i. GLUTEN FREE
- Bro‘é Reskouront @ vcay
APPETIZERS

POTATO LEEK SOUP 17
CREAM BASE

CRISPY SALMON RICE CAKES 18

PASTRAMI SMOKED SALMON , CHIVES , SLAW , GOCHUJANG MAYONNAISE

SMALL FRESH SALAD @ 16

LOCAL AND SEASONAL MIX GREENS AND VEGETABLES, HOUSE DRESSING

WILD MUSHROOM TART 19
LOCALLY GROWN MUSHROOMS ,MISO BUTTER ,PUFF PASTRY , PARMESAN , PEA SPROUTS, 62 DEGREE
EGG

FRIED BUFFALO MOZZARELLA — 20

GRILLED FLAT BREAD , SLOW ROASTED TOMATO BRUSHETTA

FRIED CALAMARI 17

OLD BAY SEASONED , SPICY CITRUS MAPLE SAUCE

ENTREES

DUCK CONFIT (® 38

MAPLE HERB JUS, ROASTED NEW POTATOES, SEASONAL ROASTED VEGETABLES

GRILLED CEASAR (O crickex - () TROUT 38

BACON INFUSED ROMAIN LETTUCE, PARMESAN, CROSTINIES, YOGURT BASED CEASAR DRESSING,
CHOICE OF LEMON THYME PAN SEARED OZ CHICKEN SUPREME OR LAKE TROUT

STEAK FRITE O 10 OZ BEEF TENDERLOIN O 8 OZ BISON STIRLION 52

GRILLED COFFEE RUB STEAK (CHOICE OF BISON OR BEEF), GREEN PEPPERCORN SAUCE, STEAK CUT
FRIES, ROASTED SEASONAL VEGETABLES

CREAMY MUSHROOM CAVATELLI __ 34

HAND MADE PASTA , LOCAL MUSHROOMS , CREAM AND PECORINO

12 OZ SHORT RIB WELLY 46

BRAISED BONE IN BEEF WRAPPED IN PASTRY , BUTTERY MASH GREEN PEA PUREE

EDAMAME HUSH PUPPIES (§) (W)

37
WILD RICE PILAF, SMOKED CAULIFLOWER PUREE I
KIDS
60Z STRIPLOIN & FRIES 15
CHICKEN FINGERS BEYOND CHICKEN OPTION @ 15
6" PEPPERONI & CHEESE PIZZA VEGAN PEPPERONI OPTION @ 15

COTTAGE: SEATING TIME:



