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NATURLCLLE

STARTERS

N

1 with Creme Fraiche & Jonah Crab Relish
t with Herbed Groat Cheese, beet emulsion and micro greens

T with Avocado Dalsa & Spicy Tomato Vinaigrette, crispy fortillas and micro greens

MAIN, COURSES

T with Herbed Spaghetti Squash & Balsamic Vinegar Sauce

T with Winter Vegetable

4
% Seasonal ltem, ask your server for availability

Private Parties call 202-797-1534

Naturelle
Q 2166 N. Dakota Ave. N MONDAY. ©CTORER 21, 9009
p,
|

CREAMY WATERCRESS SOUP 10.
TOWER OF ROASTED BEETS 10.

# SEARED DIVER SCALLOPS 3.

PAN ROASTED MAN LOBSTER s (e g 7.
t with Daffron Risotto & Romesco S@ce A .'F ’-.1 j : 3 f:

SESAME CRUSTED YELLOWFIN TUNA ' ‘{ ] 29.
T with Stir-Fry of Ocallions, Shiitakes & Carrots :

SUNNYSIDE FARM DEEMONICO STEAK 30.
t with Pinot Noir Sauce & Potato Grratin & Tomato Confit ot '

ROASTED AMISH DUCK BREAST . 29.
T with Pear Ginger Sauce & Yam Puree

AERD ROASTED PORK 29.
t with Creamy Polenta, Sun-Dried Tomato Jus & Feta Grremolata

SAUTEED LIVER & ONIONS 21.

¥ OREGON BLACK TRUFFLE & WILD MUSHROOM RISOTTO 20.
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Did you realize that nearly 100% of the food you are eating here fonight is certified organic?



