
Duck Breast…25
sweet potato, salsify, green curry couscous, 

swiss chard, blood orange crème fraîche

Maple Glazed Halibut…25
butternut squash, spinach, wild mushrooms, 

squash coulis, toasted chestnuts

Grilled Salmon…23
black mustard braised fennel, cucumber, dill, 

lemon risotto, black olive sauce

All Natural Beef 
Tenderloin Medallions…27
mushroom Madeira demi glace, 

grilled cioppolini onions, 
potato puree, crispy potatoes

Braised Bison Flank Steak…24
purple potatoes, grilled onions, broccolini, 

baby carrots, daikon, 
grated horseradish, reserved jus

Lamb Two Ways…28
grilled chop and braised inside round, mint polenta, 
sun dried tomatoes, salsify, swiss chard, reserved jus

Amish Chicken Breast…22
vegetable fricassee of broccolini, leeks, red potato, 

sunchokes, carrots, Brussels sprout petals, 
and sauce mornay

Pork Rib Chop…22
sweet potato puree, frisée and endive salad, 

balsamic fig and shallot compote

Wild Rice Pot-Au-Feu…19
artichokes, spinach, sunchokes, Brussels sprout petals, 

cream, mozzarella, puff pastry 

Wild Boar Risotto…23
grilled chop, boar belly bacon, leeks, 
sweet onion broth, pumpkinseed oil



Crab Cake…12
Cajun style remoulade, black bean and corn petit herb salad

Four Cheese Gnocchi…9
parmesan, ricotta, fontina, blue cheese béchamel, 

sun dried tomatoes, leeks, parmesan crisp

Pheasant Tartlet…10
caramelized onions and goat cheese, dried currant preserves, 

herb oil

Mussels…10
Ace pear cider, sage, butter, baguette

Country Duck and Pork Pate…9
cornichons, mustard, multigrain toast, watercress

Sausage and Kraut…9
braised pork belly, ham hock, juniper-apple beer sauerkraut

Wings…8
habanero teriyaki, pineapple-daikon salad

Gorgonzola and Hazelnut Fallen Soufflé…
11

frisse and endive salad, dried mango and cranberry vinaigrette

Baby Spinach…4/10
sun dried tomatoes, pine nuts, pancetta crisps, balsamic 

vinaigrette

Crispy Lettuces and Watercress…4/10
roasted garlic and feta dressing, Kalamata olives, croutons

Mixed Green Salad…4/10
Widmer 1 year cheddar, granny smith apples, shaved red 

onions, 
candied walnuts, cider-nutmeg vinaigrette 


