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a p p e t i  z e r s 
 

soup du jour 
7 
 

windrose farm gold potato croquettes with applewood smoked bacon, roasted garlic, 
white cheddar, and saffron - herb aioli 

8 
 
fried green tomato tartine “blt” on grilled baguette with prosciutto de parma, herbsaint 

aioli, mt. olive baby spicy greens, and leek coulis 
10 

 
smoked muscovy duck bruschetta with lavender chevre dumpling, balsamic molasses, 

roasted garlic crostini, and kumquat marmalade  
12 

 
seared artisan foie gras with honey-prosecco poached quince, brioche toast, blis 

bourbon barrel aged maple syrup, toasted pecan dust, and micro sweet corn shoots 
14 

 
s a l a d s 

 
chioggia beet carpaccio with petit salad of belgian endive, micro greens, see canyon 

apples, dates and white cheddar-whole grain dijon dressing   
8        

 
windrose farm baby lettuce with sliced persimmons, pomegranate arils, candied pecans, 

pomegranate-balsamic vinaigrette, and smoked duck rillettes crostini 
petite .  .  .  8       10  .  .  .  grand 

 
bloomsdale spinach with satsuma orange, shaved red onion, applewood smoked bacon 

lardons, and creamy chevre dressing 
petite .  .  .  8       10  .  .  .  grand 

 
e n t r e e s 

 
crispy risotto cake with sautéed wild mushrooms, mushroom beurre fondue, petit mache 

salad with truffle vinaigrette, parmesan regianno, and shaved black truffles 
19 

 
cedar plank roasted free-range chicken breast with pancetta-sage croissant bread 

pudding, sautéed tuscan kale, and lingonberry compote with cider jus 
19 

 
maple - bourbon brined pork prime rib chop with butternut squash and applewood smoked 

bacon, grilled apple-pear chutney, pomegranate arils, pistachios, and calvados jus 
25 

 
pan roasted maple leaf farms duck breast with seared foie gras, french lentil- wild 

mushroom cassoulet, and mountain huckleberry-port reduction 
28 

 
diver scallops and tiger prawns grilled “en brochette” with herb roasted fingerling 
potatoes, bloomsdale spinach sautéed in pancetta, and meyer lemon-dill beurre blanc  

petite  (3 oz).  .  . 16       26  .  .  .  grand(6 oz) 
 

grilled free range lamb chops with parmesan gold potato gratin, seasonal vegetables, 
and roasted garlic paprika au jus 

petite (4 oz).  .  .  16       26  .  .  .  grand (8 oz) 
 

pan seared prime angus flatiron with truffled maître d’hôtel butter, caramelized 
shallots, organic cherry tomatoes, arugula, steak frites and saffron aioli 

  petite (5 oz) .  .  .  16       26  .  .  .  grand (10 oz) 
 

grilled herb marinated filet mignon with yellowfoot chanterelles, buttermilk and 
roasted shallot mashed potatoes, seasonal vegetables, and red wine demi-glace 

petite (4 oz) .  .  .  19       32  .  .  .  grand (8 oz) 
 

seasonal products will vary according to local market availability 
an 18% gratuity will be added to parties of 6 or more 


