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executive chef « anthony devoti  chefde cuisine * cory shupe

pan-fried Benne’s Farm sweetbreads,

braised short rib ravioli, brown butter, sage & - braised Benne’s Farm pork steaks & polenta with

housemade grain mustard ~ $9 hickory smoked bacon, Beatje Farm goat cheese,
butter, leeks & red wine reduction  $24

carpaccio-Fruitland Farm beef tenderloin with
sottocenere al tartufo, marinated olives & grilled troll-caught wild alaskan king salmon with
white truffle oil ~ $10 roasted Rissi Farm turnips, potatoes,

celeriac, baby arugula & citrus vinaigrette — $24

flatbread-Ozark Forest oyster mushrooms,

roasted red onion, fourme d’ ambert & * mushroom risotto-arborio rice, saffron,

parsley pistou  $9 Ozark Forest mushrooms, parmigiano-reggiano,
vegetable stock, butter & black pepper  $22

steamed prince edward island mussels with
white wine, dill, garlic, toast & aioli ~ $10

roasted Fruitland Farm beef tenderloin with
Art Rothmann horseradish potato puree &

» housemade charcuterie with .
shiitake mushrooms  $28

pickles,cherry-white onion chutney,
grain mustard & toasted focaccia $12

roasted Benne’s Farm half chicken with
housemade lamb sausage,
braised tuscan white beans, pancetta

+ soup-cream of celeriac and potato & panjus  $23
with créme fraiche $6
- organic field greens lettuce, roasted shallot,
toasted pine nuts, boiled Farrar Farm egg, house cheese selection with toasted nuts,
parmigiano-reggiano & golden raisin chutney & local honey
champagne vinaigrette  $8 - two cheeses $9
* three cheeses $12
- frisee with pickled red & golden beets, - five cheeses $15

roasted onion, toasted focaccia,

maytag blue cheese & balsamic vinaigrette $8 . ’ .
dessert tasting + chef’s selection

- sorbet tasting $7
- pastry tasting $8
: « chocolate tasting $8
chef anthony devoti and his staff
would like to thank yOu for dining at ﬂve, « four course prix-fixe $45
each of your selections is prepared and presented with - four course prix-fixe with
thought, attention and passion 2 ounce wine pairing $60

We gladly accommodate any dietary or vegetarian requirements you may have
A 20% gratuity will be added to parties of 6 or more
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