First Course

|akehouse Farm Salad (V) ... 5

Crostini with Fergesse \V)... 8
Heirloom Tomato Soup M .7

Wilted Beet Greens, Babg Beets &
Chevre... 9

Bevera ges

Meadow Mec”eg Iced Tea. D
SPiri’cus Vitae Ginger Ale .. 4
Spiri’cus Vitae Root Beer ... 4
Lemonade ... b,

Hottea ....»

French Press Coffee... 4

June ]2."]5, 2.019 Smaller portions of some items are available for children under 10

Seconcl Course

Applewoocl Smoked Pastured Pork Ribs
Sweet Corn Spoonbrea&
Sugar SnaP Peas... 25

Pastured Pork Chop with Rhubarb Sauce
Barley & Sweet Potato Pilaf
Broccoli ... 23

Sunflower Steelhead Trout
Herb Spé’czle
Sugar SnaP Feas .... 25

Garlic ScaPe Pesto (V)
House Fettuccini
Broccoli ... 21

Desserts
Charentais Melon Granita... 8
Rhubarb Tart ... 8

Thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, pork, poultry, or shellfish reduces the risk of food borne
illness. Individuals with certain health conditions may be at higher risk if these foods are consumed raw or undercooked. Consult

your physician or public health official for further information.



