WELCOME!

FIRST COURSE MAIN COURSE DESSERT
(choice of) Chef's Choice of Sweet
Treats, served family-style

CLASSIC BIBB
fine herbs, lemon dijon

shallot dressing (choice of)

(vn/gf/nt/df)
CAVATELLI
KALE wild mushroom ragu,

roasted pear, candied pecan,
blood orange, fourme
d’Ambert (gf/vg)

ROASTED BABY BEET
apple purée, apple cubes with
red sorrel, muscat grapes,
goat cheese (gf/vg)

lacinato arugula, buratta
(vg/nf)

POULET GRILLE
organic half chicken, roasted
leek,zucchini, salsa verde

(gt/nf)

STEAK AU POIVRE
9 oz. skirt steak, beef jus, herb
pistou (gf/nf)
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