
weLco~e to cup~ tie oro 

A-p-pettzers 
Coro~ stea~e~ ~L(Ssel.s wtth spte11 broth aV\.lll garltc toast.~ 
chtpotl.t cor~ chow~er wtth potatoes, peppers, ce1.tr11 a~ oV\M>~. 4h 
jl;l~bo seare~ scalLop wtth l.t~o~ bl;ltttr over org&r~ wtlte~ spt~ch. 4g> 
R.o&rste~ beets wtth eV\.llltve, &lrl;lgl;ll&l, goat cheese a~ balsa~L.e 

rt~l;lctto~.4g> 

orga~L.e &rrl;lgl;ll&l sal&l~ wtth goat cheese, to~&rtoes, oV\M>~s, roaste~ 
peca~ a~ balsa~L.e vt~tgrette. 47 

orga~ hterloo~ to~ato a~ oV\M>~ sala~ wtth bal.sa~tc rt~l;lctto~. 4g> 
caesar sal&l~ wtth orga~ bab11 re~ ro~at~ a~ shave~ par~esa~. 4g> 

t?..W:ees 
ctrL.ll.t~ elR. teV\.lllerlot~ wtth a caberll\.tt ~e~t-gl&lct a~ a pobl&l~ potato 

graH~-4~-50 
:12 ttol;lr pot roast wtth a~ho chtl.t grav11 a~ roastt~ shallot ~ashe~ 

potatoes. 4:t.-+ 
crL.sptj ~L(cR. tosta~as, wtth ftijolts, rtct, l.tttl;lct to~ato a~ cre~a. 4:12 
Start~ ce~r CL(t buf fi.Ltt wtth a br&r~tj peppercor~ crea~ rt~l;lctto~ 

wtlte~ orga~ arngL(l&l a~ sear~ Sl;l~~tr sql;l&rsh. 4:2j_.50 
Achtote baste~ ~tl;lr&ll chL.eR.e~ breast wtth S&IL(tt~ SL(~~r sql;(.ash a~ 

grte~ rtee. 41.1. 
seare~ :2j_ ~&11:1 age~ rib-e11e wtth re~ chtl.t che~~ar potatoes a~ pobl&l~ 

rajas. 4~.50 
ctrill.t~ sal~~ wtth -pt~appl.t salsa bL(trre bl&l~, S&ll;ltk~ SL(~~er 

sql;l&ISh &I~ gree~ me. 41.-4-
Vegetabl.t e~hLL&l~as wLth SL(~~r sql;l&rsh, oV\M>~, crL~t...U. ~L(Shroo~, 

cheese a~ re~ or g ret~ chtl.t. 41.2 
Char grill.t~ s~oR.e~ porR. Lot~ wLth balsa~tc oV\M>~ ~a~al&l~e, gree~ 

chtl.t che~~ar grits, vegetables, a~ ho~tj chLpotl.t barbeqL(e. 4:t.-4-
K.obe bL(rger wLth cheese, Fre~h fries, l.tttL(ee to~to a~ o...U.O~. 4:12 


