GLUTEN EFREL DINNER MENU
ANTIPASTI

Fattoria Piato

Sliced prosciutto, duck pale, pecorino gran(l cru, Hags{acl( Mountain goal cheese, ricolta cheese, marsala poaclle(l [igs, maple Cranl)errg compole,

[resll sliced pear, marinated [talian olives, roasted garlic, glu{en [ree croshini 18.00

Pancelta alla Griglia

House-cured pancetta, braised overnigL{ then grille(l and maple glaze(l, over polen{a, {inislle(l with toasted pine nuls Q.00

Ana{ra Mousse con Zeppole

I)ucl( liver mousse serve(l W'Hfl’l glufen {ree CI‘OS{ini ﬂllll a CI‘:’:[IIIDEI‘I‘IJ maple Compojte 10

INSALATL

Caesar Griglia Caesar
Grille(l lleal‘l‘s 0{ rOmaille, anCl’tOVI'eS, gal‘lic, parmesﬂn 7.50 Heﬂr{s 0{ rOmﬂine, ﬂnCl’lOVies, gal‘lic,

ALW.E Avard Winner parmesan, crispy capers 7.50 ALW.E Avard Winner
Insalata Mista

Mixed hand picl<e(l organic greens, sllerrg vinaigrette 6.50

SECONDI
Pollo Marsala

pan seared organic Cl’liCl(ell Ioreasjt serve(l W'Hfl’l Hazel I)ell musl'lroom I‘iSOH‘O (’:lllll a musl'lroom marsala 24

Pesce Fresco

Seasonal {isll, pan seare(l an«l serve(l over risotto Wil‘ll goat cheese, walnu{s, specl< ona roas{e‘l re‘l pepper nage 28

Scallopine di Vitello

Grass {ell veal scaloppini saujtéell Wil‘l’l lemon, capers ﬂllll sun—(lriell *Omajtoes, over &rul(on GOLJ masllell pofajtoes (’:lllll {Tesl’l spinacl'l 25

Bear Mounl:ain RallCll S{ea.lc

Grille(l cut 0[ {lle Jay, over {aro wi’ch winter vegefal)les an‘l llouse—cure(l pancetta, {oppe(l Wil‘ll sau{ée(l mushrooms an(l gorgonzola clleese MP

(Gamberi Griglia

Grilled jumljo sl'lrimp slruﬂecl wﬂl'l Mecl]'ool da’tes wrapped wﬂl'l l’louse—cured pancetta anll servecl over polenfa 28

Confit di Anatra

Pel(ing duck legs Con{i{, pan seared served with creamy polen{a J[oppe(l with rocket and house-made Llacl(])errg and rosemary jam 24,

Capesan{e con RiSOHZO

pan searell sea sCallops over I‘iSOH‘O W'Hfl’l gol(len raisins an(l fl'lgme Jtoppell Wil‘l’l almond allll fl'lgme {I‘iCO {inislled Wil‘l’l a lemon nage 27

Agnello con RiSOHIO

Summit Creek lamb polpeHe over parmesan risotto, dried cherries, Hags‘[acl( Mountain goat cheese, spice(l pinenuts, mint pesto 24,

CONIORNI

Risothi
Spinaci Spinacl\ sau{ée(l wi’tl\ golden raisins ﬂllll garlic 6 VV H‘l’l specl(, goalt Cl'leese an(l walnu’ts 6
Pure (]i Pala{e Yul(on Gold masllell potaloes, olive oil, pine nutls 6 \Vﬁll {l'lgme aml golden raisins 6

Polen{a \Vil‘ll J[Lgme and mascarpone 0 Wij[h Hazel Dell mushrooms 6
\X] H‘l’l parmesan

“We also oﬁer g]u’cen—{ree beer and g]u’cen—{'ree Lreacl, ask your server {01‘ more details
@ We are prou(l that the majority o{ our ingret]ien{s are local, orga.m'ca.llg grown and nal:ura.llg raised &






