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Chestnut Soup Smash Burger
° pomegranate, honeynut squash, cheddar, pickled red onion, dijonnaise, fries S
herbed goat cheese
Loaded Pierogies Schnitzel Sandwich
smoked cheddar, bacon crumble, dill crema, whipped brie, sauerkraut, hot honey, ciabatta
crispy shallots
Bruschetta House Made Cavatelli Pasta
caramelized cabbage marmalade, Iberico-lardo, merguez sausage, row 7 honeybatch squash,
pinenuts, brown butter vinaigrette tomato confit, sage
Mixed Green Salad Pan Seared Salmon
pears, smoked blue cheese, red wine pecans, balsamic beet puree, roasted beets, braised
cranberries, citrus vinaigrette leeks, walnuts, parsley
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Matcha Creme Brulee
lemon black sesame seed biscotti, ginger white chocolate no bake cheesecake
Blood Orange Tart
candied blood orange, pomegranate gel, brown sugar crumb, ginger white chocolate no bake
cheesecake
Chocolate Lava Cake
P persimmon creme anglaise, gingersnap crumble, vanilla ice cream 2
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