DINNER MENU

:STOVEHOUSE

NATURE oALAL

WINTER KALE - 13/20

jronr

Kale, red onion, quinoa, dried cranberries, shaved apple, toasted walnut, poppyseed vinaigrette, radicchio cup | Ve | GF | DF |
GERMAN MIXED SALAD - 9/16
Spring mix, cucumber salad, roasted beets, quick pickled cabbage, carrot salad with a honey mustard vinaigrette | GF | DF |
SHAVED BRUSSEL SPROUT - 11/18
Broccoli, bacon, dried cranberries, goat cheese tossed in blood orange vinaigrette | GF |
CAESAR - 11/18

Artisan romaine, house made Caesar dressing, croutons, toasted parmesan cheese

CARNE ASADA FRIES - 35

6 oz marinated Snake River Farms skirt steak, mole sauce, fresh pico de gallo, avocado, parmesan chesse, french fries,
PORK TENDERLOIN - 32
Apple cider brined with walnut, blue cheese, and spinach, kobucha squash puree, pear sauce | GF |
SEARED SCALLOPS - 56
Warm kale salad, sweet potato, butternut squash, cranberries, blood orange reduction | GF |
STEELHEAD - 32
Pan seared with savory huckleberry relish and herb risotto | GF |
SEASONAL WINTER PASTA - MP
Rotating pasta, ask your server for the options of the day
VEGAN CURRY CAKE - 24

Black beans, broccoli, cauliflower cake, curry stewed vegetables, red pepper sauce | Ve | GF | DF |
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COMES WITH A LEMON VINAIGRETTE FRISEE SALAD OR SOUP OF THE DAY

8 OZ. STEAK AU POIVRE FILET .- 65 16 OZ. DRY AGED RIBEYE - 56
Cracked black pepper and brandy cream sauce | GF | 45-day dry aged, rosemary harissa butter | GF |
16 OZ. ROASTED LAMB RACK - 45 8 OZ. HANGER STEAK - 37
White wine mustard sauce | GF | Vindaloo marinade, coconut curry sauce | GF | DF |
10 OZ. AIRLINE CHICKEN BREAST - 24 10 OZ. NEW YORK STRIP - 35

Orange marinade, herb chicken demi | GF | DF | Chimichurri | GF | DF |

KOBUCHA SQUASH PUREE - 9 WARM KALE SALAD - 11
| GF | sweet potato, butternut squash, cranberries and blood
OLD FASHIONED BAKED POTATO - 7 orange vinaigrette | GF |
butter, sour cream, scallions, bacon | GF | STEWED WHITE BEANS - 9
BRAISED CABBAGE & MUSHROOMS - 6 tomato sauce | GF | DF |
bacon, mustard sauce | GF | DF | BAKED GRUYERE MAC & CHEESE - 12

ROASTED BROCCOLINI -+ 12
| GF | DF |

SEASONAL VEGETABLES - MP

10.14.24 A gratuity of 20% will be added to your bill for 7 or more guests. 100% of this gratuity is paid to the employees who served you today.
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.
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