
Jan Van Haute, Executive Chef 

Stephen Elhafdi, Wine Director/Sommelier

*Consuming Raw or undercooked meats, poultry, seafood,

shellfish or eggs may increase your risk of foodborne illness,

especially if you have certain other medical conditions. 

Please ask us about our Artisanal

breads available for purchase

Vegetarian Menu



A LA Carte Menu

HEIRLOOM BEET SALAD, 14

HORS D' OEUVRES

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE

YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN OTHER MEDICAL CONDITIONS. 

GOODSTONE WALK THROUGH THE GARDEN, 29

WHITE ASPARAGUS, 38 

Selection of Three Cheeses, 25

Goat Cheese / Radish / Truffles / Pine Nut / Balsamic

MAIN COURSE

DESSERT

Crème Brûlée, 12
 

Belgian Dark Chocolate Mousse, 12
 

French Apple Tarte A La Mode, 14

 

GARDEN SALAD, 14
Goodstone Greens / Cucumbers / Cherry Tomatoes / Lemon

Vinaigrette

SELECTION OF SEASONAL VEGETABLES / VEGETABLE DEMI-GLACE

MORELS / SEA BEANS / QUINOA / BEARNAISE

MUSHROOM RISOTTO, 22
SELECTION OF WILD MUSHROOMS / FIDDLEHEAD FERNS / RAMPS


