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Appetizers

CURRIED BUTTERNUT SQUASH SOUP $8 
Brussles sprouts, poached quince and coconut créme fraiche

PIEDMONTESE ORGANIC BEEF CARPACCIO 
$12 

Organic king oyster mushroom chips, micro celery,
horseradish-wasabi vinaigrette

RATATOUILLE STUFFED PIQUILLO PEPPERS 
$10

Aged balsamic and evoo

Entrees

GRILLED ATLANTIC FARM KING SALMON $23 
Roasted celeriac, saffron scented potatoes,
heirloom tomato-black olive relish, evoo

MISO GLAZE HEIRLOOM PORK TENDERLOIN 
$24 

Baby bok choy, grilled peaches, blood orange gastrique

BLACKWING FARMS OSTRICH $26 
Crispy potatoes, wild mushrooms, smokey sweet pepper coulis

Dessert

HONEY POACHED PEAR WITH $8
CHERRY-WALNUT STRUDEL 

Locally produced honey, Door County cherries

APPLE OAT CRISP $8 
Regional apples, locally sourced maple,

vanilla bean ice cream

Menu Price fix: Pick one from each category $42

Order off our special menu and you’ll be entered to win 
a trip for two to Canyon Ranch.


