
 

Local Farm 
to Table and 
American  
 

  

Salads 
 

Mar inat ed and gr illed c hic k en br east  
st r awber r y salad - lo c al far m gr eens,  fr esh 

o r ganic  st r awber r ies and blueber r ies,  
fennel,  c andied pec ans, r ed o nio ns, fet a,  and 
st r awber r y po ppyseed dr essing.   

 
Lo c al heir lo o m t o mato and mo z zar ella salad- 

lo c al heir lo o m t o mato es,  fr esh o r ganic basil,  

pr o sc iut t o ,  fr esh pulled mo z z ar ella,  c r ispy 

o nio ns,  lo c al mic r o  gr eens,  and balsamic  
aged glaz e r educ t io n.   

 

war m lo c al pr o duc e salad wit h st eak  -  
blanc hed and gr illed lo c al aspar agus,  

br o c c o lini,  gr een beans,  wit h bur r at a 
c heese,  shaved par m,  t o ast ed pine nut s,  

wit h ext r a vir gin o live o il,  fr esh lemo n,  flak y 
salt ,  and gr illed mar inat ed miso  filet .   

 

Sides  
 

W ar m po t at o  salad - finger ling po t at o es,  
bac o n lar do ns,  r ed o nio ns,  gr een o nio ns,  

fr esh c hives,  fr esh par sley, ext r a vir gin o live 
o il,  t o ssed wit h a c r eamy apple who le gr ain 
must ar d dr essing,  and finished wit h fr esh 

ar ugula and pic k led r ed o nio ns.   

 

Ro ast ed sunc hokes,  fr esh r ic o t t a and far r o -
slo wly c o o k ed far r o  wit h mir epo ix,  t o pped 

wit h r o ast ed sunc hok es, r ic otta,  fr esh mint ,  
fr esh basil,  and fr esh o r ange mar malade.   
 

Lo c al Mushr o o ms -  medley o f o yst er ,  
mait ak e,  t r umpet ,  and shiit ak es r o ast ed 

wit h ext r a vir gin o live o il,  fr esh gar lic  and 
shallo t s,  t hyme,  and finished wit h lemo n 
and flak y salt .  

 

Lo c ally so ur c ed po lent a fo r  c o r n br ead   

 
 

 
 
 

 



 
 

 

DINNER 
MENU  
 

 
 

 
 

MAIN COURSES  
 
 

 
 

Grass fed and locally raised steak - 
with local grilled broccolini, Yukon 

whipped potatoes, and local 

mushroom peppercorn Demi glacé 

cream sauce.   

 
Local burger- grass fed and locally 

sourced ground beef grilled with 

thick cut bacon, wild local 

mushrooms, creamy blue cheese, on 

a brioche bun.   

 

Locally sourced rack of lamb- grilled 

rack of lamb, local braised green, 

punched farm to table potatoes, and 
blueberry Demi glacé.  

 

 

 

 


