
menu by jason cichonski 

shaved kale salad
charred broccoli, toasted almonds, oven 
dried tomatoes, italian dressing 
or
chilled sweet corn veloute
green onion, queso fresco, tajin seasoning 
or
heirloom tomatoes 
buratta, smoked balsamic, barley, pesto, 
focaccia gremolata 

crispy organic chicken
little noodle conchiglie, peas, chorizo
or
pocono trout veronique
black rice, pickled ramps, tarragon
or
gnocchi 
crispy potato skins & crème fraîche

cookie dough
vanilla-bay ice cream, malted milk 
meringue
or
coffee panna cotta
chocolate cake crumble, salted caramel
or
3 springs farm peach blondies
crème fraîche, chardonnay syrup

3 courses for $30pp
Monday-Wednesday 


