Artisano Harvest Dinner
First Course

Fall Lettuces
braised quinces, candied pecans, pomegranate vinaigrette

Roasted Red & Golden Beet Salad
horseradish sabayon, mâche, bacon bits

House Cured Salmon

honey mustard sauce
Main Course
Smoked Gleason Ranch Pork Loin
German style braised kale, grain mustard sauce

Roasted Liberty Duck Breast
potato rösti, apple & cranberry relish

Butternut Squash Ravioli
crispy sage leaves, sage butter, Bohemian Creamery Capriago

Dessert
Pear and Almond Tart

with crème Chantilly

Chocolate Pâté
with pistachio crème anglaise

