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RESERVE FALL MENU

Y COCKTAIL LOUNGE

HANDHELDS

served with French fries, can upgrade to any house speciality fries

+
crispy La Belle Farm chicken breast, hot flat iron, caramelized onion, gruyere,
honey, apple cranberry slaw, brioche horseradish cream, sourdough
+
angus 8oz burger, caramelized onions, beyond meat, lettuce, tomato, onion,
gruyere, lettuce, tomato, pickle, house sauce, cheddar, sundried tomato pesto, fries or
brioche tomato cucumber salad
+
La Belle duck breast, sweet potato and yukon house made beef/pork/veal meatballs,
hash, wilted kale, cherry balsamic reduction bucatini, pomodoro, grilled sourdough

+ . . .
roasted pumpkin, garlic cream, bucatini,

parmigiana reggiano toasted pumpkin seeds,
fried sage

« chicken, S6

« shrimp, $9

Mosner Family Farms 100z chop, sweet
potato & yukon hash, kale, apple, bourbon

+
flatiron, frics, bernaise
« house speciality fries, $2

DESSERT

4+ CONSUMING RAW OR UNDERCOOKRED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE
YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY [IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

Partics consisting of five or more guests will incur an automatic gratuity of 18%.



