SUMMER DINNER MENU

STARTERS
Gazpacho (v, ﬁ-P, df) 48

tomato & cucumber chiled soup served with garlic o, micro greens & epic;ecl pepitas

Bread + Our Butter (v) $12
local sour‘douﬁh & rotating house butter

Creekside %19
conkit gorlic. onion puree, rattlesnoke & rabbit sausoge with Farm sauce & crostini

Hippie Board (v, g@, df) 49

roasted & raw rotating local Farm veggies served with a whippecl tofu tahini

Bison Carpaccio* (.31:, df) $24
thinly sliced bison with arugula & shallots, +oPPec| with cured smoked farm eqq ("“Farm parm’

Bison Sliders 419
t+wo bison sliders with blue cheese & sweet onion bacon jom

Summer Homesteader Boardt $35
selection of local charcuterie, assorted local cheeses, served with crostini & accoutrements

FROM THE GARDEN
Beets (gﬁ) 412

roasted, raw & Pickled beets on arugulo, aimatheia Farms goat cheese & honey vinaigrette

Ll Wedae (v, aL) 414

local gem lettuce with bacon, shaved red onion, radish, blue cheese & herb dresginﬁ

Claudia's Lentil Salad (v, a-{:) 4
hamed after the Lentil Queen, local lentils, local mixed greens, cucumber, cherry tomatoes,
kalamata olives, Feta & dijon vinaigrette

available add on proteins:
steak %21 confit pheasant 410



ENTREES

Bison NY stript (g8 470

IG-I70z 45 —day clr‘y aﬂed; served with summer veg, garlicky f—inﬂerlin@s, and carrot butter

Elk Rack* (a—m $07

over a creomy ohion Pur‘ée, Po+a+o Pavé, kale, +opped with mushroom borderlaise

Wood Roasted Pheasant (61:, a8 $50¢
Farm veq ratatouile and pistou

Farm Pasta (v) $25
seasonal veagies, basil butter, -I'oPPed with pecorino

Weekly Farm Special +MKT
ask your server about the chef's special creation

FOR THE KIDs

| Don't Care %9
single bison slider with chips

| Don't Khow (ﬁﬁ, dP) %9

ar‘illed chicken breast served with apples & carrots

Whatever (v) $9
squash moc L cheese served with apples & carrots

DESSERTS

S'mores (V) $4

marshmallow, 3r'aham cracker, hershey’s chocolate - take the sticks & roast it over the fire

Bodhi Carrot Cake (V) 414

carrots, cream cheese Proeﬁr\@ +opped with crispy sweet carrots

*Consuming raw or undercooked meats, poultry, seafood, shelfish or eggs may increase your risk of Food borne ilness.

Parties of G or more wil incur a 20% gratuity.
GgF = Gluten Free / V = Vege+ar‘ian / DF = Dair'y Free
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