D
Croup Dinner Menu (delivery/pickup)

Appetizers $2-3/pc

WJA musl'\'r’oom arancini w/ Iﬁe'r'L) aioli )

l—lei'ﬂloom tomato 67—( bocconcini skewer w/ tarragon pesto @) ()

Dan seared sca”op \X// 'r'l'mul)a‘r’l) basil compote Ej—< almond purée ()W)
l—louse smoked soclseqe w/ horseradish creme ]Cr’a?clwe on cucumber coin @
|_am|:> Iﬁ,o]tta bite w/ baba ganousl’1 Ej—( roasted clwe‘r"r’q tomato (V) (1)
Danceﬂ:a Ej—( green pea crostini

Soup Starter $4/serving
Clﬁa-mﬂeJ heirloom tomato 6—( ]Eennel soup \X// ciabatta croutons @

Salad Starter $4-6/serving
Nigoise Salaclz butter lettuce, new potatoes, l:'r’enclw green beans, cl’me'm"q tomatoes, Nigoise olives,
Boileol ]Ca'r’m egg w/ ‘r'eA wine vinaigrette (acu pan sea'r'ecl \X/Iu BC a”vaco-r'e Tuna mecla”ions ¢?pp) D@
MarinateA |<a|e Salaclz |oca| organic Iﬁale, Calor'ies creamy Caesa'r' cl'r‘essing, s|1aveA Dm’*migiano
Ej—< crispy Be'uga |enti|s@®
House SalaA: organic L)aloq greens w/ju'iennecl vegeJcaUes 6—( house croutons, vinaigrette Ej—( creamy J'r'essing on the siJe@@

Hot Sides $3-4/serving

C;'r’i”eol summer squasl’\ \X// |oca| ga‘r’lic 6—( oregano ) () ()
Qoastecl I'moneq glazeol local carrots w/ toasted almoncls@g?)
Balsamic roasted LJaqu beets w/ L)ee’c greens Ej—( Fe’ca@@
Qoastecl I'me'r'iJcage potatoes in sage EuH:e’r’@@

C'assic potato purée w/ rosemary butter @

WJJ S|< Trice pi|a]t@®

B‘r’own butter toasted orzo 6—« almond pila]t@

Mains $12-15/serving (order minimum 8 portions)

Tawagon Ej—( clﬂive s‘tuF‘FecJ cl’miclﬁen I:J‘r’east w/ citrus cream sauce ()
Yogu-r"l: marinated slow roasted boneless chicken |egs w/ sumac 6—( Jcl'u.}me @
QeA wine braised grass-}ceol I:Jee]E brisket w/ roasted shallot 6—« muslwoom@

Cumin rubbed slow roasted local pOT‘L_ shoulder w/ con]CH: garlic pO‘r’Iﬁ,jUS@ @

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

) vegetavian (/) gluten Fvee ) Jahﬂq Fr’ee



