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Graduation 202

A Lo Carte Frems to Sheare i
BAGUETTE 6.5 (V) I

Served with Citrus & Herb Butter I
FAMOUS GARLIC FRIES 11 (v)
Parmesan, Garlic, Herbs, Chili Flakes, Lemon Zest, Turmeric Aioli
FARMHOUSE FRIES 10 (vg)
Salt & Black Pepper, Tailgate Chipotle Ketchup
CARMELIZED BRUSSEL SPROUTS 12.5 (v)
Maytag Blue Cheese, Toasted Almonds, Red Pepper Coulis. Add Bacon 4
ROASTED GARLIC HUMMUS 10 (vg)
Mediterranean Pita Chips, Herbed Extra Virgin Olive Oil, Chili Flakes. Add Veggies 3.5
GOODLIFE SALAD 10 (vg, gf)
Baby Greens, Cherry Tomatoes, Red Onion, FARM Vinaigrette
Add Capriole Goat Cheese 4 / Add Bacon 4

STARTERS

SHRIMP COCKTAIL (gf)
Fresh Horseradish & Sun Dried Tomato Cocktail Sauce
NEO CLASSIC CEASER SALAD
Mixed Lettuce, Radishes, Blue Cheese, Walnuts, FARM Ceaser Dressing
GOODLIFE SALAD (gf, v)
Local Greens, Cherry Tomatoes, Capriole Goat Cheese, Toasted Almonds,
FARM Vinaigrette
TOMATO VELOUTE (gf, v)
Served with Basil Foam

ENTREES

BUTTER CAULIFLOWER (vg)
Purple Rice, Onion Chutney, Naan
**(gf) available upon request
STONE OVEN BAKED RIGGATONI BOLONESE
Tomatoes, Beef, Pork, Veal, Garlic, Onion, Mozzarella, Provolone & Arugula Salad
ROASTED SALMON (gf)
Garlic Kale, Cranberry Gastrique, Spiced Sweet Potato Puree
ROASTED PORK LOIN
Smashed Potatoes, Garlic Kale, Hoosier Bourbon Sauce
GRILLED BEEF FILET
Asian Style Green Beans & Black Vinegar Marinade
FRENCH CUT CHICKEN BREAST
Sauteed Spinach, Local Wild Mushrooms, Creamy Whole Grain Mustard Sauce

SWEETS

TRIPLE CHOCOLATE CAKE (V)
Layered Chocolate Cake, Whipped Chocolate Frosting, Chocolate Ganache
HOOSIER SEASONAL COBBLER (V)
Seasonal Fruit, Sweet Crumble Topping, Chantilly Cream
NEW YORK STYLE CHEESECAKE (V)
Raspberry Coulis, Chantilly Cream
HARTZELL'S (v, gf)
Your Choice of Seasonal Flavors
with Fresh Berries & Biscotti

Consuming rew or undercooked meats, poultry , seafood, fish, or eges May inaease Yyour risk of foodborne illness.
$B8Sper QuesH plus 20% service charge & taxes.
*MENU SUBJECT TO CHANGE*



