
MENU
JULY 2011

Roasted Corn Bisque 

Greek Pizza
Grilled Flatbread with Cucumber Yogurt, Marinated Eggplant, 

Baby Tomato, Spinach and Basil

Chiogga Beet and Arugula Salad 
with Housemade Red Wine Vinaigrette

No Pasta Lasagna
House Made Ricotta and Tomato Pomodoro Layered with 

Roasted Ribbons of Zucchini, Swiss Chard and Hand Made Fresh Mozzarella 

Honey Fennel Roasted Free Range Chicken 
With Kohlrabi, Red Pepper and Carrot Slaw 

Cherry Clafoutis
Layered Cake with Fresh Cherries

FARM TO TABLE
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