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May 14-15, 2025

Small Plates
Moroccan Lamb Lentil Soup, Pinn-Oak Farm lamb, mint chermoula 5

V Farmer Salad, hydroponic tower greens, radish sprouts, pickled shallots and ramps,
roasted Amy’s Acre beets, blanched asparagus dill, feta, lemon vinaigrette 6

Entrees

Snapper a la Meuniere*, thyme-roasted fingerling potato, sauteed Tuscan kale and leeks,

brown butter, caper, lemon 16

Pan-seared Chicken Breast, chili-thai basil vinaigrette, roasted asparagus,

roasted sweet potatoes 15

Cider-braised Pastured Pork Shoulder with Port Wine, red cabbage and apple slaw,

Meadowlark polenta 15

\'a Spring Pea Risotto, asparagus, hydroponic herb oil, lemon, parmesan cheese

Half portion 8 / Full 13

Grilled Hanger Steak*, oven-roasted Pinehold Gardens red and purple potatoes, sauteed Tuscan

kale and spinach, Chasseur sauce, fried onion strings 17



Dessert

V Black Forest Dome, cocoa crumble, verjus cherries,

Whipped ganache, black cherry sorbet 6

V Ice Creams and Sorbets 4

Chocolate, Caramel, Pistachio, Raspberry Sorbet, Black Cherry Sorbet

* Consuming raw or undercooked meats, seafood, shellfish, or eggs may increase your risk of

foodborne illness.



