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Cheese 
                      

 Roth Käse “Knight’s Vail” cellar-aged Wisconsin washed-rind cow milk cheese 
with chestnut blossom honey and glazed red pearl onions  $12   

 Natural Valley “Castle Rock Reserve” cave-aged Wisconsin goat milk cheese 
 with roasted beet syrup and mustard seed-raisin chutney  $12 

 Brunkow “Little Darling” cellar-aged Wisconsin cow milk cheese 
 with wildflower honey-ginger caramel and candied butternut squash  $12 

Cheeses served with house-baked whole grain crackers  
 
  
Les Petits Plats du Jour 
 

 Thousand Hills Cattle Company grass fed beef carpaccio with Wisconsin parmesan cheese 
and horseradish vinaigrette  $12 

 Grand Marais lake cisco caviar in tomato aspic with Belgian red endive, 
 tomato vinegar reduction and dill sprouts  $12 

 Fried sweet potato-maple syrup raviolo with hazelnut-cranberry jam  $12 
 
 
Les Grands Plats du Jour 
 

 Savory Red Anjou pear-roasted garlic bread pudding with parsnip crisps 
 and goat milk butter sauce  $16 

 Hand-harvested Canadian wild rice-wheat berry risotto en croûte à vol-au-vent 
 with preserved button mushrooms, a Wisconsin parmesan cheese cracker   
 and caramelized sweet onion sauce  $22 

 Wild leek-crusted blue gill with preserved tomato relish and Italian parsley-garlic sauce  $18 
 Pan-fried Canadian walleye with root vegetable slaw and white bean purée  $26 
 House-cured Wild Acres Farm duck leg confit with roasted winter squash, preserved cherries 

and black walnut sauce  $22 
 Roasted rack of Wisconsin elk with celery root-potato purée, wild boar guanciale and 

Scotch whisky sauce  $34   
 
  
Desserts 

 Vanilla-rosewater crème brûlée with A preserved cherry-pumpkin spice cookie, 
 a cardamom tuile and Illinois pecan-brown sugar shortbread  $12 

 Sambuca-white chocolate semi-freddo with dark chocolate espresso beans, 
 red currant coulis, pumpkinseed-yogurt cake and cocoa meringue  $12 

 Dark chocolate-smoked pepper cake with Pinot Noir blanc-raspberry mousse, 
 toasted hazelnut brittle and port wine-chocolate sauce  $12 

 
 
 
 
 

Serving a nightly changing menu from 5:30 PM 
1814 St. Clair Avenue, St. Paul, Minnesota   651.699.3536 


