
smoked trout chowder: served with garlic bread

second course

potato pavé: bravas sauce, garlic aioli

first course

third course
golden beet salad: orange cumin vinaigrette, fennel, cucumber,

goat cheese, chive oil, dill

saturday night menu

fourth course
red wine braised beef: seared polenta cake, tri-colored carrots,

seared onions

fifth course
porcini chocolate pot de crème: whipped cream, hazelnuts
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