
October 18  - 31stth

Three Courses | $35

Butternut Squash Bisque (gf,vg)
ancho chile crema, toasted pepitas

aUTUMN SALAD (V,Gf,N)
marinated pear, frisee, baby greens, pomegranate

seeds, pickled onion, candied pecans

or

Roasted Pork Tenderloin
calvados glaze, apple, chard, spaetzle, sausage

Cedar Roasted Salmon (gf)
pomegranate-chipotle glaze, parsnip puree, 

lacinato kale, pumpkin seeds

or

Bourbon chocolate pecan pie (vg,n)

Fried apple pie & vanilla ice cream (vg)
or

Farroto (vg,N)
wild mushrooms, corn, tomatoes, arugula, 

hazelnuts, almonds, mushroom broth, parmesan

Before ordering, please let us know if you have a food allergy. 
(GF) Gluten Free (VG) Vegetarian (V) Vegan (DF) Dairy Free (N) Contains Nuts
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs

may increase your risk of foodborne illness

first course

second course

dessert

or
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