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APPETIZERS

Rustica
Organic mesclun greens and arugula with toasted hazelnuts, fennel, dried cranberries, red onion and
balsamic dressing

Butternut Sage

Roasted butternut squash soup finished with cr * me fraisch and fried sage
Napa Rolls
Two soft spri ng rolls filled with your choice of organic tofu or natural chicken, napa cabbage, julienned
carrots, and a blend of fresh mint, basil, cilantro, and scallions; served with a sweet and spicy

peanut sauce

ENTRfES

Burgundy Braised Pork
Local, natural, brais ed pork shoulder with red skin potatoes and seasonal organic greens

Chicken Sali
A Persian inspired saut  Zed organic chicken curry served with basmati rice and saut Zed seasonal farmer @
market veggies

Thai Vegetable Curry
Local, organic tofu with season al, farmer @ market vegetables saut  Zed in a coconut red curry served with
basmati rice

DES SERTS
Chocolate Peanut Butter Tart
Pumpkin Cr * me Brule e
Cranberry Apple Crumble
Chocolate Carmel Cake

$25 per person
(bar, tax, gratuity not included)



