Countylicious

DINNER $55

* STARTER -

Musque de Provence Pumpkin Soup (V)
shiitake mushrooms, herbs + toasted pumpkin seeds
or
Beet Salad (VG, GF)
Bleu d’Elizabech, pear, bitter greens, arugula + candied walnuts
or
Beef Carpaccio (GF)

shimeji mushrooms, arugula, horseradish aioli + lavash

« MAIN -

Piri Piri Chicken

smashed fingerling potatoes, shishitos, cucumber + tomatillo salad

or
Seared Trout

Israeli couscous, roasted squash, Swiss chard + green olive tapenade

or
Rigatoni Alla Vodka (VG)
tomato sauce, cream, vodka + parmesan
or
Roasted Delicata Squash (V)
dahl, garlic fried rice, brussel sprout + herb salad

= DESSERT -

Chocolate Mousse (GF)
cherries, mint + c]mntilly
or
Pumpkin Pie Butter Tart (VG)
apple gel, creme anglaise
or
County Cheese Selection (VG, GF)

local cheeses, apple, preserves + Joey Nordic seed crisps



Showcasing from the bounty of the county and our local partners:
Edwin County Farms-~Paper kite Farm
HoneyWagons Farm ~ Littlejohn Farm

Prinzen Farms ~ Vicki’s Veggies
Kendelson Agricultural Enterprises
Lighthall Cheese ~ Nyman Farms Maple
Circles + Squares Bakery ~ Jéey Nordic Seed Crisps

Parma Ravioli



