
PRIX FIXE DINNER MENU
-APPS-
choose one

Jamaican Style Curried Goat
Botl Farm Goat, Still Life Farm potatoes, aromatics and Jamaican curry

broth    

Smoked Hock Split Pea Soup 
Farm 46 smoked ham hock with rich split peas simmered & smoothed 

(GF) (V and Vegan Avail. by request)

-ENTREES-
choose one

Sweet Potato Gnocchi  
House made sweet potato & ricotta gnocchi using Still Life Farm sweet
potatoes with Bucket List maple cream served with dressed greens and

toasted pecans (V)

Citrus Dill Salmon
Pan seared Loch Duart Salmon with house made citrus dill yogurt sauce over

creamy spiced cous-cous (GF Upon Request) 
*Fish may be substituted for a comparable Fresh Catch of the Day if

unavailable*

Spring Lamb Stew
Botl Farm lamb simmered in a thick rich broth with a mix of winter and

spring Still Life Farm veggies served over wild rice with a cheesy house made
biscuit for dipping

-DESSERT-
Server will go over available specials!

If anyone in your party has a food allergy or dietary restrictions please inform your server before placing order
*Consuming raw or undercooked food may be hazardous to your health


