D
Croup Dinner Menu (delivery/pickup)

Appetizers $2-3/pc

Organic cl’miclﬁpea hummus chu]C]Eeol coviander roasted zucchini @

WJA mushroom arancini w/ house aioli@

Spinacl’m 67—( sorrel empanaAa, chimichurri @

r—_oie gras Ej—( roasted root vege’cahle pl’u.}”o 't‘r’iangle

House smol«,eA olucLL crostini w/ wild mushroom 6—( |ee|<L on toasted brioche

Dan seared sca”op \X// cumin roasted corn cream 6—( roasted cl’mem"q tomatoes(?

Soup Starter $4/serving
C'r'eamq Ca‘r’r’o’c w/ gon"clen tarragon pestow) (v

|_oca| cl’miclﬁen 6—< \mlol rice ()

Salad Starter $4-6/serving
Qoas’cecl ClﬂcLLpea 6—( Quinoa: local organic clwiclﬁpeas Ej—( quinoa \W/ ga‘r’Aen herbs, L)aL)q spinaclw, shaved Fennel, carrot
'r'iIDL)ons Ej—( lemon tahini cl'r'essing @
Qoas’cecl Bee’cs: balsamic roasted local beets w/ organic a‘nugu'a, avocado 6—( toasted walnuts,
citrus vinaigrette (7

N

House SalaA: organic L)alaq greens w/ju'iennecl vegeJcaUes Ej—( house croutons, vinaigrette 6—( creamy J'r'essing on the side @

Hot Sides $3-4/serving

WJJ S|< FiAo“el\eaAs in |oca| ga‘r’lic I:)ch’ce‘r’@@

Qoastecl I'moneq glazeol |oca| carrots w/ JcoalcheA almoncls@@
Dan roasted zucchini w/ local ga‘r’lic 6—« Lerhs@@

Qoastecl local potatoes in sage Eutter@@

C'assic gratin Daupl’minois@

SK \y/llcl 6—( corn griJAle calies %9

T oasted orzo &~ almond pila]E

Mains $12-15/serving
(;on"clen |1e‘r’L3 S‘EU]E'FGA cl'\iclﬁen L)‘r’east w/ wu musl’rr'oom cream sauce ()

Yogu-r"l: marinated slow roasted local chicken |egs \W/ sumac Ej—( Jclwqme@
QeA wine Braisecl local Eee]E I:)‘r’islﬁ,et w/ roasted shallot Ej—( mushroom )
Slow roasted local |eg o]c lamb w/ ga'r’lic & ga‘r’olen I'\e'r’hjus@

Dessert - $45-50/cake Cheesecakes (16 slices) /Cakes (12 slices)/Cupcakes $3
***Please see dessert list for full dessert options***

() vegetarian %) g|uten Free



