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SUPPER

Summer 2010

The Daily Harvest Menu
A fully vegetarian menu featuring the season’s freshest offerings
picked daily at Blue Elephant Farm

Hors d’0Oeuvre

Romanian Peppers
Kale and cream cheese stuffed, braised in paprika spiced tomato confit

5

Plate : Slightly larger than an appetizer

Tricolor Chard
Barley risotto with capers, raisins and sweet garlic
8

Large Plates : Classic entrée size

Vegetable Quartet
Chef’s tasting of the day’s harvest
Please let us know of any food allergies or aversions
27

Three-Course Dinner

of the above selections
29

Executive Chef, Proprietor: Mitch Prensky * Proprietor: Jennifer Prensky ¢ Thanks to all our local farmers and purveyors « 18% gratuity added to parties of 6 or more




