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Please inquire if you have dietary requirements as 
some items can be modified

Salads all gF available

Roasted heiRloom caRRot salad
Roasted variegated carrots, gem lettuce, avocado, orange 
segment, cumin vinaigrette, shaved Beemster, hazelnuts

eNdiVe salad
Endive, radicchio, asiago, toasted breadcrumb, candied 
pecan, orange segment, chive, fennel, ranch dressing

WateRmeloN & Kale salad
Compressed watermelon, mint, grilled halloumi, shredded kale, hemp seed, 
sliced almond, sweet & sour strawberry, balsamic vinaigrette, pea shoots

WedGe salad
Iceberg, radish, tarragon, remoulade, chive, gruyere cheese, smoked 
almond gremolata

shaVed ZUcchiNi salad
Mint, Beemster XO, olive oil, smoked salt, lemon vinaigrette, 
toasted almonds

Roasted beet salad
Endive, arugula, beet infused whipped goats cheese, walnut 
bread croûton, orange segment, vincotto vinaigrette

GRilled asPaRaGUs salad
Grilled green & white asparagus, smoked hazelnut & bacon gremolata, 
mache lettuce, pickled beech mushroom, manchego, lemon vinaigrette 

Pasta Appetizer sized portion

seafood lUmache
Rosé sauce, mussels, baby shrimp, scallops, fennel, preserved chili pepper, 
parsley, Parmesan

tRUffle GNocchetti
Spicy Italian sausage ragout, Parmesan, basil cress

Ricotta GNocchi
Spiced carrot purée, soy glazed shimeji mushroom, pea shoots, 
goats cheese, sweet teardrop pepper, candied bacon 

VeGaN Gemelli
Kale, pine nuts, chick pea "cream" sauce, blistered 
cherry tomatoes, garlic confit, mint, basil

bUccatiNi With foUR NUt Pesto vegan
Chili, basil, walnut, almond, cashew, pistachio, tomato sauce

lemoN Ricotta stUffed aGNolotti
Corn purée, fresh peas, toasted hazelnut, thyme
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Please inquire if you have dietary requirements as 
some items can be modified

Proteins 4 oz portions

Meat

haRRissa RUbbed GRilled chicKeN sUPReme gF available
Sumac spiced labneh, cucumber slaw

tRUffle fRied chicKeN 
Maple hot sauce, truffle oil

GRilled JeRK chicKeN sUPReme
Maple/jerk glaze

sWeet & soUR bbq chicKeN gF available
Cucumber slaw, scallion lime aioli 

GRilled beef teNdeRloiN gF available
Roasted garlic & chili rub, chimichuri

soY GlaZed beef shoRt Rib 
Toasted sesame seed, crispy shallot, scallion 

Fish all gF available

sWeet chili GlaZed salmoN
Cucumber mash, red miso hollandaise, fried taro

PaN seaRed bRaNZiNo
Stewed tomato, garlic, caper

chili & coRNmeal cRUsted ahi tUNa
Avocado dressing, crispy corn tortilla, pickled jalapeño

seaRed laKe eRie PicKeRel
Grilled baby artichoke, tartar sauce

Pistachio cRUsted blacK cod
Miso beurre blanc, sweet teardrop pepper
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Please inquire if you have dietary requirements as 
some items can be modified

Vegetables all gF available

chaRRed fReNch beaNs
Cherry tomato, toasted garlic, chili paste, crispy panko

maPle Roasted heiRloom caRRots
Thyme, shaved Beemster

PaN fRied shishito PePPeRs
Lemon aioli, truffle oil, sea salt

Roasted caUlifloWeR & bRoccoli
Cheddar gratin, garlic panko

ZUcchiNi PRoVeNcal
Sautéed zucchini, tomato, basil

GRilled oNtaRio asPaRaGUs
Lemon & saffron aioli, crispy breadcrumb

saUtéed WoodlaNd mUshRooms
Red wine reduction, grainy mustard, rosemary

Starch all gF available

Roasted sqUash & Goats cheese Risotto
Fresh chive, Parmesan

Roasted fiNGeRliNG Potatoes
Caramelized onion, sage, rosemary

chamP mashed Potatoes
Scallion, braised leek, chive

Roasted sWeet Potatoes
Roasted garlic aioli, crispy sage, smoked paprika

cUcUmbeR iNfUsed mashed Potatoes

cRisPY PoleNta caKes 
Mushroom & bacon ragout
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Please inquire if you have dietary requirements as 
some items can be modified

Desserts
sUGaR shacK
Maple pecan cake, buttermilk ice cream, smoked maple caramel, orange segment

RoYal meadoWs WildfloWeR hoNeY PaNNa cotta  gF available
Honey gastrique, sponge toffee, lavender almond crumb, naval orange, bee pollen 
chiffon, wildflowers

White chocolate chiboUst gF available
White chocolate mousse, crispy phyllo, passionfruit coulis, 
toasted coconut crumb, raspberry 

tRoPical dReam
Mango sorbet, pink peppercorn pie crust, rum poached pineapple, 
compressed honey dew, strawberry, fried coconut milk cake

eaRl GReY tea cheesecaKe
"Froot Loops" cereal crumb, sour blueberry, cardamom & milk 
toffee sauce, white chocolate snow

etoN mess gF available
Amaretto meringue, strawberry rhubarb preserve, cherry brandy Chantilly, 
toasted almond, raspberry, vanilla ice cream

camPfiRe s'moRe 
Chocolate torte, graham crumb, burnt marshmallow ice cream, salted caramel

House Made Breads
soURdoUGh loaf 
Ramp butter

coRNbRead
Honey butter

bUtteRmilK biscUits

GaRlic PUll-aPaRt Rolls


