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Cheese                      

 Pastureland Farms “Cedar Grove Thoten” cellar-aged organic Minnesota raw cow milk cheese 
with wild boar confit jam and black currant cumberland sauce  $12   

 
 Carr Valley Cheese Company “Mobay” Cellar-aged Wisconsin goat & sheep milk cheese 

with red pear mostarda and charred onion relish  $12   
 

 Castle Rock Organic Dairy “Smokey Blue” cave-aged Wisconsin smoked cow milk blue cheese 
with glazed spicy Illinois pecans and red wine-fortified tart cherry-apple chutney  $12 
Cheeses served with house-baked whole grain crackers  

 
  
Les Petits Plats du Jour 

 Wisconsin parmesan cheese-russet potato croquette 
with parsley sprouts, leek compote and candied tomato-tarragon vinaigrette  $12 

 
 Smoked salmon roulade 

with dill crème fraîche mousse and root vegetable slaw  $12 
 

 Chilled Singerhouse Farm rabbit raviolo 
with butternut squash brunoise and cranberry mustard  $12 

 
 
Les Grands Plats du Jour 

 Soup Duo of roasted Red & Gold beets 
with black pepper crème fraîche and sorrel oil  $14 
 

 Organic Midwestern Vegetarian turnover of Minnesota barley and Wisconsin mushrooms 
with local pinto bean-lacinato kale ragoût and walnut oil-poached tomato sauce  $22 
 

 pan-roasted sturgeon 
with green peppercorn butter, red chard sprouts and white bean-pickled ramp ragoût  $18 
 

 Pan-fried Lake Michigan whitefish 
with warm golden potato salad, tarragon sour cream and grand Marais lake cisco caviar  $26 
 

 Pan-roasted Au Bon Canard foie gras sausage 
with horseradish potato purée, Two raisin relish and black cherry glace de viande  $22 
 

 Grilled Meadow’s Pride Farm grass-fed veal chop 
with garlic-scented braised mustard greens, wild boar bacon and port wine sauce  $34   

 
  
Desserts 

 Espresso-infused Hazelnut praline-Mascarpone cheese timbale 
with raspberry coulis and wildflower honey crème fraîche  $12 

 
 Curry-spiced bread pudding 

with blackberry curd, candied pie pumpkin, melon coulis and a vanilla tuile  $12 
 

 Chocolate four ways 
with a spicy chocolate Madeleine, a white chocolate-peppermint truffle,  
a dark chocolate-black currant-cranberry truffle and milk chocolate-pumpkinseed bark  $12 

 
 
 
 
 

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


