gourmet
grocery
*Elevate your table with a selection of our Chef crafted items*

-Small bites aisle1 Selection $14 || 2 Selections $24
Beet Pickled Deviled Eggs
horseradish & dill

Mini Charcuterie Plate

house made rillettes & pâté, Olympia Provisions
cured meat, stone ground mustard, pickled
farm vegetables & baked baguette

-produce aisle-

1 Selection $12 || 2 Selections $22

Deconstructed Mushroom Crostini

house made mushroom pâté, mascarpone,
crushed hazelnuts, sherry reduction, crostini

Mini Cheese Plate

seasonal chutney & fruit, rustic crackers

Roasted Farm Beets

with chile pepitas, herbs, orange

Caramelized Pear Salad

candied pepitas, cider soaked cranberries,
cave-aged gouda, pear cider vinaigrette

Fennel Apple Salad

celery, toasted pepitas, shaved pecorino romano,
apple cider vinaigrette

Grilled & Chilled Delicata Squash

-Starch aisle-

chiffonade mint, yogurt, shaved red onion

1 Selection $11 || 2 Selections $20
Roasted Potatoes

farm herbs, sage blossom sea salt

Moroccan Spiced Sweet Potato Salad
oven roasted, parsley, cilantro, mint,
orange zest, dried cranberries

Butternut Squash Casserole

layers of butternut and seasonal squash with
leeks, thyme, Parmigiano-Reggiano,
sage-breadcrumb topping

Cauliflower Au Gratin

wild mushroom cream, porcini-crumb topping

-supper aisle-

1 Selection $28 || 2 Selections $54
House Smoked Salmon

lightly smoked, fried mushrooms, crispy leeks

Fennel Crusted Pork Loin
pome fruit compote

Cider Brined Chicken Breast
pear cardamom chutney

House Made Squash Ravioli
delicata squash, pine nuts,
brown butter sage sauce

Duck Confit

fig & red wine sauce

*Each Item Serves 2, $500 Minimum Purchase Required*

-Snack aisle-

1 Selection $10 || 2 Selections $18

Harvest Hummus Trio

beet, pumpkin, and carrot hummus;
served with pita chips

Baked Brie

puff pastry wrapped, with house preserves,
Bee Local Honey, baguette

Farm Snack Board

turnip skordalia, roasted sunchoke dip,
smoked paprika snack sticks,. Artisan crackers,
pickled root vegetables

Swiss Chard Gratin

smoked gouda, buttered baguette

-Soups & Stews aisle1 Selection $10 || 2 Selections $18
Wild Mushroom Bisque
brandy, fresh herbs

Potato Leek

shoestring potatoes & crispy leeks

Pumpkin Ginger Bisque

toasted pepitas & harissa oil

Chicken Chile Verde

-Sangria aisle-

Bottles of House Crafted Sangria
$30
-Cranberry Orange White Sangria-Pink Pomegranate Rose Sangria-Classic Red Sangria-

Gather and Feast tomatillos & chiles, white
beans, sour cream, tortilla strips,
pickled jalapenos

Guajillo Lamb

winter squash, cilantro, house cotija

Butternut Squash Bisque
chive crème fraîche

