
FIRST

SECOND

POACHED SALMON + POTATO SALAD | Asparagus, radish, pickled red onion,

wasabi peas, fresh herbs +green goddess dressing

BELGIUM ENDIVE, FENNEL + APPLE SALAD | house vinaigrette, thunder oak

gouda 

PUREED CARROT COCONUT SOUP | Cilantro, pickled ginger + Apple

$ 6 0  D I N N E R

A P R I L  4  -  A P R I L  2 8  2 0 2 4

CORNMEAL CRUSTED PICKEREL | fresh vegetable slaw, cilantro, tamari-maple

vinaigrette + salsa verde

CHICKEN PAILLARD | asparagus, turnips, snap peas, pickled shallots, lavender

honey-mustard dressing

ROASTED ZA’ATAR CAULIFLOWER | Wild rice pilaf with root vegetables, cremini

mushrooms + currants with squash puree

DESSERT

WHITE CHOCOLATE PANNA COTTA | rhubarb + mint

COUNTY CHEESE SELECTION | apple, preserves, Joey’s Nordic Seedy Crisps 


