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good evening

BREAD BOARD | deli sandwiches

HAM, TURKEY, TUNA SALAD, EGG SALAD
CARIBBEAN ROASTED PORK SANDWICH
sides

BAY SHRIMP COCKTAIL

CHEESE BOARD

ANTIPASTO

SELECTION OF FRESH FRUITS

WILD HARVEST | signature salads

CHOP CHOP

mixed greens, turkey, ranch dressing, BBQ Sauce

CHICKEN CAESAR

romaine, chicken, Parmesan cheese

COBB

romaine, frisée, diced chicken, ham, egg, blue cheese dressing
ASIAN *

seared tuna, mixed greens, spinach, sesame dressing, rice noodles

DISTANT LANDS | pastas

ITALIAN | SPAGHETTIWITH BEYOND MEAT BOLOGNESE @
basil, tomato
RIGATONI WITH ITALIAN SAUSAGE

) ) tomato, oregano
Culinary Council Member, | BAKED CONCHIGLIE

featuring dishes created by

Ethan Stowell | mozzarella and tomato basil

create your own

linguini, penne

marinara, Bolognese, alfredo

pasta bar condiments

mushroom, spinach, roasted peppers, onion, olives, roasted garlic,
pine nuts, parmesan cheese, pancetta

salads

ROMANESCO, GOLDEN RAISIN, AND CHICKPEA SALAD
PANZANELLA SALAD

ANTIPASTO SALAD

Mains

COCONUTRICE

KAENG PED KAI (CHICKEN BRAISED IN RED COCONUT)
LAMB ROGAN JOSH

HOMESTEAD | Mains

CARIBBEAN LAMB CURRY*
YELLOW FIN SOLE FILLET*
WHOLE ROASTED TENDERLOIN *
CAULIFLOWER STEAK“’

ASIAN VEGETABLE NOODLES ¥
WHOLE ROASTED CHICKEN

CREAMED ARTICHOKE AND HERITAGE SOUP“’

sides

mashed potatoesw
French friesq'
jasmine rice

grilled fennel %
vegetable medleyﬁ’

SWEET SPOT | desserts

CHOCOLATE CAKE

MIXED BERRIES COBBLER V!
BLACK FOREST CAKE NO SUGAR ADDED
SELECTION OF ICE CREAMS
CREPES MADE TO ORDER

If you have a food allergy or intolerance please inform your server before placing your order.
* Public Health Advisory: Consuming raw or undercooked meats, seafood, shellfish, eggs, milk, or poultry
may increase the risk for foodborne illness, especially if the consumer has certain medical conditions.
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