
 Menu is subject to change.  
 

Brunch | March | 2021  

Lunch harvest menu $35 per person 

entire table participation is required 

Whole wheat farmer’s bread | $8 

smoked butter, black pepper | add cheese & jam $3 | 

Cream of squash soup | $12 

sour cream, salsa matcha 

……. 

Squash | $17 

pumpkin seed pesto, caramelized whey 

Beetroot | $17 

wakame, sesame seeds 

……. 

Smoked salmon | $22 

ancient grains, spinach, poached egg 

Frittata | $19 

carrot, labneh, baby greens, potato pave 

Potato gnocchi | $20 

carrot Bolognese, grana  

….. 

Sunchoke tartine | $16 

arugula, walnuts, sprouting onions 

Bison burger | $18 

ketchup, mustard, warm potato salad | sub for pave + $2 | 

……. 

Beets | $12 

white chocolate, coffee 

Alpindon cheese | $12 

honeycomb, apple, bee pollen, rye bread 

Our mission is to cultivate a better relationship and system with organic produce, 
ethically raised animals and creative cuisine. Please inform your server of any 

allergies or dietary restrictions. 

| We politely decline menu modifications. | 

 

Dinner | March | 2021 

 

 

Field menu $50 per person | Pasture menu $65 per person 

entire table participation is required 

 

 

Whole wheat farmer’s bread | $8 

smoked butter, onion jam, black pepper 

Bison tartar | $22 

soubise, pickled ramps, mustard greens, rye bread 

……. 

Beetroot | $17 

wakame, sesame seeds 

Carrot | $17 

thai basil, shallots 

Grains | $16 

celeriac, black garlic, allium 

Squash | $17 

pumpkin seed pesto, caramelized whey 

……. 

Pork cotechino | $34 

arugula chimichurri, celeriac  

Bison Steak | $36 

sunchoke, bison “bonito” 

……. 

Beets | $12 

white chocolate, coffee 

Carrot cake | $12 

walnut, yoghurt 

Our mission is to cultivate a better relationship and system with organic produce, 
ethically raised animals and creative cuisine. Please inform your server of any 

allergies or dietary restrictions. 

 | We politely decline menu modifications. | 

                                              

 

 


