elav

bar + grill

HARVEST SALAD 2150

spinach, white balsamic and pink
peppercorn vinaigrette, roasted
sweet potato, beet, and apple, red
onion, pumpkin seeds, feta

THREE'S COMPANY  20.00

cajun tater tots, panko crusted
onion rings, and truffled parm fries
served with chipotle aioli dip

CHILLED AUTUMN BOWL 23,00

arugula, quinoa, chickpeaq, roast
sweet potato, dried cranberry,
sliced apple, goat cheese, maple
tahini dressing

BAKED BRIE 2300

caramelized walnuts, sundried fruit
crostini, cranberry and apple chutney

HOT CHICKEN SANDWICH 2350

breaded chicken breast tossed in
Frank’s hot honey, cheddar, lettuce,
tomato, and mayonnaise on a
brioche bun

BUTTERNUT RAVIOLI 37.00

butternut squash ravioli tossed with
roasted garlic confit, roasted
apple, dried cranberry, arugulaq,
and parmesan

THE SALMON  42.00

pan seared salmon fillet, blueberry
reduction, barley and wild rice kale
salad, maple vinaigrette

THE CHICKEN  41.00

oven roasted chicken supréme,
with vanilla sweet potato mashed,
and maple cream sauce

THE STEAK  52.00

peppercorn crusted New York strip
with bourbon cream, garlic mashed
potatoes, and grilled vegetables



