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[bookmark: _2845oe4vmi6i]Appetizers 
[bookmark: _bv1tuajpyi0a][bookmark: _yu4sware4hqs][bookmark: _wp43hxj8bhx9][bookmark: _sdhch596qjwu]Pumpkin Soup . Adirondack Maple Crema [GF, *V]
[bookmark: _9y6uyaw2k0za]
Artisanal Greens . Dried Cranberries . Blue Cheese . Praline . Balsamic Vinaigrette [GF, *V]

Beets . Chevre . Orange Supreme . Tarragon Sherry Vinaigrette [GF, *V]

“Poutine” . Frites . Confit Duck . Cabot Cheddar . Gravy . Sea Salted Duck Fat Powder [GF]

[bookmark: _6nnzu0oeqats][bookmark: _jeu81zyuchee]Entrees
[bookmark: _82ywirbu9ei2]Cast Iron Seared Duck Breast . Nutmeg Sweet Potato Puree . Cranberry Apple Relish . Sourdough Stuffing . Sage Gravy [*GF]
[bookmark: _kurur3kpxp44]
[bookmark: _2p4lf3foop2]Shrimp . Grits . House Andouille Sausage . Fried Okra . Spinach Dashi [GF]
[bookmark: _tq5ji8tkzsy3]
[bookmark: _n83e4ulnraex][bookmark: _b7kypbmm9ok8][bookmark: _lkubhq4xrt9k]Lamb Bolognese . Penne . Smoked Beef Bacon . Mire Poix . Parm Crisp [GF]

Buttermilk Fried Chicken Thigh . Butternut Squash Risotto . Swiss Chard . 
Mustard Beurre Blanc  [*GF]  

Maple Tofu . Nutmeg Sweet Potato Puree . Cranberry Apple Relish . Sourdough Stuffing . Mushroom Gravy [GF, *V]

[bookmark: _7vvvnq2gm2wj][bookmark: _GoBack]Beyond Meat Bolognese . Penne . Parm Crisp . Mire Poix [GF, *V]

[bookmark: _2k0b1jp5gajx][bookmark: _vxxra9uhcw2][bookmark: _ulmwwrb9mquc]Desserts
[bookmark: _i3qnm9kiaatp]Please Ask Your Server About Our Desserts Du Jour
[bookmark: _z6ndqyamyk17][bookmark: _on40clfoa4ul][bookmark: _avq2gfq1lask][bookmark: _l4fmry85132a][bookmark: _s6cg89733fr7][bookmark: _14bblqd3dau1]
[bookmark: _i9ta00xt4d2l]Please Alert Your Server of Any Dietary Restrictions or Allergies Before Ordering
[bookmark: _do0zu7vgsdoc][GF= Gluten Free] [*GF= Can Be Gluten Free] [V= Vegetarian] [*V= Can Be Vegan] 
Effective Lunch 11/18/2020 & Dinner 11/19/2020
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