Starters

French Onion Soup 8.
Toasted Brioche, Gruyere

Sweet Potato Bisque 7.
Watermelon Pickle, Creme Fraiche, Cocoa Oil

Field of Greens Salad 7.
Honey Crisp Apple, Shaved Fennel, Hazelnuts, Manchego, Spicy
Maple Vinaigrette

Warm Autumnal Salad 8.
Goat Cheese, Pine Nuts, Balsamic

Wild Mushroom Baklava 12.
Chanterelles, Pecans, Huckleberries, Thyme, Goat Cheese Foam

Braised Short Rib 11.
Caraway Cabbage Slaw, Crispy Onion, Tomato-Bourbon Gastrique

Pumpkin Tortelloni 10.
Brown Butter, Pecorino Romano, Amaretto Crumbs, Cranberry, Sage

Venison Sausage Sourdough Flatbread 12.
Ancho Chili, Butternut Squash, Portobello, Fresh Cheese

Raw Sewansecott Oysters 4) 11.
Pomegranate Pearls, Fresh Horseradish, Micro-Celery

Braised Prince Edward Island Mussels 10.
Bacon, Green Apple, Coconut, Spicy Basil Fumet, Crispy Parsnip

Nage Cheese Plate
1 Cheese 6. 2Cheeses 11. 3 Cheeses 15. 4 Cheeses 20.

Mac n Cheese ©.
Orecchiette Pasta, Three-Cheese Mornay, English Peas, Parmesan
Crumbs

Nage Truffled Frites 7.
Truffle Oil, Herbs Fines, Sea Salt

Executive Chef: Glenn Babcock
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Entrees

Nage Prime Rib Burger 14,
Voted 1 of the “50 Best Burgers in the US” -Food Network Magazine
Smoked Onion, Gouda, Truffled Frites

Smoked Half Chicken 18.
Soft Polenta, Escarole, Apple, Bacon, Verjus, Hazelnuts

Eastern Shore Crabcake 21.
Roasted Cauliflower, Pine Nuts, Golden Raisins, Spicy Remoulade

Duck. Duck. Goose. 26.
Crispy Duck Breast, Duck Confit, Pearl Pasta, Celery, Fennel, Pecans,
Gooseberry Jam

Arctic Char 23.
Beech Mushrooms, Pearl Onions, Roasted Tomato Vinaigrette
Sunchoke Barigoule, Radish, Dill

Seared Sea Scallops 22.
Parsnip Puree, Lentils, Spicy Bacon Vinaigrette, Mustard Seed Toffee,
Brussel Sprouts

Lobster Pot Pie 19.
Root Vegetables, Peas, Tarragon, Lobster Velouté, Savory Pate Brisee

Center Cut Rib Steak 31.
Creamed Spinach, Truffled Potato Cake, Roasted Shallot Jus, Crispy
Onion

Seafood Nage 26.
Lobster, Littleneck Clams, Mussels, Shrimp, Calamari, Tomato, Fennel,
Saffron Broth

Eggplant Roulade 17.
Spinach, Housemade Ricotta, Pine Nuts, Olives, Pecorino

Desserts

German Chocolate Mousse Cake 6.
Warm Coconut Nougatine

Sugarplum Cake 6.
Cinnamon Gelato

Tarte Tatin 6.
Vanilla Ice Cream

Lemon Goat Cheesecake 6.
Blueberry Coulis

Trio of Sorbets 6.
Nage Cookie

Maple-Chai Creme Brulee 6.

nagerestaurant.com
creative food without the ‘tude



