The Wild Family Feast
3 Courses (shared)
$50 per person
Dinner

FIRST COURSE ( Choose 3 for the table )
Caesar Salad | romaine, purple kale, parmesan, bread Crumbs, fried chickpeas, buttermilk caesar dressing
4 Cheese Macaroni | mozzarella, cheddar, smoked gouda, parmesan
Baja Ceviche | red snapper, shrimp, jalapeno, lime, freshly squeezed orange juice, cilantro, tomato, avocado, house-made tortilla chips
Spinach Artichoke Dip | spinach, cream cheese, roasted garlic, artichokes, grilled pita bread
Roasted Beet Salad | red and gold beets, wild arugula, avocado, lemon greek yoghurt, candied pistachios, lemon, olive oil
*More options available based on current menu

ENTREES ( Choose 3 for the table )
Short Rib Rigatoni | Braised Short Ribs, Rigatoni, Tomato, Braising Au Jus, Parmesan
Half Chicken | Rocky Jr. Chicken, cheese grits, roasted sprouting broccoli, cherry heirloom tomatoes, au jus
House-made flatbreads | Mushroom & Wild Arugula, Barbeque Chicken, Braised Short Rib, or House-made Fennel Sausage & Pepperoni
+$5pp Crispy Faroe Island Salmon | creamy lemon & spring pea orzo, purple kale, herb & pea tendrils, blood orange beurre blanc
+$5pp Prime Skirt Steak | Crispy Fingerling Potatoes, Roasted Spring Onions, Soubise, Chimichurri, Citrus Herb Salad, Fresh Radish

DESSERT FOR THE TABLE
Roasted S'mores Platters OR S’'mores Bar (20+ guests) OR Cast Iron Chocolate Chip Cookie



