ith rich espresso and p pér, grilled to medium. Served with sour cream & dill nugget pota-
vine reduction.

brine cured pork chops, pan roasted \Nbutter & fresh herbs. with a warm kale & new nugget potato salad.

brined heritage porthops& &

-
pan roasted"chicken with plums/ $23 <

slow roasted chicken breast finished m:a{resh plum & red wine sauce. served with skillet roasted wild rice and
french green beans. " Lo

.
N .
» \ |

wild sockeye salmon/ $ . .
wild sockeye salmon pan roastéd with fresh herbs, :;erved with skilles ed wild rice and french green beans
and a fresh citrus slaw. d ‘ .
' ., . by % L
roasted beet, squash & apple salad/ $16 add grilled salmon or grillec chicken'$6

died pumpkm seeds & feta




o Iar,lne

brined herta
- brine cured por

saIad with' roasted

ge pork chops/ $22°
ops pan roastedwith butter & fresh
¥ nugget potatoes, heirloom

Voo

warm kale
apples




