22 JANUARY MENU

APPETIZER

Butternut Squash Bisque

Thai Curry Coconut Milk Swirl | Ginger Powder
Miso Foam | Brown Butter Celery Root Chips

Vegan Option: Coconut Milk and Vegan Butter Substitutes

MAIN

Venison Meatloaf

Espagnole | Mashed Sunchokes | Horseradish Roasted Peas

Maple Glazed Carrots | Rosemary Port Reduction

Vegan Option: Beyond Beef and Vegan Dairy Substitues | Gluten Free Option: Gluten Free Flour Substitute

DESSERT

Blueberry Cobbler

Drunken Raisins | Marcona Almonds

Blueberry Mascarpone Ice Cream | Strawberry Caviar

Vegan Option: Chef’s Choice | Gluten Free Option: Chef's Choice



