHIPPED MADAGASCAR VANILLA BEAN MASCARPONE CREAM 
BARBOURSVILLE VINEYARDS PAXXITO 2019 

 
− EXECUTIVE CHEF MICHAEL CLOUGH – 

 


