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WILD SAUSAGE TRIO
ELK WITH APPLE AND PEAR - APPLE PEAR CHUTNEY
RABBIT WITH WHITE WINE AND HERBS - HERB AIOLI
WILD BOAR WITH CRANBERRY RED WINE - RASPBERRY BALSAMIC
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DUCK FOIE GRAS HOT BROWN

TOASTED BAGUETTE TOPPED WITH HEIRLOOM TOMATOES, WILD BOAR
BACON, DUCK LIVER FOIE GRAS, FINISHED WITH MORNAY SAUCE
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VENISON STRIP LOIN WITH BORDELAISE

GRILLED VENISON STRIP LOIN WITH BORDELAISE SAUCE MADE FROM OUR HOUSE
MADE RED WINE SERVED OVER ROASTED ROOT VEGETABLES AND SPATZLE
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BAKED APPLE TART WITH CINNAMON AND CARAMEL SAUCE
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