
Kitchen at 202 Market
: CHEF’S TASTING : $59 per person / $22 with wine pairing

SMOKED BUFFALO MOZZARELLA BALLOON
floyd county hothouse tomato ‘tartar’, basil
w::  sauvignon blanc, allan scott

OPAH TORO
cooked sous vide in lemongrass-enhanced soy,
cream cheese-coconut potatoes, wasabi suds
w::  gentil de katz, organic alsacian wine, clement klur

PULLED PORK GNOCCHI
purrfect potato gnocchi, bbq, salted cabbage
w::  zwiegelt, hillinger

“SURF AND TURF”
eastern shore crab cake, filet, 
earthy delights mushrooms, corn puree, salsa verde
w::  pinot noir, jigsaw

ICED COFFEE-CICLE
gianduja chocolate, lemon shortbread 
w:: L.B.V. Porto

entire tables only please / no substitutions please

Consuming raw or undercooked food items may increase your risk of food borne illness especially if you have certain medical conditions
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