
OCTOBER 16 – 22, 2017  •  $20.17 PER PERSON
AVAILABLE DAILY FROM 12 PM – 10 PM

APPETIZER:
(Daily soup may be substituted)

Fall Salad
Fire-Roasted Apples, Toasted Pecans, Farmer’s Cheese, 
Mixed Greens tossed in Resort-Made Maple Vinaigrette

ENTREES:

Apple Cider Brined Pork Loin
Herb Crusted Apple Cider Brined Pork Loin, Celery Root, Yukon Mashed Potatoes,

Honey-Roasted Butternut Squash and a 12-hour Apple Cranberry Demi-Glace
– OR –

Pan Seared Arctic Char
Pan Seared Arctic Char, Herb & Garlic Fingerling Potatoes, Sautéed Green Beans,

finished with Lemon Butter Cream Sauce

DESSERT:

Pear Streusel
Tart Cranberries Blended with Pears and an Oatmeal-Streusel Topping


