Menu for the week of June 3, 2020

DINNER

choose one option to enjoy for each course

1ST COURSE

Bang Bang Walleye
Fried walleye tossed in bang bang sauce with sweet papaya

Buffalo Stuffed Chicken Wing
Served with bleu cheese, carrots, celery, and bacon

Avocado Toast
House baked bread topped with crushed avocado, carrot, radish, lime,
pistachio, and parmesan

2ND COURSE

Teriyaki Marinated Steak
Served with broccoli, jasmine rice, and spring roll

Pork Belly & Scallops
Served with farro and dried apricot

Ramen with Lemongrass
Served with shiitake, leeks, and quail egg

3RD COURSE

Cheese Board
Spiced nuts, pineapple jam, honeycomb, and dried fruit

Strawberry Soufflé

w# Pineapple Upside Down Cake

BRUNCH

choose one option to enjoy for each course

1ST COURSE
Mango Gazpacho

Chicken and Biscuit Sandwich
Housemade chicken sausage, mango jam, cheddar, and honey butter

Breakfast Tostada
Served with brussel sprout hash, onions, mushrooms, and fried egg

2ND COURSE

Steak Tips & Eggs
Marinated filet tips, onions, peppers, hashbrowns, and over medium egg

Shrimp 'N Grits
Served with onions, peppers, hashbrowns, and over medium egg

Spinach & Mushroom Omelet
Tomatoes, swiss cheese, and hashbrowns

3RD COURSE

Lemon Crepes
Stuffed with lemon vanilla cheesecake and powdered sugar

Dark Chocolate Covered Strawberries

w# Pineapple Upside Down Cake

TYyiST



