
 

AUGUST 31st  

Wild SK mushroom tagliatelle – sautéed wild SK chanterelles & morels,  

cultivated mushrooms, rich cream, beef demi-glace & shaved Parmigiano $34 

Wine pairing: Nebbiolo d’ Alba, Poderi Colla, Barbaresco, Italy 

SEPTEMBER 3rd  

Marinated ‘Our Farm’ kale salad w/ Dijon vinaigrette, roasted cherry tomatoes,  
toasted nuts & seeds, pickled shallots 

--- 
Chicken & wild SK mushroom chicken blanquette w/ leek & tarragon cream,  

crushed local baby potatoes 
--- 

Classic crème brûlée 

Margherita – heirloom tomato sauce, fior di latte, Parmigiano & basil $19 
Wild SK mushroom – cream roasted wild & cultivated mushrooms, house crème fraiche & arugula $23 

Prosciutto & arugula – heirloom tomato sauce, fior di latte, Parmigiano,  
Italian prosciutto & dressed arugula $22 

House made beef sausage, caramelized onion & burrata – heirloom tomato sauce, beef sausage, 
bacon & balsamic onions, fior di latte & fresh burrata $26 

SEPTEMBER 2nd FEATURE PIZZA 

Crispy Pork Belly, Roasted Corn & Heirloom Tomato Pizza – housemade Alfredo sauce, sweet Jane 
onions, slow roasted pork belly, local corn & fresh tomatoes, garden herbs & shaved Parmigiano $23 

 

 

Tagliolini aglio e olio w/ local garlic, toasted cumin, roasted 
‘Carmana Acres’ corn, leek & bell peppers, 


