Monday Puste & Wine Night
Hondmade Pasta & 50% off Feature Wine (per bottle)

AUGUST 31°
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

TuesdayBurger & Pint Night
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Local Bison Smash Burger or Lentil Burger + Local Pint $20

Wednesday | Pizez) Night
Organic Hand Stretched Pizzas

Margherita - heirloom tomato sauce, fior di latte, Parmigiano & basil $19
Wild SK mushroom - cream roasted wild & cultivated mushrooms, house créeme fraiche & arugula $23
Prosciutto & arugula - heirloom tomato sauce, fior di latte, Parmigiano,
Italian prosciutto & dressed arugula $22
House made beef sausage, caramelized onion & burrata - heiloom tomato sauce, beef sausage,
bacon & balsamic onions, fior di latte & fresh burrata $26
SEPTEMBER 2" FEATURE PIZZA

Crispy Pork Belly, Roasted Corn & Heirloom Tomato Pizza - housemade Alfredo sauce, sweet Jane

onions, slow roasted pork belly, local com & fresh tomatoes, garden herbs & shaved Parmigiano $23

Thursday Prix Fixe Dinnesr Night

3 Course Dinner $35/pp

SEPTEMBER 3'

Marinated Our Farm’ kale salad w/ Dijon vinaigrette, roasted cherry tomatoes,
toasted nuts & seeds, pickled shallots
Chicken & wild SK mushroom chicken blanguette w/ leek & tarragon cream,
crushed local baby potatoes

Classic creme brilee



