DINNER MENU

Appetizer Trio
(selech 3)
Qoas‘teol local beet Ej—« chevre slﬁ,e\ve‘r’ \X// ]C‘r’esh citrus @) ()
WM SK mushroom crostini w/ house creme F‘m?cl’me@
Dan seared sca”op w/ green pea purée (/)
Di‘r’i DiT’i chicken w/ house piclﬂleJ asparagus’) (y)
E”{ meatball \v/ black currant demi g|aze

JBison carpaccio bite \X// local ga‘n'ic aioli Ej-( pecorino (/)

Starter
Squasl} Ej—« |emong'mss soup w/ sa|sa macl’]a @OW

House salad w/ju’ienne vegetal»les, house croutons 6—( creamy chive 67—( pin|{ peppercorn Jresing@
OR

Cl\on”r’eol leek salad w/ seasoned ricotta, roasted hazelnuts 6—« hazelnut oil, miso vinaigrette ) (1)

Main Course
Moroccan Carrots & Chickpeas

Moroccan spice roasted \Simplﬁinsl carrots \X// organic SK cLicl{pea 6—( carrot I'mummus,
crispy clwicLLpeas, ]Cr‘ieol almonds 6—( raisins, Moroccan dried olives, ]E'r-eslm herbs 6—( olive oil @D

Pan Seared Rockfish

Wiu-cauglﬂ: BC ‘r’oclﬂtish, citrus conFH: Fennel 6—( \Mole Mountain Earms’ #i nugget potatoes,
Meqe'r’ |emon E—;—( sa]t]cr'on sauce () (1)

Duck Two Ways
Spice rubbed \Bv’ome Laliel olucli breast 674 conFi’c croquette, roasted local beet purée,
salt baked celeriac, hibiscus 6—( lﬁoneq jus

Braised Bison Shortribs
IDonole'r’osa Bison Qanclwl s|'101"t1~i|:>, roasted shallot 6—« browned butter potato purée,
dark ale demi glaze Ej—< cirspy sl'\a”ot@

Dessert
Calovies dessert bar

() vegetarian ® g|u’cen f-nee ) Jaim Fnee



