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~-FIRST COURSE-

PANISSE
tried chickpea fritters with parmesan & rouille (v.0)

BRUSSEL SPROUTS
honey balsamic glaze with garlic yogurt & lemon zest

DEVILED EGGS (4)
with smoked fly fish roe

PICKLLE PLATE
assorted homemade gickled vegetables, sweet little drops,
caper berries & mixed olives

MUSHROOM BISQUE
with truffle oil

RADISH & ARUGUILA
shaved radish, fresh mint, goat cheese, walnuts,

honey vinaigrette & grilled baguette

~SECOND COURSE-

(all selections come with fries or a side salad)

MUSHROOM BOURGUIGNON
over Castle Valley Mill polenta (v)

FRENCH ONION BURGER
8 0z hereford Beef, garlic aioli, gruyere cheese, caramelized onions,
lettuce on a brioche bun

CROQUE MONSIEUR

prosciutto cotto, mornay, dijon and pickles on sourdough

CHICKEN SCHNITZEL SANDWICH
tennel-apple slaw, red cabbage & housemade pickles on a toasted
pretzel bun

~-DESSERT-

Creme Brilée
Chocolate Pot de Creme
Vanilla Ice Cream



