
Fish Entrees

Poppy Crusted Salmon
With Fresh Dill Lemon Dill Yogurt
[df] [gf]

Pan Roasted Market Fish
With Marinated Olive, Shaved Fennel, & 
Citrus Salad [df] [gf]

Coconut Crusted Cod
Mango Ginger Emulsion

Meat Entrees

Braised Beef Short Ribs 
With Chickpeas, Shallots, & Apricots 
[df] [gf]

Free Range Chicken
With Roasted Root Vegetables And 
Roasted Garlic Chicken Jus [df] [gf]

“Caramel” Braised Chicken Legs
With Broccoli, Ginger, & Scallion
[df] [gf]

Roasted Garlic Crusted Pork Loin
With Whole Grain Mustard & Cider 
Braised Cabbage [df] [gf]

Urfa Biber Crusted Pork Tenderloin
Roasted Romanesco, Romanesco Puree, 
Apple Pork Jus [gf]

Rosemary Parmesan Crusted Beef 
Tenderloin
Parsnip Puree, Charred Broccolini, 
Crispy Parsnips, Borolo Wine Sauce [gf] 

Pan Seared Lamb Chops
Roasted Root Vegetables With 
Rosemary Sauce [df] [gf]

Rosemary Crusted Whole Filet Mignon 
With Herb Potato’s & Red Wine Sauce 
[df] [gf]

Accompaniments 

Mesclun Salad
With Kohlrabi-radish Slaw, Fresh 
Grapes, Toasted Pumpkin Seeds & Pink 
Peppercorn Vinaigrette [df] [gf] [vegan] 
[vg]

Field Green Salad
With Fresh Strawberries, Toasted Pump-
kin Seeds, Shaved Radish & Poppy Seed 
Dressing [df] [gf] [vegan] [vg]

Moroccan Spiced Red Garnet 
Sweet Potato “Fries”
[df] [gf] [vegan] [vg]

Simply Grilled Asparagus
With Whole Grain Mustard-tarragon 
Vinaigrette [df] [gf] [vegan] [vg]

Sauteed Sugar Snap Peas 
With Garlic & Grated Parmesan [gf] [vg]

Roasted Brussels Sprouts
With Aged Balsamic Glaze & Crispy 
Bacon [df] [gf]

Vegan Roasted Brussels Sprouts 
With Aged Balsamic Glaze [df] [gf] 
[vegan] [vg]

French Lentil Salad
With Crispy Roasted Mushrooms, Frisee, 
Fingerling Potatoes & Creamy Roasted 
Garlic-chive Vinaigrette [vg]

Sauteed Rainbow Swiss Chard
With Dried Cranberries & Toasted Pine 
Nuts [df] [gf] [vegan] [vg]

Simply Grilled Asparagus
With Charred Orange [df] [gf] [vegan] 
[vg]

Sauteed Haricot Vert
With Fried Thyme & Roasted Garlic [df] 
[gf] [vegan] [vg]

Grilled Zucchini, Squash,
& Red Onion
With Lemon-basil Dressing [df] [gf] 
[vegan] [vg]

Seasonal Dinner Menu

Vegetarian Entrees

Roasted Kambocha Squash 
Mezzaluna 
Roasted Squash, toasted Pumpkinseeds, 
Sage Beurre Noisette [vg]

Bowtie Pasta  
With Grilled Artichoke Hearts, Golden 
Tomatoes, English Peas, Cucumber & 
Shaved Pecorino [vg]

Gluten Free Penne Pasta  
With Grilled Artichoke Hearts, Golden 
Tomatoes, English Peas, Cucumber & 
Shaved Pecorino [gf] [vg]

Sweet Potato Gnocchi
Roasted Brussel Sprouts, Agrodolce 
Carrot Puree, Crispy Sage [vg]

Vegetable Tagine
With Chickpeas Heirloom Carrots Thai 
Chilis Lemon Curry Sauce

Vegan Paella
Ancient Faro With Carrots, Peas, 
Asparagus




