— FIRST COURSE —

LODGE SALAD

baby spinach, strawberries, red onions, candied pecans, herbed goat cheese, mimosa vinaigrette

SMOKE SALMON PLATE

bagel crostini, scallion cream cheese, pickled red onions, fried capers

TOMATO AND ROASTED RED PEPPER BISQUE

— SECOND COURSE —
SHRIMP FRITTATA

asparagus, cherry tomato, boursin, crispy home fries, cut fruit

ROTISSERIE BELL & EVANS CHICKEN

thyme jus, pickled ramps, whipped roasted garlic Yukon gold potatoes, broccolini

LEMON RICOTTA PANCAKES

blueberry ginger compote, cultured butter, pistachio crumble

GRILLED SCOTTISH SALMON FILLET

sauce béarnaise, Israeli couscous, zucchini

FARM EGG QUICHE

pastry crust, local ham, Dutch knuckle cheese, chive, crispy home fries, cut fruit

PETITE FILET AU POIVRE

brandy peppercorn sauce, roasted garlic whipped Yukon gold potatoes, broccolini
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STRAWBERRY OR LEMON SHORTCAKE
whipped chantilly

CHOCOLATE POT DE CREME

raspberry gel, lavender shortbread cookie




