Barndiva Lunch
Fall

To Begin

Iceberg Lettuce PBeet & Apple /alad
Crisp Bacon, Avocado, Blue Cheese Barndiva Orchard Apple,
Warm Crouton,_/haved Radish, Apple Jatsuma Mandarin, Candied Walnut,
Creamy Cabernet Vinaigrette Endives, Citrus Vinaigrette
10 Heirloom Beets
with Roasted Chicken 16 10

Creamy Cauliflower /oup
Caramelized Floret’s
Golden Raisin, Toasted Almond
Caper, Garden_/age
10

Entrees

Quiche Dungeness Crab “Club”
Artichoke, Tomato, Avocado
Feta, Baby_/pinach Butter Lettuce, Aioli, Bacon
Endive_/alad BD frites

16 17

Kobe Burger
Aged White Cheddar,
House Made Pickles, Frites
Costeaux’s Brioche Bun
18

To_/hare

Hen of the Woods Mushroom Goat Cheese Croquettes
Tempura House Made Tomato Jam,
J oy Lime Emulsion, Porcini_/alt Lavender Honey
10 10

BD Frites
Crispy Hand Cut
Rennebec Potatoes,
Barndiva_/picy Ketchup
10

Jerving local produce, fish & meats farmed & harvested in a sustainable manner
Eat the View!

Chef: Ryan Fancher
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