WWii

THE NATIONAL
WWII MUSEUM

PRIVATE DINING

*This is a sample menu. Please inauire for seasonal menu
based on event date.

Chef John Besh & The American Sector welcome you
to our new venue inspired by the legendary

Marilene Dietrich and Louis Armstrong

the glamorous international star who went on to become a tireless
volunteer and entertainer for Allied troops during World War II.

Pickled Shrimp and Vegetable Salad Remoulade..................cccoiiiiiiiiii, 11
Creamy Oyster Stew with Persiallade Bruscetta..............ccoooiiiiiiiiiiiiiiiieen, 13
Crab Ravigote with Avocado, Bacon & Tomato............ccvviiiiiiiiiiiii e 13
Chili Glazed Shrimp. ... 11
Seafo0d GUMDO. . ... e 9
Daube of Beef with Cheddar Grits & Seasonal vegetables...................ccoooiiiiiiiiin, 26
Herb-roasted Chicken with Ricotta Dumplings & Wild Mushrooms.......................... 21
Grilled Ribeye with Country- fried Onion Ring & Scalloped Potatoes....................... 38
Pan-seared Gulf Fish with Jumbo Lump Crabmeat & Creamed Corn........................ 29
Slow-cooked Pork Tenderloin with Housemade Mac-n-Cheese.....................c.oooenee. 26
Housemade Ice Creams & SOrbets.........ooiiiniiii e 7
APPIE TUINOVET ... e e 8
Créme Brulee with Stewed Berries.........cooiuiiniiiii e 7

Chocolate Cake with Vanilla 1ce Cream ... ..o 7



