
  
 

r e s t a u r a n t  w e e k  
 

Spring 2016 #NHV 
Three Course Price Fix Menu 
D I N N E R  

$ 3 2  
 
 

 s t a r t e r s  

 
S T A R L I G H T  F A R M S  K A L E  S A L A D     

Hazelnuts, Breadcrumbs, Ricotta Salata &  
Sour Cherry Vinaigrette       v 

 
C U R R Y  B U T T E R N U T  B I S Q U E     

      Coconut, Calamansi & Kaffir Lime     v  
 

C U R L Y  E N D I V E  C A E S A R     
   Lemon, Garlic, Breadcrumbs, Pecorino, Caesar Vinaigrette      v  

 

 

m a i n s  

 
C H I C K E N  S C H N I T Z E L     

    Pecorino, Bitter Greens, Lemon, Asparagus, Radish,  
Saba & Miso Brown Butter 

 
C A P R I N O  

Rigatoni, Spinach, Garlic, Lemon, Goat Cheese, 
Hazelnuts & Local Ricotta      v  

 
C H E R R Y W O O D  R O A S T E D  S A L M O N  

      Cauliflower Puree, Fennel, Almonds & Leeks, 
Sour Orange Citronette      gf  

 
P O R K  B E L L Y  C O N F I T  

Cheddar Antebellum Grits, Sweet Coconut Onions,  
Turnip Greens & Cherry Barbecue Jus     gf 

 
 

s w e e t s  

 
L A U R E L  P A N N A  C O T T A   

Strawberry Gelato, Strawberries, Cane Cornbread & Pistachio  
 

B U T T E R S C O T C H  P U D D I N G  
Toasted Marshmallow, Sea Salt & Caramel Jam    gf 

G O L D E N  G R A H A M  S U N D A E  
Caramel Toffee, Peanuts & Cinnamon Vanilla Gelato 

 
 

3 Course Price Fix Dinner Menu  
$32.00 

(Excludes Beverage, Tax & Gratuity) 
No Splitting, Sharing or Substitutions, Menu Subject To Change Without Notice 

Thank You For Restaurant Weeking With Us 

H E I R L O O M  
 f a r m  +  c o a s t a l  c o o k i n g   
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