








 
appetizer 

POPLAR BLUFF BEET SALAD 
herb roasted & pickled beets, kohlrabi, aquaponic kale, 

pistachio, fresh cheese, walnut vinaigrette 

entrée 

ROASTED CHICKEN SUPREME 
cheese curd mashed potatoes, salsa verde,  

roasted brassicas, thyme jus 

or 

4 OZ FILET MIGNON 
alberta beef, bone marrow butter, cheese curd mashed 

potatoes, roasted brassicas, red wine demi glace 

dessert recipes by best-selling author  
& food editor julie van rosendaal 

DESSERT TO-GO 
TRADITIONAL MINCED MEAT MINI PIES  

eau claire apple brandy soaked fruit,  
candied citrus peel, cinnamon 

or 

STEAMED CARROT PUDDING 
dried cranberry, brandy, allspice, almonds, rye whisky sauce

Prices are exclusive of gratuity and tax. Please notify your server if you have allergies or dietary restrictions.  
Consuming raw undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.

TWO-COURSE SET DINNER AT $36  |  THREE-COURSE SET DINNER AT $42   

selection of house wines 

UNDURRAGA, CABERNET SAUVIGNON  
UNDURRAGA, CHARDONNAY 

BIUTIFUL, CAVA BRUT 

add $10 to upgrade to premium wine, bubbles  
or julie van rosendaal’s cocktail of choice 

SANDHILL, CABERNET MERLOT 
TINHORN CREEK, PINOT GRIS 

TAITTINGER CHAMPAGNE 
EAU CLAIRE APPLE BRANDY OLD FASHIONED

Set Dinner Menu

Stellar 
★ ★ ★ ★ ★


