DINNER MENU

Appetizer Trio
(se|ect 5)
Eggplanf caponata Ej—( avbicl’\olﬁe crostini \w/ local goat Fe{:a(w}
Depe‘r’onata Ej—< ancient grain arancini w/ 'r'oasteol tomato aioli@
Tl'mai green curry mussel on Jt:l’\e Iwal]t slﬂe”@ @
Dan seared sca”op w/ citrus 6—« pinl{ peppercorn () (p)

Bison carpaccio w/ uacLL gon"lic aioli Ej—( piclileA ]Eenne

SpiceJ cl’miclﬁen meathall w/ green tomato cl‘-utneq@{: W

(A (/i>\
R Vg

Starter
Qoad:ecj |_oca| Ca‘r*r’ot Soup w/ ginger &—( |emong7’ass@ ®
OR

Lit’cle (;em SalaA w/ organic gem |et’cuces, watermelon 'r’aolislm, avocado Ej—( green
herb J'r’essing, \lQeJ Ba‘r’n Dai‘r’q, goat ]Eeta 67—( crispy wild rice ) ()
OR

Marina’ceJ nganic Kale Sa|aJ \y// roasted gmﬂ'ic 8—« Asiago vinaigrette,
blistered cl’me‘m"q tomatoes, F‘r’ieol Beluga lentils &= Focaccia croutons )

Main Course

Ricotta Gnocchi
l—lanclmaAe vicotta, black pepper Ej—f parmesan gnoccl’mi \X// roasted 6—( TAN AspaAragus,
pickleJ ed onion, organic mﬂugula salad &—( pinenut butter vinaigrette)

Pan Roasted Halibut
M'u BC halibut \W/ crushed organic potatoes, g'r’i”eol |eelﬁs,
PiCI‘/‘leA wild SK morels G local green pea cream(?)

Smoked Duck Breast
l—louse smol{ecl \B'r’ome Lal{el AuclfL breast \y// du Duq |en’ci|s, roasted gouen l‘)eeJcs,
local vhubarb cluclfl g|aze 6—< \@T’ass|ancJ G‘r’eensl sunFloweT’ shoots@@

Steak Béarnaise
gT’i”eA Ne\y/ YO’I”L{ s’cealzL \w/ cr’usLeJ |oca| potatoes, gri”eJ asparagus 8—< L\ouse B’emﬂnaise sauce(’)

Dessert

Ca'ories J:amous Desse‘rfl: Bar

() vegetarian ® g|u‘cen ]Q"ee w Jaim Fr»ee



