
  

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS

vermilion

VALENTINE’S DAY MMXXVI 

95 dollars per guest
75 wine pairing
95 deluxe wine pairing

“Life is the �ower for which love is 
the honey” Victor Hugo

FOR THE TABLE

BADGER FLAME BEET “HEART” 

greek yogurt, dill, black walnut, fennel seed crackers

WINTER CITRUS SALAD
spiced tahini, pistachio, whole herbs, candied benne

BLACK ANGUS STEAK TARTARE 

crispy potato pave, winter tru�e, horseradish

ROASTED MEDJOOL DATES
bay blue cheese, virginia peanuts, extra virgin olive oil

CRISPY CHESAPEAKE OYSTERS
kristal caviar, delicate herbs, smoked egg salad

BATTER FRIED “MONTE CRISTO, 
doe run trappist cheese, country ham, spiced apple butter

TO SHARE
(please choose one for the table)

ROSEDA FARM BEEF STRIP LOIN
golden potato, horseradish, cippolini onion, braised short rib fritter

SLOW ROASTED COD FILET
lobster tortellini, baby bok choy, ginger-shell�sh emulsion

BRAISED CELERIAC “SCALLOPS”
 charred onions, black winter tru�e, trumpet mushroom variations

SWEET ENDING

VALRHONA CHOCOLATE VARIATIONS
salted caramel, passionfruit, crispy phyllo shards

..........................................................

..........................................................



MEAT AND POULTRY

NEW FRONTIER BISON

JAMESON 

SEVEN HILLS 

ROSEDA FARM

GREEN HILL FARM 

JURGIELEWICZ FARM

LONGVIEW FARMS 

AUTUMN OLIVE FARMS

DAIRY AND CHEESE

PIPE DREAMS DIARY

THE FARM AT DOE RUN

CHAPEL CREAMERY

COULTER FARM DAIRY

KURTZ FAMILY CREAMERY

MEADOW CREEK DAIRY

FIREFLY FARMS

CALKINS CREAMERY

FISH AND SHELLFISH

SMOKE IN CHIMNEYS

SAPIDUS FARM

WHITE STONE

38 NORTH

BLACKBERRY FARM

FRUITS AND VEGETABLES

EARTH & EATS

PATH VALLEY

MOON VALLEY

FRESH IMPACT

CHEF’S GARDEN

IRWIN MUSHROOMS

KARMA FARMS

OTHER

CASTLE VALLEY MILL (grains)

LINDERA FARM (vinegar)

 

THE ABUNDANT MID-ATLANTIC

Vermilon is committed to supporting the

growers, farmers, watermen and purveyors of the 

mid-atlantic region, and our changing menus are 

inspired by the day-to-day seasonality of their 

ingredients and serve as a tribute to their work. 

For more information, please visit our

website vermilionrestaurant.com.
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