Wfs

Dinner

?lppeﬁzers

Mmy/anﬁ/ Crab Cakes St
Pan ﬁﬂiep/, served with ved pepper marinara and basil-almond ﬂuammofe

Camembert ’Kfelﬁnjfon $10
Wild mushroom duyelles and camembert cheese with fresh f@me, wmpﬁep/ in delicate p@//b p/mgﬁ
and, ﬁreyenfe/ with bell pepper confit and rosemary flathread

Seared Sea é’mﬁops* $12
Almond dusted and| fan seared with aﬁ/;/e cider beurre blanc

Artisinal Cheese Selection  $13

Wara winmng artisanat cneese., , . as. our Server 1or tnis Week s presentalion
A p/"ﬂ tisanal ch @ this week tat

Fig & %queﬂwf Cheesecake  $10

Roqueforf cheese and Port wine soaked ﬁﬂj with rosemary crust, served with
toasted French bread

\S’oups oand Salads

Tomato & Shiitake Mushroom Bisque 5
Riﬁe ﬁ/um tomatoes with Shiitake mushrooms, ﬁ'eyﬁ f@me and Piave cheese crouton

Soup Du Jour  §5

\S’ﬂmﬁé our cuﬁmry feam's creaﬁuify

Grilled é’ﬁﬂ‘mp & Avocado Salad”  $14
Gu%’ﬁm’mp with fresh avocado, toasted almonds, w’newiﬁene&/ tomato, basil, fried tortilla and J'eayonﬂ/ﬂreem'

Roasted Beet & Montrachet Salad  $8
With roasted tomatoes, field [ greens, fresh basil and \S’ﬁemﬂy~@bn vinaigrette

WHld Maine Bﬁwéerg Salod  $8
With candied walnuts, Roc,ueforf cheese and wild Maine é/ueéemﬂy uimiﬂreffe

ﬂjesﬁ‘nj Poar Salad  $8
Rieyﬁ@ ﬁ(mcﬁep/ pears, fresh orange, dried ﬁﬂj and éﬂ@ Jﬁmﬂcﬁ tossed with cinnamon vinaigrette

“Whether éﬁm'nj out or forefaring fouds at home, consuming raw or undercooked meats, /aou/ﬁy, seafood, shellfish or eq9s
may increase your risk 0/[ [[000/ horne illness,



Entrees

Black Angus Steer Filet  $55
Pan-seared with forest mushrooms, grape tomatoes and fresh f@me, foppep/ with caramelized shallot- Roc/ueforf butter and
ﬁreyenfe/ with roasted ﬂmﬂﬁc mashed Yukon ﬂo/p/ /mfﬂfoey
Siggesten Whine pairing ~ Kemwood”Juck Lonabn “ Caternel 512 glasss§50 boltle

Shiitake Crusted Escolar *  $26
Shiitake crusted and ﬁanwom'fep/ with Mivmesota wild rice and lemon- ﬁy"on veloute
J%/%ﬂﬂ?/ Ve previing ~ Somorma Clutrer J/ﬁ/ﬂ/ﬂ/ﬂwy ,f/ﬂjéﬂ/fza boldte

B/acﬁ?lryus ?Qjéeye* $33
Flame broiled and served with sweet onion marmalade and horseradish créme fraiche, /meyenfep/ with roasted ﬂmﬂﬁc mashed
Yukon ﬂo/p/ pofafoey
J%/%ﬂﬂ?/ Ve previing ~ Los Vaeos Cabrernel /X/éﬂ/&z bolill

£emonjmss Grilled Sﬁﬁmp & é’m/[ops* $20
Gu%’ﬁm’mﬁ and, p/ump sea 5'ca//bf15' with coconut-chili sauce and herh infm'ep/ jasmine rice
J%/%ﬂﬂ?/ Pine pavring ~ Zine %’Zéﬂ Chemin Bleane & Viogmer J’X/éﬂ//ﬁz bolill

Criyp Roast Duck” $29
Semi-honeless roasted half duck with aﬁﬁ/e~mw‘fam/ ﬂ/ﬂce and Minnesota wild rice
J%/%ﬂﬂ?/ W/}%/ﬂ/ﬁ}y‘“ﬁ/ﬁb/ﬁﬂ/ Do Pty 7261 Sty J2 /éﬂ//j‘é bollll

Berkshire Pork Tenderloin®  $25
Grilled, chili cured ﬁo% tenderloin with ﬁeacﬁey, dark rum and sweet pofafo mashed
J%/%ﬂﬂ?/ Phre provving ~ Clondline Dnot Nerr //0/%3//40 boldte

Organic King Salmon * $27
Grilled 7<i@ salmon, with Brussels Jfli"OMfJ’, bacon and dill créme fmz’cﬁe, served with oven roasted /mfﬂfoey
J%/%ﬂﬂ?/ Ww/ﬁ//@ ~ Gizsen Suignon Blone /o”/éﬂ/,ff?/ ottt

Ba@ Rack Ribs *  $28 full rack $21 half rack
Tender Bﬂ@ Back Ribs, ﬂ/azep/ with mao@ a/:f;/e ém'éeque sauce and served with
Sweet [0 tato mashed and Jﬁicep/ ﬁay;‘fac& onions
J%/%ﬂﬂ?/ Ve preving Fitts Merlboee /X/éﬂ// ’52 bolte

Free Rﬂnje Uryam‘c Chicken*  $24
DPan roasted chicken breast with apm’cof ﬂ/ace, ﬁ‘eyﬁ herbs, ;mfumg'm' and sweet /zofafo mashed
J%/%ﬂﬂ?/ Ww/ﬁ//@ ~ Diltar Boy Red SHhirnz 5 /éﬂ/,ff?o” it

Blue Crab Stuffed Sole*  $28
Fresh sole filled with blue crab, ﬁre;‘enfep/ with ﬂu%ﬁm’mﬁ, red [ grapes and capers with saffron ﬁmcﬁe/ [otatoes
J%/%ﬂﬂ?/ Ww/ﬁ//@ ~ Casany Duelorry Pinot Grigiy ,f}/éﬂ//f?o” Yottt

Curried Buttornut &;umﬁ ond Quinoa  $23

Roasted butternut J'Wﬂyﬁ with wild mushroom ~5/m'noa ﬁi/ﬂ]{ preyenfep/ with app/e cider curry and wilted Wmcﬁ
J%/%ﬂﬂ?/ Ww/ﬁ//@ ~ K’@%‘Mw Kw@ /é/ézﬂ/fw ottt






