WINTER PRIX FIXE MENU

FAMILY STYLE APPETIZERS
-for the table-

-SLOW ROASTED CARROTS- (GF)
Brie & Onion Fondue, Chimichurri, Almond, Red Onion

-HUMMUS & FLATBREAD-
Paprika, Chimichurri, Horno Bread, Za’atar, Pine Nuts

-WWOOD FIRED EMPANADAS-
Ground Beef, Root Vegetables,
Smoked Mozzarella, Garlic Aioli

SALADS
-choice of-
-LITTLE GEM SALAD (GF)
Candied Hazelnuts, Feta, Mint,
Grapefruit-Ginger Vinaigrette
-FRIED BRUSSELS SPROUTS
& CORNBREAD PANZANELLA
Bacon, Pickled Pomegranate Seed, Smoked Gouda,
Buttermilk-Peppercorn Vinaigrette

-LEMONY KALE SALAD (GF)-
Grana Padano, Lemon, Olive Qil, Pine Nuts

ENTREES

-choice of-

-*CAMPFIRE ATLANTIC SALMON (GF)
Coconut Milk Braised Collard Greens,
Chanterelles, Pickled Mustard Seeds

-HAND CUT PAPPARDELLE
*VEGETARIAN UPON REQUEST
Milk-Braised Rabbit, Caramelized Fennel, Pecorino,
Roasted Castelvetrano Olive-Pine Nut Pistou

-DUCK CONFIT & RICOTTA RAVIOLI
Chanterelles, Sun Dried Cherry,
Chicken Glace, Shaved Foie Gras

-*BUTTERMILK FRIED QUAIL
Warm Potato Salad, Candied Bacon, Fig Mostarda,
Quail Egg Gribiche, Madeira Jus

-*8 OZ WOOD GRILLED FILET MIGNON (GF)
Maple-Dijon Glazed Carrots,

Herb Roasted Bliss Potato, Bordelaise

DESSERTS
-choice of-
-APPLE CRISP-
Ginger, Cinnamon, Oat Crumble, Vanilla Ice-Cram
-DARK CHOCOLATE BREAD PUDDING-
Brioche, Bourbon-Chocolate Anglaise, Pepitas

-ORANGE PHYLLO CAKE-
Kataifi, Pineapple Miso Ice-Cream, Orange Syrup

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggsmay
increase your risk of foodborne illness*




