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DRINKS                                                        
Beyond, Sauvignon Blanc, South Africa, 2009
Refreshing crisp flavors of bright Granny Smith apples, lemon, and a slight effervescent mouth feel                                                                                                                                    8 glass / 32 bottle

Hobgoblin, Wychwood Brewery, England

This dark amber English Ale, imported from Oxfordshire, England, has hints of chocolate and malt with a slightly dry finish








                        5
SOUP
Curried Potato
Creamy blend of Yukon Gold potatoes, onion, yellow curry and chicken stock with                   Garam Masala yogurt and croutons 





             cup 3 / bowl 5

STARTER

Goat Cheese Salad

Local goat cheese from the Brenneman Farmstead in Parnell, IA with mixed greens, shaved red
onion, pine nuts, croutons and balsamic vinaigrette





          8
Bruschetta
Grilled house made scallion focaccia with local heirloom tomatoes and garlic

          9



                      
                    


PLATES





Lamb Shank

Braised lamb shank from ZJ farms in Solon, IA, carrot batons, caramelized pearl onions, 

creamy parmesan polenta, lamb jus and gremolata



                     24
Sturgeon

Grilled Wild Columbia River Sturgeon with Orzo pasta, Mediterranean vegetables, olive 
medley and tomato saffron broth 






                     22
Half Chicken
One half semi-boneless roasted chicken with fingerling potatoes, snow peas, cherry

tomatoes and local oyster mushroom cream sauce





        19
DESSERTS 
Sorbet

House made Raspberry sorbet







          7
Chocolate Cake
Decadent flourless cake made with Belgian chocolate cooked to order with a liquid 
center, served with a scoop of vanilla ice cream                                            
                                    8
Must be ordered with main course                                                                                                                                                                                  
Crème Brûlée
Rich custard made with Tahitian vanilla beans                                                                                      7
Strawberry Shortcake
Warm buttermilk biscuit  with strawberry liqueur enhanced puree and vanilla ice cream
          8
Must be ordered with main course

*A little spicy   **Medium spice   ***Very spicy

Parties of 8 or more will receive one check, we ask for one form of payment, and an 18% gratuity will be included.

We use only hormone and antibiotic free meats and poultry.  Our salmon is Certified organic by: Naturland Verband (Germany), and The Irish Organic Farmers And Growers Association(IOFGA). Go to Clean fish.com to learn more.
We are proud to use local/ and or organic produce as the season permits from Organic greens, ZJ Farm, Wild Life Lakes Farm ,Fae Ridge Farms, Vedic farms and Dirty Face Creeks Farm
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