STTOGHLL

DINING COMPANY

Small Plates

Pan Roasted Colorado Rack of Lamb 15

served over fried lobster and rice balls and a butternut sguas/y sauce

Grilled Housemade Sausage 11

with roasted brie, sliced asian pears, and berry coulis

Roasted Duck Confit 13

with rosemary roasted apples and currant bourbon reduction

Coffee Braised Short Rib 12

served over foccacia and apple smoked gouda sauce

Pan Seared Scallops 12
with local stone ground grits, roasted cipolline onions
and rosemary vinaigrette

Sauteed Butternut Squash Gnocci 10
leeks, oyster mushrooms, toasted pecans, sage butter and carrot oil

Small plates are available at the bar only



