Notes

Spring Menu

Vegetable Hors D'oeuvres
May be displayed on platters or tray passed
Skewered Roasted Vegetables

Braised Baby Fennel
With fresh locally grown figs

Caramelized Onions and
Goat Cheese Tart

Roast Butternut Squash
Arugala, grain mustard

Roast Portobella Mushroom
With feta cheese

Gratined Asparagus
With Gruyere

Fresh Goat Cheese on Toast

Spicy Braised Radish
With smoked paprika
Summer Fall Winter

Braised Artichokes
With black olives

$8 per person
Two to three pieces per person



Spring Menu

Fish Hors D'oeuvres
May be displayed on platters or tray passed

Escabeche of Oysters
With cucumber and cilantro

Shell Roasted Bay Scallops
Herbs, preserved lemons

Grilled Maple Glazed Shrimp
With fresh cranberry relish

Salmon Rillets
With smoked salmon and salmon
caviar on toast

House Cured Salmon Gravlax
With caper berries

Marinated Anchovies
Watermelon, black pepper

Cured Anchovies
With olives, marinated eppers

Grilled Scallops
Wrapped in radichio

Salt Cod Branade Balls

Black Bass Ceviche
With grapefruit and avocado

Barely Poached Prawns
With fresh citrus and tarragon

Oyster on the Half Shell
With Champagne mignonette

$10 per person
Two to three pieces per person

Meat Hors D'oeuvres
May be displayed on platters or tray passed

Glazed Chicken Wing Lollipops

With grape mustard

Braised Duck Leg Rillets on Toast

Duck Sausage
With Inn made pepperoncini

Roast Lamb Chops

Smoked Duck Breast
With pecorino

Duck Prosciutto
With walnut and endive

$11 per person
Two to three pieces per person
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Spring Menu

Salads

Simple Mixed Greens
Sliced radish, herbs and lemon thyme
vinaigrettel

Spring Chicory with Tangerines
Candied cumquats and Pedro Ximenez
wine vinegar

Arugula and Spiced Spaghetti Squash

$9 per person

Young Spinach and Sauteed
Chicken Livers
With cracked black pepper

Poached Leeks, Turnips and
Artichokes

Butter lettuce, grain mustard, fresh
herbs

Quinoa and Seasonal Raw
Vegetables
With tahini and lemon

Poached Leeks, Turnips and
Artichokes

Butter lettuce, grain mustard, fresh
herbs

Roast Beets
With yogurt, mint, walnuts, red onion
and pomegranate

Fresh Herbs and Avocado
With butter lettuce and olive oil

$10 per person

Inn Canned Tuna
With arugula, sliced red onion
and garbanzo beans

Spiced Lentil and Artichoke
Butter lettuce, creme fraiche

Fresh Peas, Favas and Asparagus
With arugula and DiJon mustard

Warm Wilted Escarole

Smoked duck breast, roast fingerlings,
soft

poached eggs, red wine vinaigrette

$11 per person

Notes



Notes

Spring Menu

Entrees

Vegetable Quiche
With roast Spring vegetables

$18.00 per person

Creamy Polenta Slow Braise of Beef Brisket
With wild mushrroms and, With turnips, carrots, red wine
baby spinach

Asparagus and English Pea Lasagna
With ricotta and bechemel

$24.00 per person

Agave Glazed Vegan Duck Idaho Lake Trout

Braised cabbage, leeks, brandied Wilted Spring greens, capers
cherry gastrique and brown butter

Free Range Half Roast Chicken Grilled Flank Steak and
Roast Spring vegetables, almonds, Asparagus

raisins With sauce aromatique

$28.00 per person

Pan Roast Sea Scallops Baked Wild Salmon
Fresh peas, fennel, dill Braised endives, whiie Wine, dry
and asparagus figs, tarragon

Roast Mahi Mahi
Poached Spring onions and Basmati rice

Roast Alaskan Halibut Whole Roast New York
Wilted butter lettuce, pine nuts and  Strip Staek
preserved lemon Braised greens and onions with

sauce chimichurri

$30.00 per person

Rack of Naturally Raised Lamb Naturally Raised Filet Mignon
Roast beet salad with fresh fennel, Braised onions and garlic wtih red
red onions and mint wine and yogurt

$33.00 per person



Spring Menu

Special Platters

Artisinal Cheeses Platter
With seasonal garnish
$12 per person

Fresh Fruit or Fruit Salad Platter
$8 per person

Antipasti Platter

Fresh, roast, cured and pickled vegetables
$8 per person
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Spring Menu
Desserts

Fresh Fruit Tartes
Fruit sweetened and made with a whole wheat or ground nut crust.
Apple Crisp Fresh Pear Blueberry Peach Mango
Raspberry Blackberry Vegan Tofu Tart
Availability dependent on season

French Tart
Seasonal fresh fruits layered with rich butter cream
and a sweet pastry crust

Carrot Cake
Whole wheat flours, naturally fruit sweetened and a
cream cheese frosting

Macadamia Pie
With pure maple sugar, barley malt and a whole wheat pie crust

Cheese Cakes
Amaretto Carob Almond Maple Mascarpone Lemon
Made with the finest dairy and natural ingredients available

$9 per item

Ice Creams
Lavender Honey Vanilla Ginger Espresso Espresso
All Natural Ingredients

Sorbets
Blackberry Champagne Rose Bud Champagne
Passion Fruit Champagne
Naturally flavored

$6 per item



