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THE

RESERVE

AT FALLS CHURCH

SOUPS & SALADS

Pressed chicken 5, shrimp 6, sustainable catch 9

SOUP OF THE DAY

CAESAR SALAD

Baby Gem Lettuce, White Anchovy, Grana Padana
Crouton, House Caesar

HOUSE SALAD

Cured Egg Yolk, Pickled Onion, English Cucumber,
Sweety Drop Peppers, Greens, Sherry Vinaigrette

RESERVE COBB

Diced Egg, Tomatoes, Cucumber, Avocado,
Applewood Smoked Bacon, Gorgonzola, Poached
Chicken

PANZANELLA SALAD
Cherry Tomatoes, Olives, Cucumber, Red Onion,

SHAREABLES

TRUFFLE ARANCINI

Roasted Mushrooms, parmesan,
parsley cream sauce

TARTE FLAMBEE

Flatbread, Créme Fraiche, Caramelized Onions,
Bacon Lardons

SHRIMP COCKTAIL
Tiger Shrimp, Lemon, Bloody Mary Sauce

SIDES

HOUSE FRIED CHIPS
RESERVE HOUSE FRIES
GRILLED JUMBO ASPARAGUS
HEARTH ROASTED BABY CARROT
FRESH FRUIT
HOUSE SALAD
FINGERLING POTATOES

THE GRIDDLE

served with choice of side

THE RESERVE BURGER
Lettuce, Tomato
Onion & Pickles on House Challah Bun

HOUSE BRATWURST

Veal and Pork Sausage, House Challah Roll
Sauerkraut and Your Choice of Side

FALLS CHURCH CLUB
Smoked Turkey, Bacon, Gruyere, Lettuce & Tomato

OPEN FACE AVOCADO

Everything Focaccia, Heirloom Tomato,
Golden Beet, Red Lentil

ENTREES

PARISIAN GNOCCHI

Beef Cheek Ragu, Red Wine Sauce, Tuscan Kale,
Parmesan Tuile

ROASTED CAULIFLOWER

Zatar Spice, Grilled Cilantro Yogurt, Beluga Lentils,
Fennel & Cucumber Salad

SEARED SEABASS FILET

Toasted Almond Butter, Lemon Garlic Broccolini,
Herb Fingerling Potatoes

STEAK FRITES
Prime 8oz Filet, Peppercorn Sauce, House Frites,

ROASTED PEKING DUCK

Honey Glazed Duck Breast, Roasted Bok Choy, Duck Leg
Confit Eggroll, Sweet Duck Sauce

DESSERT

VANILLA CREME BRULEE

Vanilla Bean, Custard, Caramelized
Turbinado Sugar

Tuxedo Chocolate Mousse
Dark & White Chocolate Mousse, Cherry Gastrique
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AT FALLS CHURCH

Sunday Brunch

Cold Features

Fresh Assorted Fruit
Kale & Quinoa Salad
Tomato & Mozzarella Bruschetta
Smoked Salmon Platter
Pork & Chicken Terrine

Made to Order

Egg & Omelet Station
Eggs & Omelets Cooked to Order

Waffle Iron
Fresh Berries, Maple Syrup, Whipped Butter, Chantilly Cream

ENTREE

Huevos Rancheros
Blue Corn Tortillas, Slow Cooked Pork Shoulder, Poached Egg, Queso Fresco

Lemon Crusted Arctic Char
Meuniére Style, Chevre Risotto

Carved Prime Rib

Horseradish Cream, Au Jus

Lamb T-Bone
Garlic & Herb Marinated, Grilled, Lamb Jus

Roasted Fingerling Potatoes
Butter, Garlic, Shallots, Fresh Herbs

Seasonal Vegetable
Garlic, Shallots, Fresh Herbs

DESSERT
Fresh Baked Pastries

Chef’s Dessert Selection



STARTERS

Shrimp Cocktail
Horseradish Aioli

Lobster Ravioli
Saffron Beurre Blanc

Chicken Liver Mousse
Cognac Gelee & Brioche Toast

Black & Blue Bison Carpaccio
Gorgonzola & Shaved Truffle

Soup

Lobster Bisque
Smoked Paprika Cream &
Spring Peas & Claw

Salads

Harper's Wedge
Pecan Brittle, Roquefort, Pork

Belly Lardon & Heirloom Tomato

House Caesar
White Anchovy
Grana Padana Crouton

oy <

CHOPHOUSE

STEAKS

From our Dry Ager

Please ask your server about our
current selection and Market Price

Double Bone Berkshire
Pork Chop

21 Day Dry-aged Ribeye
12 oz
16 oz.

Beef Tenderloin
5 oz.
8 oz.

Bone In Veal Chop

Alaskan Halibut
Potato Crust
Soubise Leeks
Barley

Rainbow Trout
Cotija Crust, Corn Pudding,
Fava Bean Salad

SIDES

Baked Potato
Potato Pavé
Truffled Whipped Potatoes
Mushroom Strudel
Seasonal Grilled Vegetable
Steamed Romesco
Grilled Jumbo Asparagus

Heirloom Tomato Caprese

DESSERTS

HB’s “Luxury”
Chocolate Torte

Pinon Praline
Dark Chocolate Mousse
Layered with Cocoa Cake



