Sample Group Dinner Menu

Appetizer Trio
(select 3)

WJJ mushroom arancini \xx/ herb aio|i@
Heiv|oom tomato 6—< laocconcini slﬂewe'r’ \X// tarragon pestow
Dan sean"ecj sca”op \X// T’L\Ul)a'r’h |:>asi| compote Ej—( almonA purée ()W
l—louse smoliecj soclﬁeqe \X// horseradish creme ]E'r’a?cl\e on cucumber coin’

|_aml> l{oFlza bite \X// baba ganous'w @—« roasted cl’mewq tomato W
Dancetta &—« green pea crostini

Starter
Cl’\m'meé heirloom tomato Ej—( ]Eenne| soup \X// ciabatta croutons @ @)

OR
Mm"inateJ |<a|e Salad: |oca| organic l{a|e, Ca|o1°ies creamy Caesa‘n cj'r’essing,

shaved Darmigiano 67—< crispy Be|uga lenti

Main Course

(2 (P
S NS

Green Pea & Ricotta Ravioli

l—louse pasta s{:u]t]tecl with green peds 6—( ricotta in a burnt onion consommé w/ wild SK morels,
gri”eJ spring onion 6—« local pea shoots @

Pan Seared Pike

WM caugl'ﬂ: Noﬁ:l\e?’n SK pilﬁe ]Ei”e{: w/ organic wild rice, du Duq lentil 6—( sorrel pi|a]t,
ga‘nlic sautéed ]tiAAlelweacls, citrus 67—< tl'\qme beurre blanc®

Smoked Pork Tenderloin

D’r’ese'r’veA roasted ja|apeﬁo Ej—( sweet pepper stuFFecI \Coo| Springs Qanchl po1"|<L tendevloin
\X// crushed Fingerhng potatoes @« creamed local heirloom spinaclw ®

Steak Béarnaise

Eea‘cuwe cut o]C local L>ee]E w/ roasted local Levi’cage potatoes,
house Bémﬂnaise sauce Ej—( sautéed wild SK FioUlekeach@

Dessert

Ca|o1°ies l:amous Desse‘r’t Bm"
CoFFee Ej—( Tea

) vegetarian (/) g|u{:en ]Cr'ee 0y Aai‘r’q Fﬂﬂee



