Croup Dinner Menu

Appetizer Trio
(select 3)

Organic clwiclﬁpea hummus chuF]EecJ coriander roasted zucchini=
G’r’een pea Ej—‘ pine nut arancini w/ basil pesto aioli@
T omato, pancetta Ej—‘ Dm"migiano pu]c]C pastry
House smoLLeA JuclfL crostini \X// wild mushroom @—4 |ee|<L on toasted brioche

Dan seared sca”op w/ cumin roasted corn cream Ey—( roasted clwew’q tomatoes

Starter

Cveamq carrot w/ ga'r’cjen tarragon pesto @ (2

OR
|_oca| organic chiclﬁpeas 6—( quinoa \X// gaT’Jen herbs, I:)OIIDL} spinach, shaved {:enne|, carrot ribbons Ej—‘ lemon

tahini AT’essing @

Main Course

Chickpea & Rapini Bowl
Tunisian spiceJ local organic cl'\iclqpeas w/ roasted zucchini, onion, organic sweet potato @—( g'r’i”ecj rapini

w/ Iﬂouse |-|a1°issa 6—( cl1a1~mou|a @

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



