GR@UP @M\INER GMENU
(DELIVERY/PICKUP)

Appetizers $3-4/pc

WJA mushroom arancini w/ ga‘r’clen rosemary aioli )

Cros{:a‘ca pa‘r’cel w/ local swiss chard 6—( ricotta in walnut pastry

Smolqeol \mu BC sa|mon w/ l\ovsevaclislw creme ]E'r’aiclwe Ej—‘ pomme gauF‘r’eH:e@:
B’r’alseol bison meatballs w/ celeriac Ey—( leek @

S|0\w roasted pO‘r'IfL lDe”q ite w/ splcecj apple 6—( raisin cl‘-utneq ety

Smolqeol cJuclzL Lﬂﬂeast, ]Cig 67—< gorgonzo'a bite @

Soup Starter $5/serving
C‘r’eamq roasted local pumpl{in w/ toasted pumplﬁin seeds E;o—( pumplﬂin seed oil @

Salad Starter $5-8/serving
Doaclﬁe&l Dear Ej—( D‘ﬂosciu’c’co Sala&: red wine poaclweJ pears Ej—( local prosciutto w/ butter |et'tuce, CamemL)er’c 6—(
toasted almonds, citrus Ej—« Jcl*nqme vinaigrette ()
Qoastecl Local Bee'ts Ej—« Squask: roasted local beets Ej—« l)u‘H:e'r’cup squaslw w/ marinated kale, crispy Beluga lentils
Ej—( herbed ch‘ew’e, map'e vinaigrette ) ()
House SalaJ: organic I:)al)q greens w/julienne&l vege’caues 67—« house croutons, vinaigrette 67—( creamy Jressing on the side @

Hot Sides $4-6/serving

QoasteJ local brussels sprouts 6—( celeriac \X// browned hazelnut butter @
QoasteJ I'\oneq glazeJ local carmots \X// toasted almonds @)

C‘r’eameA spinacl‘n gratin ()

[Qoasted local lwe'PH:age potatoes in sage butter @

Sweet potato gratin ()

Ca'owes wild rice Ej—« app|e stu]c]ting@
B‘r’alseA du Duq |en’c|

< d

Mains $14-16/serving (order minimum 8 portions)

\WlU must’oom 6—4 asiago chu]E]Eeol \Cool Spvings Qancl’], cLicl{en Iaveast w/ ga‘r’Jen Le‘r’L) cream sauce
|_oca| ]C*r'ee range JCUT’I{eLj whole roasted, carved w/ ved wine gravy )

House made duck |eg con]cl’c w/ l)lacl{laewq port duck g|a|ze”’m

Cumln crusted slow roasted local povli shoulder w/ con]clt gav||CJus< @
SunJ'r’ieol tomato Ej—« rosemary s‘tu]t}ceJ local lamb saddle w/ red wine jus()@)

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

() vegetarian () g|u1:en ]Eree @ Jairq ]Eree



