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HENRY’S FORK LODGE

Appelizers
Roastec Butternut Squash Soup, Creme Fraiche, Spiced Pecans
B
Butter Lettuce, Roasted Plums & Beets, Red & Yellow Grape Tomatoes,
Spiced Nuts, Mango Vinaigretie
U
Roastec Alaskan hatbut cheek servecwith a parsnip apple puree, chive oll,
anc grillod irumpet ancd beech mushrooms

nirees

Pan Seared Diver Scallops, Srokecd Y ukon Potcto Purce, Tomcato
anc Olve Fscabeche, Grilled Green Onions
Sugqestod Wine: Cakebreacd Cellars Chardonncy
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Juniper Berry Rubbad Duck Breast, Saffron Risotto, Braised Cabbage,
Black Fig Balsamic Recluction
Sugqgested Wine: Elzabeth Spencer Cabernmel Sauvignon
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Oven Roasted Newo Zealand Lamb Rack, Chickpea & Onion & Fennel Stew,
Curried Yogurt Sauce, Nectarine Mint Demi Glace, Peas, Fava Beans
Suggestod Wine: I Vine Svrah

U
Grillec Wacgyvu Newo York Strip Steak, RoastedBrussael Sprouts,
Caramelzed Onion & Chanterelle Mushroom & Potato Confit Hash,

Recd Wine Beef Sauce
Suggestecd Wine: Dumol Pinot Noir
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We are proucd members of the Seafoocd Choices Alliance.
SCAs mission is (o mobilizc market jorces in the global seajoocd sector, calalyvzing positive action
in support of ocean conservation.




