Restaurant Week Lunch Prix Fixe

First Course: (choice of)

Sweets, Beets, Greens Salad (veg)
Roasted Beets, Roasted Sweet Potatoes, Pickled Red Onion, Pistachio,
Spmach, Gem Lettuce, Maple Vinaigrette

Roasted Butternut Squash Soup (Veg)
Pumpkin Seeds

Fontina Arancmi (veg)
Moarinara Sauce, Fontina Bechamel

Second Course:

Valley Apple Chicken Paillard (gf)
Fingerling Potato, HV Apples, Spinach, HV Apple Cider Gravy

Flowering Sun Risotto (veg, gf)
Sunflower Farms Shiitake and Oyster Mushroom Ragout, Porcini Cream, Spinach,

Peas, Ricotta Salata

Faroe Salmon Burger
Toasted Brioche Bun, Herb Aioli, Avocado, Pickled Red Onion, House Cut Fries

Meat Loaf Americana
Mashed Potatoes, Buttered Peas
Third Course:

Chocolate Pots de Creme
Whipped Creamn, Raspberry

Crépes Suzette
Orange Butter Sauce



