SEPTEMBER & OCTOBER

IN \%\ETHYME
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!
7 By L~ : . \ FARM-TO-TABLE FLAVORS FOR A BEAUTIFULLY DELICIOUS SEASON
TS - o
GRAZING BOARDS
BEAUTIFULLY CURATED. SEASONALLY INSPIRED. FRESH. SEASONAL. VIBRANT. COMFORT MEETS ATIVITY SWEET ENDINGS.

Eall Cheese & Meit Board Autumn Orchard Salad (V, GF) Maple-Dijon Roasted Chicken (GF) Apple Cider Donut Bread Pudding
Bdbv greens, crisp apple, dried cranberries, {erb-roasted chicken finished with Warm cinnamon-spiced bread pudding
: e, candied pecans & :
m dple— :1r|e1‘ vinaigrette.

A seasonal selection of artis:
cured meats : . fruit, spiced nuts,
local hon i

and rustic crackers. Roasted Pear & Arugula Salad (V, GF) Maple Pecan Cheesecake Bars
aby arug yasted pear. shaved Parmesan, >d beef, 1 Creamy chee ce, maple caramel

Seasonal Hummus Trio nasted walnuts, pickled red onion & ab e 3 ric & toasted pecans.

Trio of house-made hummus (roasted red = Sl ks red wine demi- gla

r::: Sliriilﬁt o td Duy R "qu'“h 5 i Butternut Squash & Wild Mushroom Salted Caramel Apple Crumb Barq
seasonal vegetables and THE PERFECT COMPLEMENT. Lasagna (V
Roasted Sweet Potato & Farro Roasted butternut squash, wild mushrooms,
Harvest Salad (V) spinach, ricotta, mozzarella, Parmesan &
sage béchamel.

with cider caramel.

IIE| bed farro, ll'!-ﬁtt"d sweet potato,
by kale, pumpkin seeds

Harvest Pub-Style bhepherd‘a ?1e
Slow-brais £

onions topped with buttery

mashed potatoes and baked unti
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