D
Croup Dinner Menu (delivery/pickup)

Appetizers $2-3/pc

WJA musl’vr’oom ragout on JcoachecJ Lmioclwe w/ Darmigiano@

Spanilﬁopita w/ heirloom spinacl’1 67—( ]Eeta@

WJA BC salmon Ej—< horseradish crome ]Cr'aiclﬂe roulade \X// picLJecJ Eeet@
SpiceJ cl’miclﬁen meatball w/ green tomato chutneq@

Slow roasted pO‘r’L{ Ee”q bite w/ savoury low bush Cr'anhe'rfr'q compote

r—_oie gras Ej—( roasted root vege’cahle pl’u.}”o Jcriangle@

Soup Starter $4/serving
C'r'eamq roasted local squasl’m v/ toasted pumpl{in seeds 6—( pumpl{in seed oil @
IQ]CI'\ red wine 'burl«_eq, wild rice Ej—< celeriac soup

Salad Starter $4-6/serving
Doaclﬂecl Dea‘r’ D'r'osciut’co Sala&: red wine poacl’meJ pears 6—( |oca| prosciutto \w/ winter greens, sl’mavecj
Dmﬂmigiano 6—« toasted pine nuts, red wine vinaigrette(”
Qoas{:ecl Bee’cs: I:Jalsamic 'r’oas{:eol |oca| Bee’cs \W/ organic a‘rugu'a, avocaolo 6—« {:oasjceA walnu’cs,
citrus vinaigrette @ ()

House SalaJ: organic L)aloq greens w/ju'iennecl vegeJcaUes 6—( house croutons, vinaigrette 6—( creamy A'r'essing on the siJe@@

Hot Sides $3-4/serving

Qoas{:ecl brussels sprouts w/ local Bacon@

Qoas{:ecl I'moneq glazeol local carrots w/ toasted almoncls@@
Qosema'r'q roasted local qu’c’cercup squasl’m@@

Qoas{:ecl local potatoes in sage butter @

C'assic gratin Daupl'\inois@@

Caloriesl wild rice bread, chestnut 6—« apple s{:u]c]ting <)
B‘r’own butter toasted orzo 6—« almond pila]t@

Mains $12-15/serving (order minimum 8 portions)
CH:'r’us 6—« B‘r'ie s‘l:uH:eol clwiclﬁen I:)T’east w/ C‘r’anl)e'r’r’q 6—( port cream sauce(”)

|_oca| F‘r'ee range JCUT’IﬁeL:} whole ‘r’oas’cecl, carved w/ red wine gravy ()

QeA wine braised local l)ee]E brisket w/ roasted shallot Ej—( mushroom 2
Herb crusted slow roasted rack o]E po-r’|<L v/ creamy Dijon demi g|aze®

Slow roastecl |oca| |eg o]E |aml> w/ gar'ic 6—« ga'r’olen Iwe'r’Ejus ®

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

() vegetarian %) g|uten Free



