
  

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

vermilion

NEW YEAR’S EVE MMXXV

135 dollars
75 wine pairing
95 deluxe wine pairing

“For last year’s words belong to last year’s 
language. And next year’s words await
another voice.” T.S. Eliot

I.

BLACK ANGUS STEAK TARTARE
crispy potato pave, winter tru�e, horseradish

SHAVED COUNTRY HAM
smoked pimento, b&b romanesco, honey, warm cornbread

DAY BOAT SCALLOP CARPACCIO
local cauli�ower, curry, caper, pomegranate

BETTIE’S BUNS
sea salt, chives, whipped sorghum butter

BADGER FLAME BEETS
fresh ricotta, sicilian pistachio, torn mint, winter citrus

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

CIPOLLINI ONION TARTINE
lemon thyme, wild�ower honey, doe run trappist cheese

II.

ROSEDA FARMS BEEF TENDERLOIN
baby root vegetables, crispy polenta, black tru�e jus

GRILLED YELLOW FIN TUNA
maine lobster, baby bok choy, citrus, ginger, shell�sh emulsion

TRUMPET MUSHROOM VARIATIONS
winter squash, black tru�e, virginia chestnut ravioli

III.

BITTERSWEET CHOCOLATE TART
salted caramel, candied ginger, cider roasted pear

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

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



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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