Starters

Luna Lar Lare
Dickled Cucumber Caviar Salad, Donzu, Wontons

Distachio Encrusted Lomato ISrie [Stulee
Chite Sean Puree, Basil Emulsion

Syiced Elk Loin
/Maple Syrup Glaze, Huckleberry Gastrigue, /Nicro Herbs

Vegetable Sushi
%ufz;ble Sticky ‘Rice, C ucumber, %L‘ckled ‘Radish,
Soy Seurre [Slanc

Soups
Curried Crab [Bisgue
Lumyp Crab
Chef’s “Daily Creation

Salads

Baby Spinach & Caramelized Pear Salad
gotgonzola, Candied [Bacon, Larragon Uinaégfzette

Qenm{ Lake Signatuze
O’zganic greens, dried tart cherties, glazed pecans, caramelized

zed onion vinaigrette



S ntrées

Seared Sole
Dotato Leeck Fondue, Tilted Greens, Cauliplower
Lempura

SFoie Gras Stuffed Quail

Stollen [Sread Pudding with Roasted Chestnuts, [Staised
Cabbage, Au Jus

Dy Aged Local ISufpalo Rib Sye

‘Roasted Fingerling Dotatoes, Oqste’z /N ushrooms,
/MNMustard Shallot Emulsion

Seared Duck Sreast
SFig Chutney, Cranberry Glaze, Herbed Spaetzle

Executive Chef GLLC - Vishwatej Nath

Executive Chef Jenny Lake Lodge - Alyson Simmerman

*eonsuming zaw ot undetcooked meats, poult'a{, s’eaﬁood, 0% €548 may increase your wisk
of food-borne illness ify you have certain medical conditions. Kindlq address any dietary

restrictions to your server
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