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March 10th & 11th

COCKTAIL HOUR SNACKS
Scotch Eggs
Maple-Tahini Sweet Potato
Truffled-Spinach Artichoke Dip, Ritz Crackers

TO START
Prince Edward Island Mussels
Farro, Wild Ramps, Crème Fraiche

THE MAIN EVENT
Roasted Misty Knoll Chicken
Stuffed Portobello, Risotto
Coq Au Vin Sauce

FOR THE TABLE
Baby Kale Caesar
Cured Lemons, Spicy Crumbs

DESSERT
Carrot Cake
Brown Butter Cream Cheese Frosting
Crème Fraiche Ice Cream, Walnut Brittle
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