AUutuMN EQUINOX

Pledse Choose one optioN per course.

YUkKoN Gold Potato & Celeriac Soup
Rosemary Croutons and PorciNi Oll Drizzle

Braised Beef RaAviOll
Brandy-Green Peppercorn Jus, Crispy Shallots and Parmesan Waters

Parma Prosciutto Plate ($4 surcharge)
GOat Cheese-HozeiNut Fritter, Baby Arugula, Truffle Vinaigrette

HaNd Selected Greens
ulitigrain Croutoms, Cranberries, Pedrs, Baked Apple-vVanild Vinaigrette
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Red WiNne Braised Chicken
Bacon Lardons, BULIoN Musnrooms, Fresn Thyme
Garnished with Parisicnneg Potatoes

Griled Certified ANQUS 12 0Z New YOrk Stedk ($5 surcharge)
PINK Peppercorn Butter, FaAll Vegetables, Herdo Roasted Potatoes

Maple Brushed AtiantiC Salmon
Toasted PUMPKIN Seeds, CoNfit FINgering Potatoes

Griled Organic Pork Chop
Late Harvest Vegetdble Gathering, Cider-sage Jus, Dried Currents

Pan Roasted 8 0z Beef TenderioiN ($8 surcharge)
Truftle-Parmesan Crust, Ruby Port Jus, FINngering Potatoes

Butternut Squash and Sage RISOtto
ROOtT Vegetaples, Toasted sunflower Seeds, BeeCh Musnrooms, ASIdgo Cheese
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Butter scotch Creme Bruiee
WIth a Chocoldte Praiine Water

warm Apple Parcel
WIth Caramel Sauce and CINNomon Ice Cream

$30 plus taxes
Availapble October Il - December 8, 20ll
Reservations are required, Call 705-835-2790
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