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S Chicken Liver Mousse and Small Scale Sourdough

tarter Prinzen chicken liver mousse, grape jelly, 5 spiced hazelnuts, pickled mustard seeds,
(Choose One) toasted Small Scale sourdough.

Gluten free substitution available

Endive and Grapefruit Salad

Endive, anchovy garlic dressing, Lighthall cheese, garlic butter crumb, grapefruit.
Gluten free substitution available

Can be made without anchovy

BC Albacore Tuna Crudo and Tigers Milk

Organic Oceans albacore tuna, tigers milk, jalapeno, cilantro, pickled chilies, salted
cucumbers, puffed wild rice, County Greens herbs.

Main Roasted Duck Breast and Sour Cherry

(Choose One) Hagerman Farms’ squash purée, sour cherry mostarda, fondant potato, spiced jus.

Summer Corn Agnolotti and Charred Poblano Sﬂ
Fingerboard Farms’ corn and mascarpone stuffed agnolotti, corn cream,
charred poblano and tomatillo salsa verde, crushed corn nuts.

Grilled Pork Belly and Stewed White Beans

Glazed Sprigglen pork belly, Vicki's Veggies green tomato chow chow, stewed nettle
and white beans, chimichurri.

Vegetarian substitution available

Dessert Pumpkin and Brown Butter Financier
(Choose One) Pumpkin spiced brown butter financier, Hagerman pumpkin pie puree,
whipped vanilla mascarpone, toasted pepitas.

Cinnamon Apple Hong Kong French Toast
Cinnamon spiced local apple filling, fried Hong Kong french toast,
vanilla ice cream, sweetened condensed milk.

Affogato

Cherry Bomb Espresso, Reid’s Dairy vanilla ice cream, Maldon salt.

FEATURING: County Greens
Prinzen Poultry Farm
Hogans’ Honey
Hagerman Farms
Vicki's Veggies
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