
	

	

	
RESTAURANT WEEK MENU	

$44.95 Prix Fixe Dinner	
	
	

OCTOBER 28 - NOVEMBER 10, 2024 

 	
	
	

COURSE 1	
Choice of	

	
FALL SQUASH SOUP	

horak farm squash, creme fraiche, spiced pumpkin seeds	
 

POTATO LEEK SOUP 
crispy leeks 

	
MICROGREEN SALAD 

butternut squash, confit garlic & shallots, spiced pumpkin seeds,  
 lemon brown butter vinaigrette	

	
	

COURSE 2	
Choice of 	

	
CHEESEBURGER 

wagyu beef, black garlic aioli, white cheddar,  
caramelized onions	

	
RAVIOLI 

boar, ricotta, sage, fried garlic, parmesan 
or  

butternut squash, sage, fried garlic, lemon, brown butter 

	
TROUT 

whole roasted rainbow trout, wilted greens, sofrito 

	
SNOWDANCE HALF CHICKEN 

stuffing, chicken jus	
	

PORK CHOP 
 sweet potatoes, cranberry, brown butter sauce	

	
	
	

DESSERT	
Choice of	

	
SEASONAL PIE 

 
SAGE ICE CREAM 

 
BERRIES & SABAYON 
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