
  

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

I.

MAC AND CHEESE FRITTERS
doe run cheddar, scallions, cherry tomato jam

CREAMED WHITE STONE OYSTERS
swiss chard, cremini mushrooms, garlic breadcrumbs

                                                                                SHAVED COUNTRY HAM
honeycomb, spiced pimento, warm cornbread

                                                                                BADGER FLAME BEETS                                                                               
                                                       fresh ricotta, pistachio, cara orange

PATH VALLEY BOLERO CARROTS
roasted pepper emulsion, green goddess, goat cheese tru�es 

II.

SLOW ROASTED ROSEDA FARMS PRIME RIB

trumpet mushrooms, caramelized shallots, red wine reduction

whipped golden potatoes, roasted garlic, silky smooth

butterhead lettuce wedge, crispy bacon, scallions, cherry tomato, bay blue

betties buns, whipped sorghum butter, pickled chilies

buttermilk & horseradish cream

III.

APPLE GINGER CRISP
candied cranberries, salted caramel, frozen vanilla custard

vermilion

CHRISTMAS EVE 2024
PRIME RIB DINNER
$99 | per person
SERVED FAMILY STYLE

�e farm table at Vermilion is
an ever-changing, seasonally-driven
celebration of our Mid-Atlantic region, 
served family-style for sharing.



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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