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A1l entrees accorapanied by salad, house made bread, locally grown farm stand ve getables, and starch.

Filet Mignon
Six Ounce
Dnzzled with chapotle bautter sauce

$25

Porterhouse Steak
Fourteen Ounce
Crearay horse radish shallot sauce
$25

Pork Tenderkbin Filet
Six Ounce
Topped wath an orange glaze and avocado-citrus salsa
$20

Seared Arctic Char
Seven Cunce
Lirae-chili marinade
$22

Scored Rosemary Chicken
Roasted quarter of a chicken rubbed wath e xtra virgin olive oil, sea salt, and rosermary
$20

Apple-Walnut Meath alls
Three heartyspheres of pork, beef, and veal
Gently incorporated wath apples and walnuts
Served with a reerlot broth
$16

Spinach & Red Onion Crepes
Three whole-wheat crepes stuffed with sautéed spinach and red ordon
Dnzzled with toasted walnut-blue cheese sauce
$14

*]18% grataty ¥ cakulated mnd addedto parties of eight or more.
MConamning ravw orunderc ooked me sts poultry, seafood, shellfich or & g2s may herease your risk of food bome ilhess.



