~ SALADS ~
] avern Salac!

garc}en greens saiac}, local goats cheese, kalamata olives) c!narc]ormag vinaigrette

8.

] avern Cacsar

romaine ]ettuce, white anchovies, sundried tomato, garlic croutons, and parmesan drcssing

8.

~- AFFTETIZERS -

(arilled Portobello Carpaccio

}Dabg arugula, balsamic shallot relish, feta cheese
Ii.

Caulhqower SOUP

roasted sca”ops, l’lazelnuts, and a black truffle puree
8.

House Curccj Meats and Fate

with marinated olives, Picklecl fennel and ale mustard
i3

Mushroom Tart

with farmers cheese, caramelized onion, thgme, and balsamic reduction
12.50

Local Tomato and Fresh Mozzare”a Stack

with Pctite greens, balsamic syrup, and basil oil
9.50

Agratuftg of 18% may be added to Par’cies of 8 or more.
Food a“ergies? Please notixcy your server.

- MAIN PLATES ~

Braised Beef Short Ribs

horseradish sca”op Potato, barolo rec]uctionl roasted asparagus
29.

Gri“ccl Filet Mignon

with a sweet garlic Polenta cake, oven cured tomatoes, baby green beans, and a truffle herb cream

35.

Roast@& Fork | oin

with Parsnip rum Pudding, curry honcg vinaigrette
217.

Garilled Salmon

roasted golden beets and bell peppers, french lcnti]s, caviar-dill butter
24

Fan Roastec] Duck Breast

with a sweet Po’cato~green peppercorn puree, b]ac‘(berrg gastrique
21.

(_hablis Steamed Mussels

with saffron and cured tomatoes, garlic wlﬂippcd potatoes, and gri”ed crostini

i9.

Gri”e& Misty Kno” Chicken Ereast

with a scanion~Potato cake in a herb pan sauce
i9.

Fortobello and (Goats (Cheese Ravioli

with a brown but’cer~sage sauce toPPed with crisP onions
18.

Consuming raw or under cooked meats, Pou]trg, seafoocl, s}we”]cisl’l, or eggs may increase your

risk of food borne i“ness, esPecia113 i{:gou have certain medical conditions.



