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Almond-Crusted Lamb
Loin with Lavender
Hummus and Pickled
Blueberries from The
Ashby Inn & Restaurant
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COCINA MEXICANA

Enjoy a complete cultural experience with a unique
combination of authentic Mexican ingredients.
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to chunks of sweet crab meat in a
creamy soup feels indulgent, but most
of all, summery.

While the “months ending in ‘R”
usually mean oyster season, they’re
found here year-round. For those
who aren’t into slurping, there’s a
fried oyster platter packed with fries
and collards. At brunch two poached
eggs over smoked trout hash in a dilly
cream sauce will wake you up and put
you right back to bed.

HARRIMANS

Middleburg | Modern American |
8885

A cheddar ale soup sounds like some-
thing from the pub. But not this

one. Caramelized beer (Lost Rhi-

no’s Woody Stout) covers the bottom
of the bowl with a sour-sweet and
seedy mustard and aggressively pick-
led shiitake mushrooms. The soup,
poured table-side is the color of a

— latte, and just as

velvety. It’s rich

scoop and complicat-

A master with fire, ed, powerful in

Chef Chris ine fl
Edwards hay-smokes contrasting fia-
sweet potatoes vors. The best
for a Qellqous part: it’s served
campfire effect. K
with a hunk of

sourdough, but-
tered and toasted, and though you're
in Ms. Sheila Johnson’s resort in Mid-
dleburg, you will scoop up that soup
with some bread, just like you're at
the bar.

JACKSON 20

Alevandria | Southern | $$8

One time at Jackson 20 there was a
scoop of ice cream in my gazpacho.
Flavored with sea salt, the ice cream
added seasoning and creaminess
to this already uncharacteristically
smooth version of the Spanish tomato
soup. Was it necessary? Is ice cream
ever necessary? No, but it sure was a
dish I wanted to Instagram.

Based in the gorgeous Hotel Mo-
naco in Old Town Alexandria, Jack-
son 20 delivers safety too. If there’s



