GROUP DINNER. TMENU
(DELIVERY/PICKUP)

Appetizers $3-4/pc

Honeq Ej—( sumac carrot tartine @

WM SK musl’rr'oom Ej—< asiago crostini@)

Pan seared sca”op w/ roasted corn 6—« bacon
C’r’al) Ej—< risotto calﬂe w/ I'me'r'B aioli

C’r’iqu duck olump'ing v/ ]Ee‘r’menJceA chilli butter sauce
l:oie gras 6—« roasted root vegefable pl’\q”o 'l:riangle

Soup Starter $5/serving
QoasteJ local tomato (Cj—< gin L)isque w/ creme Fm?clwe@@

Salad Starter $5-8/serving
Beet Ej—< Ta'r*r’agon Salaol: 'r'oacheol 6—« raw |oca| lveeJcs, carrot ’Y’iEBOHS, picl«_leA slwa”o’cs 6—( C‘r'umlolecl ]EeJca
w/ butter |e0|]E lettuce 67—< ga'r'clen tarragon pesto(”
Marina’cecl |<a|e Salaol: organic l{a|e \W/ Calo*r’ies creamy caesar, roasted cl’memﬂq tomatoes,
crispy Beluga lentils 6—« shaved Darmigiano@@
House Salacl: organic Bahq greens w/juliennecl vegetalvles Ej—( house croutons, vinaigrette
Ej—« creamy clressing on the side @D

Hot Sides $4-7/serving

Sau’céeA wild SK ]Eiclo“elweacis w/ local gm’*lic 67—< ga'r'Jen Iwert)s@«;fé
QoasfeJ Iwoneq glazecj local carrots w/ toasted almonds @

Ci’c‘r’us marinated roasted Fenne' 6—( cl’me‘rfr'q tomatoes« (v

QoasfeJ local I'me'r'itage potatoes in sage butter
Con]tit ga‘r’lic potato purée « ()

SK wild rice pi|a]c@g7;

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

Sun-dried tomato s‘tuFFecl 'Cool Sp‘r’ings [Qanch' chicken breast w/ rosemary &= chovre cream sauce
@ar&en tarragon Ey—( chive rolled I(_\/ool Sp‘r’ings Qancl’ml cl’miclﬁen ballotine w/ roasted ]Eennel @—« citrus pan jus
Bee{: en Daube - stewed local |:>ee]E w/ tomato, l—leT'L)s de D‘r'ovence 6—( red wine(”

l—le‘r’L)-ruI:)BeJ local L>ee]E or bison sivloin roast w/ pan roasted local oyster mushrooms &—( onion, peppercorn jus )

Cumin crusted slow roasted local pOT’l{ shoulder w/ con]Ei’c gar'icjus[{‘,

Dessert - $50-55/cake Cheesecakes (16 slices) /Cakes (12 slices)/Cupcakes $3
***Please see dessert list for full dessert options***

(#) vegetarian (%) g|u’cen ]Er'ee @ Jai‘rq ]Cr'ee



