
 
2019 Spring Small Bite Menu  

 

 

Display Apps 
 

Assorted toasts - $5.00 

• chicken liver mousse & pepper jam 

• local fig pate and house pancetta 

• farmhouse cheese spread and preserves 

• Toasted whole wheat crostini with apple chutney, arugula, goat cheese and 

bacon 

 

Meat and cheese - $6.00 

with warm fresh bread, mustard, local cheese, and house cured meats 

 

 

A something little different $4.50 

 Fresh pita, assorted pickles, spiced nuts, bacon brittle, roasted spring veggies, seasonal 

humus, dips, and salsas. 

 

 

Build a poutine - $7.00 

• Types of fries: Root fries, potato fries, and polenta fries,  

• Gravy: veggie gravy and beef gravy 

• Toppings: Wake Robin cheese curds, green onions, pesto, smoked pork roast, 

strawberry rhubarb ketchup, piccalilli, beet relish, braised greens. 

 

 

 

 

 

 

 



Passed or Station apps  
(ALL ITEMS CAN BE MADE INTO A VEGETARIAN VERISON)  

 

 

 

Deviled duck eggs - local duck egg, stuffed with yolk and ramp aioli topped with duck 

bacon and beet marmalade and greens. $2.50 

 

Wrapped asparagus – served with a sumac jam, marinated parsnip, local hard cheese 

$2.00 

 

Smoked beets – served with burrata, piccalilli, shaved cured egg $3.00 

 

Spinach and cheese bakes - spinach, local cheese, and roasted onion stuffed in filo 

and baked $3.00 

 

Turkey sausage roll - house made turkey sausage wrapped in a buttery pastry with 

Ithaca raw milk cheddar and apple piccalilli $3.00 

 

Corned lamb – served with a mustarda, onion, Jordan jack cheese, potato rounds $3.50 

 

Mini chicken and waffle – waffle wedge with crispy chicken thigh and maple butter 

$3.50 

 

Beef and pork meatball skewer - fresh mozzarella, basil roasted garlic, topped with 

tomato preserves. $2.50 

 

Pierogi - Salt baked celery root pierogi, charred ramp butter, chili kraut, house kielbasa 

$3.00 

 

Mushroom pastry – filled with rillettes, red onion marmalade, spring garlic $2.50 

 

Seared scallops - braised bacon, birch butter, smoked funyun, and Szechuan 

peppercorn, arugula $6.00 

 

Nashville hot softshell crab - celeriac remoulade, sweet pickled fennel, honey brioche 

roll $6.00 

 

 

 

 

 


