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Groupr DINNER MENU

APPETIZER TRIO
(select 3)

N\

Domegrana’ce ET‘ pear guacamo|e crostini )
Qoas’ceA pear Ej—« smol{eq blue ga'ette \w/ candied pecans)
Smol{ed Soclﬁeqe salmon crostini \v/ horseradish creme ]tra?cl'\e

Dan seared sca”ops w/ citrus Ej—« pinl{L peppercorn(/)(p)
S|ow roasted po1ﬂl<L L)e”q bite w/ spiceA app'e Ej—( raisin cl’mutneq@@j
Ducl{ con]ci‘l:, sour cLeTrr’q 6—( gorgonzo|a plwq”o J(:'r’iang|es

BvaiseA L)ison mea’cl)a” w/ ce|e'r’iac Ej—( |ee|1®

STARTER
Celeriac Bisque w/ browned shallot butter Ej—( toasted Iwazelnuts@@
Winte'r’ Squask Salaol: winter greens w/ roasted local squas'w, dried SK sour ckewies,
crumbled chevre 6—« toasted walnu’cs, sour clwe'm"q @—< JcL\qme vinaigrette @)

OR
Beet Ej—( l:aw’o Sa|aol: roasted local beets Ej—( organic ]Ea‘r*r’o pi|a{: w/ butter |ea]E, carrot T’iu)ons,

picl«,'ecl red onion &—( crispy pancetta, tarragon pesto olressing @
MAIN COuRrse

Citrus Braised Fennel
Cit‘lﬂus braised ]Cennel \X// organic du Duq lentil ragout,

semi-cl'r’iecl |oca| tomatoes, Tuscan |1a|e Ey—( ]E‘r’eslw cl'\‘eV‘r’e@;Z

Fish & Seafood “Chowder”
Dan seared wild caugh’c BC |ingcool Fi”e’c, sautéed l—lolﬁliaiolo sca”ops
Ej—« steamecl \Salt Sp‘r’ing |s|anol/ musse|s, rich cream, |oca| Eacon, potato 6—« corn()

Roasted Duck Breast
\B‘r’ome |_a|{e/ oluc|<L w/ |oca| carrot purée, ‘r’oacheA l)russels

sprouts @—( celeriac, crispy wild rice &—( SK low bush cvanlae‘r*r’q duck g|a'ze;?;

Steak Béarnaise
l:eature cut o]f" local |oee]C w/ roasted local ke‘r’itage potatoes,
house Bearnaise sauce & gri”eJ "Our Farm’ carrots

DESSERT

Ca|o-r’ies l:amous Desse‘r’t Bar
Coffee &~ Tea
e 7z

' o
() vegetarian () gluten F'r’ee @ Jairq {Lr'ee



