
Dinner
First Course

choose one

Watercress Salad
honeycrisp apples, aged cheddar, candied pecans, spiced apple cider vinaigrette

Roasted Sweet Potato Soup
honey crisp apple, toasted peanut, aged maple syrup; served with house-made sourdough

Pumpkin Risotto
toasted pepitas, comte mousse

second Course
choose one

Pork Tenderloin
pumpkin spaetzle, mustard sage jus

Pan Seared Scallops
sweet potato, cranberry, honey crisp apple

House Ricotta Agnolotti
delicata squash, brown butter

Three Courses - $55

Dessert
choose one

Lemon Posset (Gluten Free)
pumpkin candied lemon & fresh blueberries

Ricotta Doughnuts
honey, pistachios & rose petals

Chocolate Mousse
hazelnut praline feulletine, plum compote, chocolate covered espresso beans, vanilla chantilly


