Croup Dinner Menu

Appetizer Trio
(select 3)

Qoas’ceJ Iaeet Ej« avocaclo slﬁewe'r’ w/ pistacl'wio @—4 citrus@= @
Qicotta 67« spinach @nucji w/ local tomato coulis Ej« pT’eseT’vecl gm"olen basil pestow
Qoas’ceJ potato bite \X// parmesan crust, sauce Grenolbloise é—« house creme ]Cr-a?cl\e@@
Dan seared sca”op @« con]EH: local po1'>|<L L>e||q w/ burnt eggp|ant puree ()

|:>uc:|<L crostini w/ hoisin g|azeA L)T’east, carrot, cucumber @—« watercress on organic crostini

Starter
Wlu S|< mushroom l)isque@@»
OR

Cumin roasted local organic cl’micLLpeas, sweet potato é—« che‘r*r’q tomatoes
w/ organic m"ugula salad, Tancjoovi yogurt cj'r’essing@@

Main Course

Beans & Squash

\Qur l:a‘r’m YXJ;I L)ldlcltL turtle beans w/ butternut squasl'm D‘Povenga|, braised |{a|e, toasted sun]qowe‘ro
seeds 6—( ]E‘r'eslﬁ cl‘méw’e, roasted local tomato 6—< olive oil emu|sion@"§?}

Pan Fried Pike
No*r’t|'1e1"n SK pilie ]Ei“et w/ whole grain polenta, pan roasted wild SK mushrooms Ej—< FicU|el'\eaJs,

veJ wine sl'ua”ot L)UH:ev

Cool Springs Ranch Chicken
Caprese chuH:eJ chicken breast w/ F'r-esh mozza, tomato Ej« basil, house pasta @—4 local tomato coulis

Steak Béarnaise
Jzeatur’e cut o]C local Eee{: w/ roasted local I’\e‘r’i{:age potatoes,
house Bémﬂnaise sauce 67—( ]Eea{:ur’e vege’cables@

Dessert

Ca|ovies l:amous Desse‘n’c Bar’
Co]t]tee 6—( Tea

() vegetarian & g|uten ]Cr'ee



