grace

we source sustainably-raised and organic agriculture whenever possible. all our breads are
handmade of organic flour, filtered water and wood-fired in our own oven. our meats are
naturally raised, hormone and antibiotic free, and local when possible. dairy products
never contain hormones and our seafood is always wild-caught from sustainable fisheries.
herbs and spices are non-irradiated when not fresh grown and our salt comes from the sea,
without additives. kitchen cookware is aluminum-ree. our eggs are locally raised from hens
and ducks that roam freely. we are committed to conscious cooking for optimal health and
for the preservation and safety of our planet.

weekend suppers

ROASTED RED PEPPER BISQUE caramelized fennel confit 6
WARM BLUE CRAB TACOS adobado drizzle, cabbage, avocado, lime 12
GREEN GODDESS CAESAR romaine, poached farm egg, croutons, reggiano small 6 large 10
WARM DUCK SALAD spinach, braised duck, raspberries, avocado, shallots 9

LYNCHBURG GROWS GREENS shaved country ham, grilled asparagus, hard-cooked eggs 8

WOOD-FIRED PIZZETTE
Roast pears, fourme d’ambert blue cheese, walnuts, sage 14
Homemade sausage, radicchio, thyme, spring onion, canadian goat cheddar 15
Roasted cherry tomatoes, rosemary, olive oil, pinenuts, caramont feta cheese 13
RUSTIC RAVIOLI handmade, pasta, ricotta, spinach, mushrooms, marinara 17

MOROCCAN SPICE-CRUSTED SKATE pearl pasta, preserved meyer lemon charmoula 19
‘STEAKHOUSE’ STEAK FRITES pan-grilled 120z niman ranch ny sirloin, homemade fries 31
VENISON dried cherry reduction, chorizo-mashed potatoes, confit carrots, asparagus 23
SHAKING BEEF vietnamese stirfry tenderloin with onions, coriander, shallot rice 20
ATLANTIC SALMON seared fillet on creamed south carolina grits with leeks and sorrel 21
GUINEA HEN pan-grilled breast on blackeyed peas, prosciutto bacon, roasted artichoke 22

GRACE DINNER SALAD ‘lynchburg grows’ mixed greens tossed with house vinaigrette 6
GARLIC - SAUTEED SPINACH 5
FRITES AND HARISSA AIOLI 5
ASSORTED BREADS and CZECH BUTTER 4
LEMON TRIFLE lemon chiffon cake, meringue, meyer lemon curd, chantilly 7
CHOCOLATE CHILE POT whipped cream, shaved mexican chocolate 7
WARM GINGER STOUT CAKE brandied caramel sauce, vanilla ice cream 7
BOURBON & COKE FLOAT warm chocolate chip cookies (allow 10 minutes, please) 7
SHORTCAKE balsamic strawberry sorbet, strawberry salsa, whipped cream 7
PAVLOVA meringue, homemade vanilla ice cream, spring berries 7
ROOSROAST FAIRTRADE ORGANIC COFFEES

small press 4
large press 7
TEAS AND INFUSIONS 3

our 100% organic, country levain bread is for sale at $2.95/1b...take a loaf home

pick up a ‘graceto-go’ menu for a selection of our reheatable, table-ready foods

grace at locust thicket
434.386.9666 savorgrace.com
please, no smoking or cell phones  not responsible for lost articles
note: gift certificates older than 1 year are considered expired



grace

mother’s day brunch menu
may 11, 2008

$29 per person

champagne cocktail

‘lynchburg grows’ greens
grilled asparagus, country ham, farm egg

pecan-creme fraiche coffee cake
fruit scones
four cheese, vegetable and mushroom strata
poached eggs with crab mystere
grits and grillades
warm smoked trout terrine

buttermilk pancakes, honeyed mascarpone,
spring berries

meyer lemon glazed citrus cake
with lemon curd

2627 old forest road
lynchburg, virginia 24501
434.386.9666 for reservations
seatings @ 11am & 12:30pm

savorgrace.com

grace at locust thicket
434.386.9666 savorgrace.com
please, no smoking or cell phones  not responsible for lost articles
note: gift certificates older than 1 year are considered expired



