
WiF i :  c l a r i t y _gues t  |  p a ssword :  We lcome1  

Thank  you  to  our  gues t s  i n  the  mi l i t a r y ,  r ese rves ,  po l i ce ,  and  f i r e  r es cue  ser v i ces .  P lease  enab l e  us  to  r educe  your  d i nner  b y  20%!  

R h u b a r b  &  F r e s h  H e a r t s  O f  P a l m  S a l a d  ( P A )  
ce l e r y  roo t  |  s ea  bean s  |  cha r red  a p p l e  v i na i g re t t e    1 5  
mizun a  |  r h ub a r b  bou i l l on   

S e a r e d  H u d s o n  V a l l e y  D u c k  F o i e  G r a s  ( N Y ) *  
p i s t a c h io  cum i n  c r um b le  |  smoked  a pp le  |  ho use  b r i o che    24             
t ama r i nd  

S t i n g i n g  N e t t l e  &  B e l g i a n  E n d i v e  S a l a d  ( P A )  
wi ld  s p r i n g  on ion s  |  s hep he r ds  de l i gh t  c hee se    1 3  
up l a n d  c re s s  |  r u by  s t r eak  mus t a rd  g r een s  

I t a l i a n  C h e s t n u t  F e t t u c c i n i  ( P A ) *  
l o ca l  f a rm po rk  &  l an d i s  f a rm goa t  bo log nes e    1 3  
san  m a rzano  toma to  |  age d  pa rme san  

R o a s t e d  E a r t h  &  E a t s  F a r m s  E g g p l a n t  S o u p  ( P A ) *  
sa f f ron  s a l s i f y  |  spa n i s h  cho r i zo  |  r u t a ba ga  a  l a  g rec que    1 4  

C a r a m e l i z e d  V i k i n g  V i l l a g e  S c a l l o p s  ( N J ) *  
g lazed  l eek s  |  s au t ée d  roya l  t rum pe t  mu sh ro oms     1 7  
man go  p i c k l e  v e lou t e  

H a w a i i a n  K a n p a c h i  T a r t a r e  ( H I ) *  
ch i l l e d  ce l e r y  l emo ng r a s s  bo u i l l on  |  c a ra  ca r a  o ran ge  1 6  
f enne l  s a l a d  |  xo  nuoc  mam p i c k l ed  c h i l i s     

C r i s p e d  W i l l i a m s b u r g  B l a c k  B a s s  ( V A ) *  
su nchoke  p u re e  |  b l a c k  t rum pe t  mu sh rooms    33  
g lazed  t u rn ip s  |  p ra wn  b i s que  

S e a r e d  R a r e  C a r o l i n a  B l u e f i n  T u n a  ( N C ) *  
roa s t ed  po rc i n i  m ush r ooms  |  g lobe  a r t i c hok e  ba r i gou l e    36  
gr i l l e d  f i nge r l i ng  po t a toe s  |  t oa s t ed  cum in  j u s  

H e r b  R o a s t e d  G r i g g s t o w n  F a r m  P o u s s i n  ( N J ) *  
cha r red  b r us se l s  s p ro u t s  |  hay  smoke d  po rk  be l l y    29  
t i ge r  e ye  bea ns  |  b a l s am i c  r e duc t i on  |  m ade i r a  j u s  

L a n d i s  F a r m  G o a t  D u o :  L e g  &  S h o u l d e r  ( P A ) *  
mag i c  mo l l y  po t a toe s  |  s ea red  sp i nac h  |  w i l d  mus h room s    3 1  
goa t  j u s  

H i c k o r y  G r i l l e d  L o c a l  F a r m  P o r k  ( M D ) *  
bra i sed  wh i t e  a s pa ra g us  |  smoke d  chayo te  |  pa r sn i p  p u ree    29  
c ide r  r ed uc t i on  

B a l s a m i c  R e d  C a b b a g e  &  L i o n s  M a n e  M u s h r o o m s  ( P A )  
ea r t h  &  ea t s  c re amy  p o l en t a  |  co conu t  m i l k  |  pa r mesa n    24  
br us se l s  s p ro u t  &  rad i sh  s l a w  

*These items are cooked to order.  Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.* 

Satu rday ,  February  9 th  

 

*5 t h  Jon  and  V i c to r  (V i enna  V in tner )  Wine  Di nner :  The  bo ys  a re  a t  i t  ag a i n  o n  Sa tu rd ay ,  Feb rua r y  23 rd ,  $ 1 40  p l us  t a x  and  g ra tu i t y .  

*Bout ique Oys t er  Tas t i ng  Dinner  on  Sa tu rday  Februa ry  16 th :  Che f  J on  i s  co l l abo ra t i ng  w i t h  l awye r  tu rned  C he sap eake  Oys te r   

C u l t i va to r  Mr .  J a ck  Wh i t e  fo r  an  e ven ing  o f  o y s t e r s ,  c hampagne ,  w ine ,  and  food ,  $ 130  p lu s  ta x  and  g ra tu i t y .  

*Che f  Jon ’ s  Bar r e l  P i ck  f rom Smooth Amb le r ,  WV:  See  the  sp i r i t  l i s t  f o r  t h i s  and  o the r  bou t ique  p i c k s  f rom ou r  140+  bot t l e  co l l e c t i on .                                        

*Ra id  Your  Ce l l a r  Tas t i ng  Dinners  a t  C la r i t y  o r  Your  Home:  Ra i d  you r  ce l l a r s  o f  your  f a vo r i te  w ines  and  Che f  J on  w i l l  c r ea te  a  

match i ng  t a s t i ng  menu  w i th  no  co r kag e  f ee .  E i the r  a t  C l a r i t y  o r  a t  you r  home ,  $ 180  fo r  each  a l l  i nc lu s i ve  ( s e r v i c e  i nc lud ed ) .  

*Cook i ng  C lasses  and  Unique  Tas t ing  Di nners :  G i ve  us  yo ur  ema i l  to  re ce i ve  p re -pub l i c  oppo r tun i t i e s  to  a t tend  C he f  Jon ’ s  C ook ing  

C la s se s ,  Wine ,  Wh i skey ,  Bourbo n ,  S co t ch ,  and  Oys te r  d inne r s .  Mo s t  ac t i v i t i e s  se l l  ou t  q u i ck l y  f r om th i s  p r i va t e  l i s t .  

*Fo r  Pr i va t e  Bus i ness  and  Soc ia l  Event s :  Ema i l  Che f  Owne r  Jon  K r inn  a t  j on@c la r i t y v i enna . com .  
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t o  b e g i n  
T a r a n t a s  S p a r k l i n g  R o s e  

V a l e n c i a ,  E S  N V  
S u n t o r y  J a p a n e s e  W h i s k y  T o k i  

~ 
a  g i f t  f r o m  o u r  k i t c h e n  

~ 

f i r s t   
F l a s h  S e a r e d  N o r t h   

C a r o l i n a  B l u e f i n  T u n a  B e l l y  
p i ck l ed  cucumbe r  |  ca r a  ca r a  o r ange  

kennebec  po ta to  ch ip s  
S m i t h  M a d r o n e  R i e s l i n g  

N a p a  V a l l e y ,  C A  2 0 1 5  
G r e e n  S p o t  I r i s h  W h i s k y  

s e c o n d  
A l a s k a n  L i n g  C o d  

f r e sh  eng l i s h  pea s   
oregon  more l s  |  wh i t e  swee t  po ta to  

ca r ro t  g inger  ve lou té  s auce  
N o r t h  V a l l e y  C h a r d o n n a y  

W i l l a m e t t e  V a l l e y ,  O R  2 0 1 6  
R u a  A m e r i c a n  S i n g l e  M a l t  W h i s k e y  

t h i r d  
S o u t h  C a r o l i n a   

P a l m e t t o  F a r m  S q u a b  &  
V e a l  S w e e t b r e a d s  

ce l e r i a c  pu ree  |  pea r l  on ions  |  squab j u s  
T h e  B i g  E a s y  S y r a h  

C e n t r a l  C o a s t ,  C A  2 0 1 6  
C a t o c t i n  C r e e k  R o u n d s t o n e  R y e  

~ 
f i r s t  d e s s e r t  

~ 

t o  f i n i s h  
B i t t e r s w e e t  F l o u r l e s s   

C h o c o l a t e  C a k e  
r oa s ted  banana  &  made i r a  i ce  c ream  

choco la te  mous se  |  cand ied  haze lnu t s  
Q u i n t a  D o n a  M a t i l d e  R u b y  P o r t  

O p o r t o ,  D u o r o ,  P T  N V  
M u r L a r k e y  B a n a n a  W h i s k e y  

Chef  Owner  Jon  Kr inn  

 T o n i g h t ’ s  T a s t i n g  M e n u *   

71 / person 

w i n e  p a i r i n g s  5 1  /  p e r s o n   

w h i s k y  p a i r i n g s  6 1  /  p e r s o n                

we also create customized vegetarian and                
vegan tasting menus “at the moment” / 71 

+ 1 2  /  c h e f ’ s  s e l e c t i o n  o f  3  c h e e s e s  

Our  Cor kage  Fee  for  br i ng i ng  w ines  i s  $30 per  bot t l e  Sun  t hrough Thurs  and  $40  on F r i  /  Sa t .  But  on  Monday t he re  i s  no  co r kag e.                                                                             


