{(DINNER)

STARTERS & SIDES

FOCACCIA
herb butter

GEM POTATO SALAD*
driftless organics gem potatoes, curry, aioli, cornichon, herbs, american spoon mustard, walnut

GAZPACHO*
tomato, watermelon, crab, avocado

PORK BELLY & FOIE GRAS MEATBALLS
arugula, fennel, blackberry balsamic glaze

FARM SALAD
local farm vegetable selection, gem lettuce, sumac & cumin yogurt

HEIRLOOM TOMATO PANZANELLA
pear, sourdough, hidden springs sheep’s cheese, sunflower seeds, arugula, champagne vinaigrette

BACON WRAPPED DATES
chorizo, shakshuka, feta, cilantro

POTATO CROQUETTES
asiago, mornay, st. joe’s ham

MAINS & SHAREABLES

NORWEGIAN SALMON*
corn, snap peaq, baby pepper, lima bean

GRILLED CHICKEN
cabbage, togarashi butter, fingerling potato

STURGEON AU POIVRE
green peppercorn, kale, cream, fingerling potato

CANNELLONI
braised beef, mascarpone, st.joe’s bacon, parmesan, demi

GRILLED RIBEYE*

farm greens, herb butter, fingerling potato

BANH Mi*

green curry sausage, baguette, pickied vegetables, cilantro, coriander aioli, cucumber salad

DUROC PORK CHOP*
grilled peaches, green beans, blueberry chutney, ancient grain

SHORT RIB
parsnip, carrot, pearl onions, broccolini, demi

TAGLIATELLE
fennel sausage, tomato, charred broccolini, proscivtto, parmesan

CHICKEN FRIED MUSHROOMS
driftless mycology oyster mushrooms, hook’s 2-year white cheddar grits, gravy
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We are proud to partner with local farmers and artisans whose efforts inspire our vision.

* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs, as well as unpasteurized milk, may increase your risk of food-borne illness.

“‘Charmant”



