Aggctizcrs

T omato Bisque Charred Hydroponic /Chive [Foam 7

Warm Peet Root & Cucumber Capresse Salad & Plack Olive-Oregano Vinaigrette 8

Roasted Sweet Potato Salad/ (Goat Cheese/Sugared Walnuts/MaP|c~Vida| Vinaigrette 8
Norfolk Mushroom Bruschetta w/ Shaved (Grana Padano on Winter (Greens & Port Reduction 10
Gearlic Grass [Fed Peef & Vegetable Spring Rolls w/ Select Dipping Sauces 10

Seared (J-10 Sea 5ca”oP5/5quid |nk Pasta/Roasted Red Fcpper Puree i2

Pl Mussels/Cherry T omatoes/(Garlic/Tresh PBasil and Wine,/ T oast Points & a Spoon 12
Belworth [House Classic Caesarfor Two 16

E_ntrccs

[Herb Beef Tcnclerloin/Applcwoocl Bacon/ Jensen (Cheddarg Yukon Mashers,/Brown Putter-
Bourbon Sauce 34

Grass [Ted Peef Meatloaf/Norfolk Mushrooms Kagout/Koasted Root chctablcs/(]assic Mash

Blackened Rib Ege/\/\/arm Potato Salad/Cherry Tomato/Mushrooms/Blue Chccse/Bacon
\/inaigrette 34

“Cand3 APPIC” Bcrkshirc Forl( Tcnclcrloin/Grccn APPIC Chutncg/ﬁwcct Fotato Favc 28
Slow Roast (Game ch/icasant-SPinach Kavioli/Cl’larrcd Tomato~5asi1 Coulis 28

CedarFPlank Organic Salmon/Horseraclish—Green Onion Potato Croquettc/]_emon Ba]m 30

Jamba]aga with a Twist/Hungarian Sausagc/Chickcn/Ca]amari/Sca”ops/Kicc/SPiccd
Tomato 5rot}1 32

Buttemut 5quash Gnocchi/Scasonal chctab]cs/Goat Cl’ICCSC & Fresh Basil Cream 26

Desserts

A” of our Delicious Desserts are Made |n [House 38

18% gratucty for tallles with 6 or more guests.
A a Cowitesy for all cun guests this evening, please oilence all (Cell Phouce & Becpens.




