=% ’I '%
NER MENU
APPETIZER TRIO $15

(select 3)

Domegranate Ej—« pear guacamole crostini@

l—loneq roasted local carrot Ej—( smol{eq blue galette w/ candied pecans @)
Beet cured Soclﬁeqe salmon g'r’avlax roulade w/ horseradish creme ]Eraiche ®@

Cralo 6—( asiago tarts w/ Fa*r’m eggs Ej—< cream
B‘r’aiseJ bison meatballs \W/ celeriac Ej—< |ee|1

Slow roasted po*r’|<L l)e”q bite \X// spicecl app|e &—( raisin cku’cneq on a rice cracker
Duck con]EiJc, sour cl'memq @-« go*ngonzo|a phq”o JC‘r’iangjles

STARTER $12
Cele‘r'iac l)isque w/ browned shallot butter Ej—( toasted lwaze|nu‘cs@®

OIR
wmte'r’ Squasl’m SalaJ: winter greens w/ roasted local squasl\, dried SK sour cl’me‘mﬂies,

crumbled chevre 6—« toasted walnuts, sour c|’1e‘m°q 6—« Jc|'1qme vinaigrette «

OIR
Beet 6—< l:a'rrr’o Sa'aA: roasted local beets Ej—< organic ]Em'mo pi|a{: \)V/ butter |ea]E, carrot 'r’iu)ons,

picla'ecl red onion 6—« crispy pancetta, tarragon pesto A’ﬂessing

MAIN COURSE $32

Carrot Gnocchi

l—lanolmaAe local carrot 6—« ricotta gnocchi w/ roasted celeriac 6—4 sweet onions, parsnip cl'\ips,
browned butter Ej—* local Iwoneq, crispy Be|uga lentils Ej—* \G‘r’ass|anJ @‘r’eensl sun]tlowe‘r’ sprouts @

Lake Trout

Drese‘r’veol local sweet pepper Ej—( leck s{:u]c]teol wild cauglﬁt SK lake trout \w/ wild rice pi|a]t,
thqme beurre blanc 6—« citrus salad

Pan Roasted Pork Chop
l:eatu*r’e cut o]C local pastureA porI{ w/ sweet potato Ej—( |_inze'r’ Delica’cesse gratin, cr’anloemq,

mus|'rr'oom, port cream sauce Ey—< crispy ska“ots@

Steak Béarnaise
l:eature cut o{: local loee]c w/ roasted local l\e‘r’itage potatoes,

house B’ea‘r’naise sauce 6—< pan roasted broceolini

DESSERT $9

Ca|0‘r’ies l:amous Desse’r”c Bar
N

=
(#) vegetarian () glu{:en }Cr’ee @ Jairq {Lr-ee



