Teatare Menu

Beef Brusket Cream Cheese Spring (ool €3 1z

Brased EU Stivganath €Y 30

Braised Elk shoulder in a rich wild mushroom gravy with
sour cream. Served with grilled Focaccia.

*Served on Egg Noodles -or- Wild Rice

Bdter Chucken €3 27

Chicken breast and spiced yogurt cream sauce, over
wild rice. Served with grilled Naan bread.

*Substitute Tofu, for vegetarian friendly

Ptk Selhnitzel €3 39

Crispy breaded pork loin with grilled bratwurst,
sauerkraut, house mashed potato and seasonal
vegetables.

Sleat ¢ Seallops €9 43

Grilled Butcher’s cut steak with bacon wrapped bay
scallops, house mashed potato, seasonal vegetables,
and crispy onions. Served with grilled Focaccia.

Baked Mese Cod €Y 3¢

Miso marinated Ling Cod with wild rice, seasonal
vegetables, and fried capers. Served with a citrus
aioli.

% Gluten-free

*Add Red Wine Peppercorn Gravy +5

*Add Bearnaise Sauce +7

Served 7)40@ bprn wniil elose




