
                                                      
                                                                               September 12 - 18 

Dinner Menu 
$30 per person 

 
 

Choice of Starter 
Roasted Pumpkin Soup 

Cinnamon Spiced Chicken Confit, Apple Compote 
 

Heirloom Tomato Salad 
Roasted Red Peppers, Local Goat Cheese, Balsamic Reduction 

 
“Jurgielewicz Farms Duck” Galantine 

Arugula and Raspberry Salad, Pink Peppercorn Vinaigrette 
 

Choice of Entrée  
Grilled Pork Tenderloin 

Black Pepper Spaetzle, Wilted Swiss Chard, Mostarda 
 

Venison and Wild Mushroom Pot Pie 
Roasted Sweet Potatoes, Port Wine Sauce 

 
Pan Roasted Golden Trout 

Fingerling Potato, Toasted Walnuts and Frisee Salad, 
Preserved Lemon Vinaigrette 

 
Choice of Dessert 

Two Dessert Shooters 
 

Caramelized Maple Custard 
with Mini Pumkin Whoopie Pie 

 
Chocolate Glazed Zucchini Layer Cake 

Cinnamon Cream Cheese Filling 
 
 
 

 
 
 

Menu subject to change without notice. 
 Not valid with any other offers, discounts, or substitutions 


