QAP
GROVE

Prix Fixe
Menu



$88 per person

FIRST COURSE

STEAK & CHEESE EGG ROLL

onions, pickled chili, aioli

WHITE BEAN, KALE, AND SAUSAGE SOUP

garlic, onion, kale, chicken stock

DEVILED EGGS

horseradish, dill, crispy onions, scallions, paprika

SECOND COURSE

CHICKEN SANDWICH
select from: grilled, fried, or blackened chicken
muenster, lettuce, tomato, red onion, mayo, potato roll,
chips, deli pickle

VEGETARIAN PESTO PASTA

green beans, onions, garlic, cherry tomatoes, zucchini squash,
linguini, parmesan

BLOSSOM BURGER*

smoked bacon, white cheddar, crispy onions, house made pickles,
lettuce, truffle mayo potato roll, shoestring fries

HONEY WALNUT SALMON*

lime cilantro rice, sautéed zucchini & squash lemon beurre blanc

THIRD COURSE

FLOURLESS CHOCOLATE CAKE

chocolate syrup, vanilla bean ice cream

CARAMEL BROWNIE CHEESECAKE
caramel sauce, cinnamon sugar
vanilla bean ice cream, chantilly cream

*This menu may contain raw or undercooked meat, seafood, shellfish, or eggs,
Consuming raw or undercooked meat, seafood, shellfish, or eggs may increase your
risk to food borne illness



$68 per person

FIRST COURSE

STEAK & CHEESE EGG ROLL
onions, pickled chili, aioli
CELERY ROOT HUMMUS

crispy garlic, garden vegetables, sumac, griddled pita

SECOND COURSE

STRAWBERRY GOAT CHEESE SALAD

baby arugula, red onion, pecans, cucumber, balsamic vinaigrette

WHITE BEAN, KALE, AND SAUSAGE SOUP

garlic, onion, kale, chicken stock

THIRD COURSE

SOUTHERN FRIED CHICKEN DINNER

crispy boneless chicken breast, mac & cheese
crispy brussels, mike’s hot honey
VEGETARIAN PESTO PASTA
green beans, onions, garlic, cherry tomatoes, zucchini squash,
linguini, parmesan
STEAK & FRITES
sliced hanger steak*, black peppercorn sauce
shoestring fries

PAN-SEARED SPRING BRANZINO

crispy garlic and parmesan potato cake, green gazpacho sauce,
heirloom cherry tomatoes, watermelon radish, charred lemon

’

FOURTH COURSE

FLOURLESS CHOCOLATE CAKE

chocolate syrup, vanilla bean ice cream

CARAMEL BROWNIE CHEESECAKE
caramel sauce, cinnamon sugar
vanilla bean ice cream, chantilly cream

*This menu may contain raw or undercooked meat, seafood, shellfish, or eggs,
Consuming raw or undercooked meat, seafood, shellfish, or eggs may increase your
risk to food borne illness



$88 per person

FIRST COURSE
STEAK & CHEESE EGG ROLL

onions, pickled chili, aioli

DEVILED EGGS

horseradish, dill, cripsy onions, scallions, paprika

TUNA* TARTARE

sriracha aioli, avocado, ginger, cashews, crispy wontons, scallions

SECOND COURSE

CAESAR SALAD

romaine, parmesan cheese, croutons
house caesar dressing

WHITE BEAN, KALE, AND SAUSAGE SOUP

garlic, onion, kale, chicken stock

CAJUN CRAB BISQUE

tomato & cream base, jumbo lump crab, chives, sour cream,
croutons

THIRD COURSE

ROASTED HALF CHICKEN

green beans, roasted garlic mash, au jus

STEAK & FRITES

sliced hanger steak*, black peppercorn sauce
shoestring fries

SPRING SCALLOP RISOTTO

pan-seared scallops, edamame, mint and parmesan risotto,
charred tomato, lemon butter

JUMBO LUMP MARYLAND CRAB CAKES
two crab cakes, charred corn salad, crispy fingerling potatoes,
smoked tomato & old bay aioli

VEGETARIAN PESTO PASTA
green beans, onions, garlic, cherry tomatoes, zucchini squash,
linguini, parmesan

FOURTH COURSE

FLOURLESS CHOCOLATE CAKE

chocolate syrup, vanilla bean ice cream

CARAMEL BROWNIE CHEESECAKE
caramel sauce, cinnamon sugar
vanilla bean ice cream, chantilly cream

WARM APPLE TART

cinnamon sugar, vanilla bean ice cream, caramel drizzle

*This menu may contain raw or undercooked meat, seafood, shellfish, or eggs,
Consuming raw or undercooked meat, seafood, shellfish, or eggs may increase your
risk to food borne illness



