RESTAURANT & BAR

“building strong relationshipswith our farmers to create better mealsfor our guests”

proudly supporting...

spence farm, burtons maplewood farm, heritage prairie farms, genesis growers, catalpa grove, living water farm,
gunthorp farms, seedling farm, cdk angus, ludwig farmstead creamery, kilgus, living water farm, little farm on the prairie

communa

10 ea

lamb bacon dates

goat cheese stuffed * mint mustard

potato chips

bbq spice ¢ salt & vinegar * herb

popcorn

mushroom sea salt & parmesan

sweet corn salsa

smoked white bean e jalapeno ¢ crackers

carrot hummus

grilled eggplant relish ¢ harissa e cilantro

pig chips

“ranch” spice

CHEESE
6 year agcc[ cheddar « bacon jam
moociy blue « Piclded watermelon rind
saint rocco brie « Prescwec{ meyer lemon
espresso parmesan sunflower seed pesto
capriolc farmsteam “sofia” « tomato jam
servedwith nicole’s crackers

18
CHARCUTERIE

coppa Picklec] chcrry tomatoes

Pork & walnut sausage * clatcﬂjam

lamb bacon « stone ground mint mustard
goat Pcpperoni . gri”ccl sweet pepper
duck Prosciutto * orange marmalade

served with nicole’s crackers

18

J

MINI sandwiches  whitefish salad - chicken salad - pimento cheese & bacon

soft pretzel IPA cheese sauce « whole grain mustard

N

small bites

-

p




