E xecutive Chef
Faul J Ozimck

Chorizo-l:i"ccl ]:igs 4/7 GF
Pancetta ChlP

Chicken l_o“ipops 6/10
Singapore Sweet and Sour Hauce,
Asian Slaw, E_]cments of Sesame

‘Fig Wangs’ 6/10 ("
Braised [Frenched Pork Rib Chops,
APPIC Chipotle Glaze

Cclcry Koot Clam Chowdcr7 G]:

Koastcc] Sciuash & Fear Salac] 7 GF
Celery Root, Mustard Grccns,
Sweet (ider \/inaigrcttc

Arugula & Shaved Parmesan Salad 7 (17
Grrilled Gluten [Free Pita,
| emon Juice, EVOQO

Tomato Tartar7/12 (5
Basil Caviar, Sagron Alioli,
Soft Buga]o Mozzarc“a

Shavcd Cclcry & Ficlclccl Squash Salad 8 Gf:
Bluc Checse, Caramelizecl Walnut

Sweet Potato (Gnocechi 8
Crispy Proscuitto, Ricotta E_mulsion

Girilled Sca"ops and Pork Bc"y 8,/15 (4]
Gingcrccl Carrot Furcc

Blucpoint Oystcrs 9 (L7
Hcirloom Fumpkin Mignoncttc,

Abso]ut APP]e Shooter

GF = Gluten ]:rec

Tasteful STARTERS

T omato Jam Filled Halibut 9 (5]
Proscuitto Dust, Braised NaPa Cabbage

Girilled Babg Carrot &Asparagus Salacl 9 (5]
Butterleaf, Ricotta, SPiccd Almonds,

Prown Butter \/inaigrette

chct Fotato Fancakc Shor‘t Stack 10 GF
[Toie (Gras Putter, B]ueberrg Gastrique

Roastccl Brusscls Sprout & ch Grapc Sauté 11 Gf:

Matchstick Carrots, Pancetta \/inaigrette

Prime Bcc{: Carpaccio 1257
Dried Olivcs, Furple Potato Chips, Parmesan [Foam

Colc] Smokcc‘l Trout & Sca"oP Salac] 1251
Braised [ scarole, Red Delicious \/inaigrettc

Cn’spg Sweet Breads 12 (57
Girilled Apples, | eek Confit, Sesame Sweet & Sour

| obster Pot Pie 12
I:a” \/cgctab]cs, Lobstcr Vcloutc




Taste{:ul

Cn’spg Skinned Fish (Chefs Choice) 18
Buttcmut Squash Risotto, Toastccl 5quash Sccc{s

Kol:e [\Aeatloaic 19
Yukon Gold Smashcd Fotatocs, Fincapplc BBQ

Grilled Breast of Chicken 22
T colored Babg Fotatoes, Meltcc{ Zucchini Sauce

Khubarb StuFFccl Vcal Koulaclc 24
Carrot Slaw, Brussels SProut Furec

Cider Spiccd Girilled Quail 24
Walnut & Wild Rice Stuging, (ChicPeaFPuree

Grilled Veal Porterhouse 26
APP|6 & Pacon HSalad, Celerg Root Mashed

Chestnut Crusted Pork Cheeks 26
Warm Fear Chu‘mcg, chet Wine Espuma

Slow Braised | amb Shanks 27/19
Koscmarg Fo!enta, Orange Braisecl Fermel Weclge

Char Grilled Filet 2820
Wlld Mushrooms, 505 Brown Butter,

5wect Fotato Furec

E_sPrcsso SPicccl Kougie Duck Breast 28/20
Bumt Orange Saucej Cherry Balsamic Glaze, Wlld Kice

Fan Roasted Coho Salmon 28/20
APPIC Chanterelle Kagout, Vanilla FarsniP FPuree

Girilled Fn’mc Kib~E5c -~ 180z. 29
Yukon Golcl Whippcd Mashed Fotatocs,
Sautéccl Baby \/cgctablcs

l:ig brulcc Sca"ops 29/21
Farro Filaf, Heirloom APPle Cl‘nips, Butternut Puree

Triplc Seared Prime Strip Stcak 29/21
Smashed T ri-Colored Potatoes, [Tried Acorn Squash

Jtis the house discretion to add a 20% gratuity

on Partics of 6 guest or more.

CNTRELS

Alaskan Halibut 29,721
Squash Yogurt, Lemon Tl’lgme SPaetzel,
Tri-Color babg Carrots

QOllive Crusted | amb Chops 30/22
[eta, Creamg Cucumbers, Red FCPPCF Puree

Buttcr Foacl‘!ccl Mainc Lol:)s’ccr mp
Che]c Freparation

T rio of tast

TcmptinchmPuras 14
Sushi Roll Trio
Tuna, Salmon, \/egetable
Sambal Aioli, Ja|apcno FPonzu

chgic’s Dclight 22
Roasted Squash Terrine
Chef ]nsPirec{ Ravioli
Mirin Glazed T ofu

Slammin’ Salmon T rio 27

House Made Salmon Fastrami
Crispg Skin Scottish Salmon
Cold Cider Poached Salmon

Duck, Duclc, Goosc 27
Espresso Rubbed Duck Breast
Duck Confit Kagout
Gri”cd (oose Sausage

The 5hc" Game 29
Herb Foachcd Shrimp
TcmPura SliPPcr T ail | obster
Pine Nut Crusted Sca”oP

Tasteful ChoPPcrs 31
Girilled |_amb
Girilled Venison Rack
Praised Rabbit



