
 

 
 

 
 

Feature Menu 

1st Course 

Roasted Squash Velouté 
Crispy Brussels Leaves, Maple Reduction 

Or  
Arugula Salad 

Pumpkin seeds, Pickle Beets, Goat Cheese, Lemon Honey Vinaigrette 
Or 

Beef Tartare 
Pickled Mustard Seeds, Caper, Roasted Shallot & Green Peppercorn Aioli, Rice Crisps 

 
2nd Course 

 

New York Striploin 
Beef  Tallow Mashed Potato, Seasonal Vegetables, Cave Spring Cabernet Pan Jus 

Or 

Roasted Chicken Tagliatelle 
Pesto Cream, Oven Dried Cherry Tomatoes, Charred Pearl Onions 

Or 

Atlantic Salmon 
 Wilted Greens, Vegetables, Lemon Dill Beurre Blanc 

 

Dessert Course 
 

White Chocolate Cheesecake 
Orange Caramel Jus  

Or 
 

Chocolate Torte 
Chocolate Date Crust, Dark Chocolate Ganache, Peanut Butter & Almonds 

*gluten free and dairy free 
 

Winter Feature Menu Available to Guests that Pre-book with Inn Package 
Reservations Required, No Substitutions, $15 per person to Upgrade to Full a la Carte 

5pm-8pm Reservations Required 


