THE

LANDING

Kitchen+Bar

ARLINGTON RESTAURANT WEEK 2025
DINNER | $54 PER PERSON++

1ST COURSE

*Jumbo Lump Crab Soup
creme fraiche, brandy, jumbo lump
crabmeat

2ND COURSE

*10 oz New York Strip
horseradish mashed potatoes,
roasted asparagus, goat cheese
butter, cabernet demi

3RD COURSE

Chocolate Praline Dome
praline center, dark chocolate glaze,
toasted hazelnut, raspberry coulis

COCKTAILS

Fall Sangria |12
cointreau or brandy, proverb merlot,
orange peel, cinnamon stick

Chivas Manhattan | 12
chivas 12 scotch whiskey, sweet
vermouth, bitters, maraschino cherry

Half off bottles of house wine
proverb red and white

*Contains (or may contain) raw or undercooked ingredients.
Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs,
or unpasteurized milk may increase your risk of foodborne illness.

++Taxes and tips not included.
Parties of 6 or more are subject to 18% service charge.

Hilton Arlington National Landing
2399 Richmond Hwy



