
 

M a y  1 1 t h F E A T U R E  P I Z Z A  &  P A S T A  

Local green pea & potato pizza  
w/ garden basil pesto, fior di latte, Parmigiano & organic arugula $18 

 

Handmade beet green raviolo w/ roasted local beets, ‘The Cure’ prosciutto, Bosc pear,  
browned butter & Fourme d’Ambert blue $21 

M a y  1 5 s t M E N U  

Organic arugula w/ julienne apple, radish, shaved Asiago & crispy Beluga lentils 
 

Red wine braised local bison short ribs w/ warm potato & leek salad, crispy shallots 
 

Lemon cream, crushed meringue & berry compote 
 

*note – main course Steak Frites and vegetarian option always available 
 


