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Sppetizer

Velouté of Roasted Butternut Squash

Served with Maple-Infused Goat Cheese Mousse, Toasted Pumpkin Seeds and Fried Sage Leaves.

Duo of Heritage Duck

Sous-Vide Spice-Rubbed Duck Breast with a Crispy Duck Confit Croquette served with Aged Port &
Huckleberry Gastrique, Potato-Parsnip Puree, and Seasonal Honey Roasted Veggies.

Oessert

Choice of Apple Cinnamon Panna Cotta, Caramel Cheesecake Pots, or Sticky Toffee Pudding.



