
menu additions

l’apéro: rosemary peach spritz 
fresh rosemary, peach syrup, red river vodka, soda 

 
carrot ginger soup 

toasted almonds & brown butter gf    8 
 

truffled 3-potato salad with cold-poached shrimp gf   17 
 

lamb crêpe 
herbed crêpe stuffed with braised dunhill ranch lamb & its jus 

with a salad of silver leaf lettuces, fennel,  
garlic croutons & dijon vinaigrette alongside 38 

 
lavender crème brûlée gf  9 

 
what’s roger drinking? 

mont tauch ch. de ségure 2022 carignan blend, fitou 
dark blackberry and plum fruits, alongside notes of spice,  

herbs & tobacco. firm, well-structured tannins. 14/gl 
 

bow & arrow beers 
Western Roots      Kernza Farmhouse Ale 7% abv 

Monument Magic      West Coast–Style IPA 6.6% abv 

Native Star Series: Bury My Heart  Hazy IPA 7.5% abv 

Midnight with a Chance of Coyotes  Imperial Stout 9% abv 


