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APPETIZER
Wirm Scasonal Veggic & “Nacural Pastures”
Smoked Bocrenkaas cheese Tart
w/ organic baby greens
(Gluten-Free option available )

MAIN COURSE
Bacon wrapped Pork Loin
on a bed of Swiss Chard braised with
“Roost Own” Sicgerebe wine,
drizzled with “Roost Grown” Blucberry
Balsamic Reduction
served with a Roasted Potato Fan

DESSERT
In House made Pie Slice
(Apple, “Roast Grown’ Blucherry, or Peach 'n’ Cream)

or
Chocolate Cheesdeake for Two (Gluten-Frec)
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