
Devil’s Food
supper time

thursday friday saturday 5-10 pm

small plates

evening soup 6.
to be announced

cheese plate  11.
a trio of fresh cheeses from ‘The Truffle’: Cabra  Blanca {goat’s milk};

Fourme de Rochfort {cow’s milk}; and Ossau Iraty {sheep’s milk}...
with St. Louis Salami, toasted nuts, dried fruit, ciabatta & a dab of honey

enjoy with wiskers blake tawny port $5.

devil’s food crab cake 12.
roasted tomato aoli and mixed greens

devil’s food salad  6.
baby mixed greens, seasonal fruit & balsamic vinaigrette

beet salad  7.
baby spinach, roasted red beets, toasted almonds, green beans, 

cornmeal crusted goat cheese croquet & shallot vinaigrette

potato galette 7.
roasted zucchini, carmelized onion, & parmesan in
a flaky pastry crusted galette slice with field greens

potato gnocchi 9.
arugula pesto, roasted tomatoes, sliced almonds & parmesan crisp



mains
  

morrison county salad 14.
roasted chicken tossed with warm french bread, arugula, 

sliced almonds, golden raisins & a roasted garlic/lemon dressing

roasted vegetable sandwich 10.
zucchini, yelllow squash, portobello, white chedder & tomato aioli

on Devil’s Food bread. garlic fries accoutrement

pan seared chicken 16.
morrocan couscous,, kalamata relish, sauce parmesan

spiced rubbed pork tenderloin 16.
toasted quinoa, black bean sauce, tomato jam

pan seared atlantic salmon 19.
spinach-parmesan gnocchi 

with warm bacon and hazelnut relish & balsamic reduction

red wine braised lamb shank 18.
garlic whipped potatos and arugula


