LIMITED DINNER MENU

Executive Chef: Grant Nelson

FOR THE TABLE

All items serve 2-4 people

Pre-select items and quantities prior to event date
HOUSE MADE POPOVERS(2) / 7%

SPINACH DIP /17$
CHEESE PLATE /24 $

CHARCUTERIE BOARD /26 $

SOUP AND SALADS

Soup changes daily, please inquire for current offerings

CUP OF SOUP / 9%
SEASONAL SALAD /13$

Romaine + Sauce Verte + Herb Salad + Crispy
Chickpeas

HOUSE SALAD(GF,DF) /13$

Mixed Greens + Cherry Tomatoes + Cucumber +
Radish + Lemon-Garlic Vinaigrette

ENTREES

Choose up to 3 Selections

VEGETARIAN PASTA / 28$%

Creamy Lemon + Spring Peas + Pea Tendrils + Parmesan

RATATOUILLE(GF,DF)/ 28%

Eggplant + Tomato + Zucchini + Peppers + Italian Herbs

AIRLINE CHICKEN BREAST / 34%$

Creamed Spinach + 'Nduja Crumble + Chicken Jus

SALMON / 38%

3 Bean Salad + Lemon Beurre Blanc

PORK CHOP(GF) / 46$

Braised Mustard Greens + Ham Hock + Fennel Cream

FILET(DF)/ 68$%

Chimichurri + Smashed Potatoes + Asparagus




