Group Dmner Menu

Appetizers $2.75-3.5/pc; boards $11/pp; bread basket $2/pp
Bee‘t 67—« ]Ee{:a crostini w/ dill gooUess olvessing é—« roasted wa|nut@
RoasteJ pear E;H smol{eq blue galet’ce \W/ candied pecans)

Smokeol Socl{eqe salmon crostini w/ horseradish creme {:r'aTcl'\e

Dan seared sca”ops \v/ citrus Ej—( pmlfL peppercorn()@)

Slow roasted pO’Y’Iﬁ L)e”q ite w/ w/ housemade peack Ja|apeno preserve (/1)
BraiseJ lamb, zd'atar voasted eggp|an’c Ej—< Fe’ca pl‘uq”o pa'nce'

Br’aiseJ bison meatball w/ celeriac @—« |ee|1®

Coml)ination charcuterie 6—( cheese boards

Diquels bread basket

Soup Starter $7//serving
C‘rﬂeamq roasted parsnip soup w/ browned shallot butter E;H toasted Laze|nuts@ ®@

Salad Starter $7-11/serving
Kale é—( Cele‘niac SalaJ: marinated organic kale \w/ roasted celeriac, roasted cLe‘rfr’q tomatoes, crispy pancetta,
ga’r’lic 67—( Asiago vinaigrette(
Ba[)q Beet SalaJ: roasted beets, candied pecans 6—( crumbled chevre, winter greens Ej« map|e balsamic J'r’essing@w )
House Salad: organic l:al:q greens w/julienneJ vegetal:les 67—( house croutons, vinaigrette 67—< creamy cJ'r'essing on tlwe sde@ @

Hot Sides $7-9/serving

RoasteJ lﬁoneq glazeJ local carrots w/ toasted a|moncls@®

\/m’*ie‘tq o]E local squasL \X// map|e pecan Eu’c‘l:e‘r’@ ©

RoasteJ local B’Y’USSG|S sprouts \W/ \Tl'\e Cuve/ l)acon@

Qoas‘l:eJ local I'\e‘r’ltage potatoes in sage I:)U'I:J(:ev’\,v 2)

C|a55|c potato purée \v/ herbed Bom"'slmmY %

Sweet potato & lwe'r’l'l:age potato gratin w/ browned butter Ey—« J(:I'\L}me @) ()
Toas’ceJ organic ]Cm'mo 6—( wild SK mushroom p||a]t‘:q/,

Ca|o1"ies’ wild rice s‘tu]c]cing w/ voasted chestnut, squaslﬁ @—« cvanEe‘rmies@

Mains $17-23/serving (order minimum 8 portions except for vegetarian & vegan options)
D‘r‘ese‘r'vecl tomato Ej—« rosemary s{:uH:eoI \Cool Sp'r'ings Qanch/ cl’1ic|1en breast w/ citrus cream sauce ()
Local ]Er'ee range 'I:UT’LLeq whole roasted, carved w/ red wine ‘tUT’IieL} gravy()

C|assic Coq au \/in — B‘r’aiseJ \Cool Springs Qancl\’ clwicl{en |egs in *r’iclw *r’eA wine jus w/ pan roas’ceoj muslwooms,
\_ﬂ1e Cure/ bacon 67—( pear' onions()

l—le‘ﬂb roasted local pastu-r’ed ’r’acltL oF powl«L w/ cranbe-r*r’q mushroom port justIW)

B‘r’aiseol local g‘r’ass-FeJ l)ee]C brisket w/ roasted shallot jusQC@

Cocoa 6—« cardamom lamb stew o]E IJ:a'r’m One
Ej—( wilted spinaclﬁ@‘

B‘r’aiseJ IE)onJe-r’osa Bison Qanclﬁl sl\ovt ’Y’iES in -r‘ich spiceJ clmol{ ale jus

CI‘[’,’I"US EwﬂalseJ ]Cennel \v/ Tuscan l{a|e 6—( oven cl‘r’lecj tomatoes) (/1)

S’chFeJ povtot;e”o mushroom au gratin w/ pesto, COI’]]EI‘{Z tomato 6—« Da‘r’migiano@@

\v/ cocoad 67—4 ca’r‘Aamom, 'r’oas{:eol Lnevitage pumpl{in

Dessert - $55-70/dessert Cheesecakes (16 slices) /Cakes (12 slices)/Specialty $&-10/serving
***Please see dessert list for full dessert options™**

) vegetarian () glu{:en Fr’ee @ Aairq Fvee



