LIMELIGHT

Seavenat Meniy, ——

CRISPY CHICKPEAS chili peppers * lime + salt | 7
BUTTER TASTING chef's selection of two seasonal butters - fresh bread | 9
ARTISANAL CHEESES chef's selection of three artisanal cheeses - jam + crackers | 77

MIXED OLIVES bay leaf - lemon zest - rosemary -« crostini | 7

PORK BELLY thaichili + shoyu glaze + micro radish daikon | 78

RAW OYSTERS** (6) cocktail sauce * champagne mignonette + lemon - cracker | 24
CHARBROILED OYSTERS (6) creole mustard - celery salt * cayenne * green onion | 27
ASPARAGUS TART parmesan cream * micro greens * puff pastry | 15

GOAT CHEESE RAVIOLI spring pea pesto + oven dried tomato | 78

POPOVER lady edison ham - cornichon - red miso butter | 75

GRILLED OCTOPUS warm bean salad * calabrian chili « goat cheese croquette | 28
LOUISIANA CRAWFISH TAILS grilled grit cake * red curry aioli | 22

CRAB CAKE garlic brown butter « pickled fennel aioli | 26

BEEF TARTARE** black garlic emulsion * pickled maitake mushroom - toast | 78

CHILLED POTATO SOUP horseradish mousse * red beet powder | 9
SPRING GREENS herbs -+ shallot vinaigrette * manchego - sourdough croutons | 6

CAESAR SALAD** romaine + gem -+ caesar dressing + anchovy * montasio frico | 9

ENTREES

CHOPPED SALAD gem lettuce - spring vegetables + poached shrimp « feta + oregano vinaigrette | 29
GROUPER grilled escargot - chickpeas * green sauce | 49

PAN ROASTED CHICKEN sugarsnap pea * mushroom - toasted mustard seed jus | 32

PORK LOIN turtle beans - chorizo verde - pineapple salsa | 38

LAMB®** artichoke * pearl couscous - scallion oil | 54

FETTUCCINE rabbit ragu * parmesan - bread | 30

STEAK FRITES** prime ny strip * charred onion butter - fries | 56



LIMELIGHT

CRAFTED COCKTAILS

THE WAYWARD BLOSSOM monte alban blanco - creme de violette + limoncello « amaretto + orange * lime | 74
LIMELIGHT** vanilla vodka * faccio brutto * kiwi puree * lime - egg white + prosecco | 74

SPRING AWAKENING rum * mango chinola * licor 43 + coconut milk - lime + pineapple * spirulina | 74

POSY OF PETALS plum wine * plum soju * toki * plum syrup * lemon + peach bitters | 74

TIGER LILLY strawberry hibiscus infused mezcal + agave - rhubarb bitters | 74

FAUNA raspberry infused bourbon + meletti - aperol + charred blood orange * lemon | 13

GO TOUCH GRASS gin - lillet blanc - sugar snap pea * cucumber * mint - lime * simple syrup - toasted sesame oil | 75

ZERO PROOF

SOCIAL BUTTERFLY seedlip grove * lime + blood orange - simple syrup * mint + grapefruit soda | 74
PHONY NEGRONI st. agrestis n/a mezcal negroni - orange peel | 9

WINES BY THE GLASS

ROSE SPARKLING
GUY ALLION TOURAINE ROSE | 71 AGARENA CAVA BRUT | 77
PATIENCE ROSE | 72 COSTA PETRAL PROSECCO BRUT | 72

POE ULTRAVOILET SPARKLING ROSE | 75
ILLAHE TEMPRANILLO ROSE | 76

RED WHITE

NOAH RIVER PINOT NOIR | 72 CHATEAU LAMOTHE BORDEAUX BLANC | 73
DOMAINE DE SERVANS COTES DU RHONE | 72 TUVI SAUVIGNON BLANC | 74

MARIS ROUGE BLEND | 73 GASPARD CHENIN BLANC | 75

PEIRANO ESTATE SEA ENCHANTRESS RED BLEND | 73 KELLEREI BOZEN PINOT BIANCO | 75
GARITINA BARBERA | 74 JOYCE CHARDONNAY | 75

GASPARD CABERNET FRANC | 75 KELLEREI BOZEN CHARDONNAY | 75

ILLAHE CUVEE MIETTE PINOT NOIR | 75
HUCK AM ST. MAGDALENER CLASSICO RED | 77
TWO VINTNERS MERLOT | 78

BOTTLES & CANS

CRAFT CANS | 7 DOMESTIC BOTTLES | 6 ZERO PROOF | 7
WISEACRE ANANDA [PA MICHELOB ULTRA ATHLETIC BREWING
LOCAL SEASONAL

SOMETHING SWEET te fnidh off ysunw meal

CHOCOLATE CHEESECAKE mascarpone + graham cracker crumble « cherry compote | 12
KEY LIME CUSTARD cannolishell | 9
ICE CREAM FLIGHT choice of three seasonal selections | 8

DESSERT DRINKS

THE HARE’'S INHERITANCE vanilla vodka * spiced carrot puree * cream * pecans | 13
AMARO FLIGHT (choose 3) montenegro * st. agrestis * meletti - eda rhyne appalachian fernet | 72

A Limelight gift card is always in season!

Available from your server or at limelightgermantown.com.
Interested in bulk or corporate gift cards? Reach out to marketing@wolfriverhg.com.

511.26



