
1st Course
Local trout

Cured/crostini/spiced aioli/lemon 

or

Wild mushrooms
Farmhouse cheddar/house bacon/bread 

2nd Course
Roasted vegetable salad

Roasted beets/roasted carrots/roasted
squash/greens/cider vinaigrette 

or

soup
Housemade crouton

3rd Course
60 day dry aged prime rib with Nova Scotia lobster tail

Whipped local potato/wild mushrooms/reduction

or

roasted local chicken with lobster skewer
Sweet peas/potato pave/pan glaze

Dessert
Fruit Tart

Wild berry compote

Or

 Molten Chocolate cake
decadent chocolate and vanilla Ice Cream


