R
Appetizers $2.75-3.5/pc; boards $10/pp; bread basket $2/pp
Domegv’anate Ej—< pear guacamole crostinit)

Qoastecl pear 6—( smolﬁeq blue gale’d:e w/ candied pecans )

Smol{ed Socl{eqe salmon crostini w/ L\ome'r’aclislﬂ creme ]Er'a'l‘cl'\e

Dan seared sca”ops w/ citrus 6—< pinl{ peppercorn (/)

Slow roasted porl{ I:;e”q bite w/ spicecj app|e 6—( raisin clﬁu’cneq Q@

Ducl{ con]tit, sour clﬁe‘r’r’q Ej—( go*r’gonzola pl’u.}”o JC'r’iangle's

B‘mised bison meatball w/ celeriac Ej—( |ee|1®

Coml}ination chareuterie 6—( cheese boards

Dique/s bread basket

Soup Starter $7/serving

-
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MENU

|_oca| squaslﬁ soup w/ spiceol pumpl{in seeols & pumpl{in seeJ oil@:;};

Salad Starter $6-10/serving
|<a|e @-( Cele‘r’iac Salaol: marinated organic kale \W/ roasted celeriac, roasted chew’q tomatoes, crispy pancetta,
ga'ﬂ'ic @-‘ Asiago vinaigrette (0
Babq Beet SalaJ: roasted laeets, candied pecans Ej—‘ crumbled cl'wé\me, winter greens Ej—‘ maple balsamic Aressing@@
House SalaA: organic L)at)q greens \w/julienneol vegetalales 6—‘ house croutons, vinaigrette 6-( creamy Jressing on the side®

Hot Sides $6-8/serving

Qoastecl I’\oneL} glazeA local carrots w/ toasted almonAs@@

\/a'r'ietq o]E |oca| squask w/ maple pecan Eut’ce‘r’ 1)

Qoastecl local B‘r’usse|s sprouts \x// \—ﬂ‘ne Curel l)acon@

[Qoasted local Lﬁe‘r’i’cage potatoes in sage butter )

C|assic potato purée w/ herbed Bouvsin@{f)

Sweet potato @—( Levi’cage potato gratin \X// browned butter Ej—< thqme@@
Toasteol organic {:a‘rfr’o Ej—( wild SK mushroom pila]t@

Caloriesl wild rice s*tu]q:ing w/ roasted clwestnut, squaslw 6—( c*r’anl)e‘rrr’ies@

Mains $16-19/serving (order minimum 8 portions)

D‘r’eseweol tomato 6—« ‘rosemary s‘tu]q:eal \Cool Spwings Qanckl cl’micl{en breast w/ citrus cream sauce ()
|_oca| ]E*r'ee range ’cwlﬂeq whole T’oacheA, carved w/ red wine tuvlﬂeq gravy )

C|assic Coq au \/in — braised \Cool Spv’ings Qancl\l cl\iclgen |egs in vich red wine jus w/ pan roasted muslw’ooms,
\Tl\e Curel bacon E;o—( pea'r’l onions()

l—lewE roasted local pastuveA rack O}E porli w/ cr’anEe‘r*r'q mushroom port jus ()

B’r’aiseJ |oca| gT’ass-FeJ Eee]E E‘r’islﬂet w/ roas’ceol S|10”0t JUs O

Cocoa 67—( cardamom lamb stew O]E I|_a \/oisine l:armsl
6—< wilted spinacl’m‘fﬁ

Cit'r’us braised {:enne| w/ Tuscan |1a|e Ej—< oven dried tomatoes @D

Stu]C]EeA por’col)e”o mushroom au gratin w/ pesto, con]ti’c tomato Ej—( Da‘r’migiano@@

amb braised w/ cocoa 6—( cardamom, roasted I'me'r’itage pumpl«in

Dessert - $55-60/dessert Cheesecakes (16 slices) /Cakes (12 slices)/Specialty $8-10/serving
***Please see dessert list for full dessert options***
() vegetarian ) g|uten ]Crlee @ Jairq ]Cwee



