
Private Dinners
Sample Menu #2

Boar and Roasted Garlic Sausage,
Truffle Polenta

Braised Rabbit
Sage, Sun-Dried Tomato, Homemade Gnocchi

BBQ Quail
Cajun, Pecan, Roots Bacon Dirty Rice

Venison Tenderloin
Dried Cherries, Crispy Kale, Spiced Sweet Potato

Aged Cheddar
Sherry-poached Quince

Warm Apple Tart
Wood Chip Ice Cream, Pomegranate Molasses


