the I’ille

AT BEAR CREEK
MOUNTAIN:RESORT

AVOCADO CRAB TOAST 13

smashed avocado / jumbo lump
crab / lime mist

TEMPURA SQUASH
BLOSSOMS 10
stuffed with cashew cheese &

fresh herbs over crisp greens /
lemon blueberry vinaigrette

SHRIMP & TOASTED
COCONUT BAO BUN 9

grilled shrimp / zen slaw /
sesame soy glaze / toasted
coconut

TEMPURA CAULIFLOWER 8

thai chili glaze / cilantro /
sesame seeds

FRIED BRIE 9

roasted garlic crostini / apricot
jam / roasted beet juice / gram
cracker & pistachio crumble

HOUSE CURED DUCK 12

naan bread / honey whipped
ricotta / sliced confit of duck /
micro greens

MEDITERRANEAN

ANTIPASTO PLATE 14
hummus / olive tapenade /

spinach & artichoke dip /

sun-dried tomato / pasta

salad / rustic pinza bread

EN
ZONES, DEI

A 20% GRATUITY WILL BE ADDED TO PARTIES OF 10 OR MORE




