
 
 
 

D INNER                                           

 
   
        APPETIZERS   
 

Oysters on the Halfshell ~ cocktail sauce, mignonette and spiced nori granite  
each 3, ½ dozen 15, dozen 28 
House Pickled Herring ~ sweet onion pickles, radish, cracked wheat bread and greens   10                  
Maitake Mushroom Terrine ~ sheep’s milk cheese, kale and royal trumpets                   11 
Oven Dried Tomato & Escargot Terrine ~ confit fennel, bulgur wheat and parsley  11 
8 Mini Yellowtail Tacos ~ avocado and pickled red onion       15 
Asparagus Soup ~ bacon, yogurt and paprika                      11
Baby Lettuce Salad ~ sarvecchio cheese, radish and a poached farm egg    10  
Heirloom Apple Salad ~ marieke gouda, baby mustard greens and sourdough   11 
Spinach and Rhubarb Salad ~ slow-cooked farm egg, pecans and green corriander  12 
Tempura-Fried Walleye ~ meyer lemon, aleppo pepper aioli and bitter greens     12 

                   Crispy Sweetbreads ~ buttermilk pureé, citrus, fennel and pistachio    14 

  
ENTREES  
 

Ricotta and Hazelnut Ravioli ~ asparagus, meyer lemon and brown butter                    21 
Pan Seared Scallops ~ celeriac, toasted farro, grapes and braised celery      32 
Pan Seared Arctic Char ~ red endive, polenta and winter citrus     24 
Olive Stuffed Atlantic Haddock ~ heirloom beans, ham and Swiss chard      26    
Hay Roasted Half Chicken ~ crispy potatoes, cauliflower and lemon vinaigrette   24 
Cider Glazed Pork Chop ~ potato dumplings, fresh sauerkraut and apple relish   27 
Bacon Wrapped Venison Loin ~ fiddlehead ferns, chestnuts and sweet potatoes  33  
Grilled Flat Iron Steak ~ escarole, salsify and red wine braised dates    27 
Pan Seared Salmon ~ wheat berries, ramps, yogurt and radish     25 

 
S IDES 

 

 

Mac & Cheese ~ pork sausage and goat cheddar                   7 
Grilled Asparagus ~ ramps and romesco            8 
C-House Fries ~ house made ketchup          5    
Red Potatoes ~ bacon, cider glaze and fried brussels sprout leaves      6 
Grilled Spring Onions ~ crème fraiche, hazlenuts and wood sorrel      6 

 

C-House proudly supports these farms and fisheries: 

Werp Farm, Gunthorp Farm, Slagel Farm, Swan Creek Farm, Nichols Farm, Mick Klug Farm,  

Rushing Waters Fishery, Broken Arrow Ranch 
  

a discretionary 18% gratuity will be added to parties of 6 or more 

Please note that the consumption of raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the risk of foodborne illness 


