
First Course
Autumn in the Gallery – Butternut Squash Soup											          cup 7 | bowl 10
Roasted Butternut Squash • Brown Butter • Sage • Cream • Toasted Pepitas

Tomato Basil Bisque																														                             cup 7 | bowl 10
Slow Roasted Tomato • Fresh Basil • Cream • Parmesan

Fall Minestrone																																	                                 cup 7 | bowl 10
White Beans • Seasonal Vegetables • Kale • Tomato Broth • Parmesan

Greens + Grains  			Add Chicken +8 | Add Shrimp +10 
The Harvest Table – Warm Farro Salad	 													              15
Warm Farro • Roasted Butternut Squash • Brussels Sprouts • Baby Kale  
Goat Cheese • Maple Cider Vinaigrette 

Roasted Pear & Burrata Salad				    																                 16
Whole Milk Burrata • Honey Roasted Pear • Dried Cherries
Mixed Greens • Maple Dijon Vinaigrette

Fall Chicken Salad																		                 				     17
Sliced Herb Roasted Chicken • Goat Cheese • Honeycrisp Apple  
Candied Pecans • Mixed Greens • Apple Cider Vinaigrette

Café Favorites 												            Served with pomme frites

Substitute Autumn Garden Salad or  
Roasted Fall Vegetables +2

A Study in Comfort – Short Rib Grilled Cheese									        									          19
Slow Braised Short Rib • Smoked Gouda • Gruyere • Caramelized Onion 
Dijon Aioli • Toasted Sourdough

Dixon Burger								       					      18
Grilled Beef Patty • Smoked Gouda • Caramelized Onion • Arugula  
Roasted Garlic Aioli • Toasted Brioche

Roasted Turkey, Beef Bacon & Brie	  18
Crispy Beef Bacon • Brie • Fig Jam • Thin Sliced Apple •Roasted Turkey  
Arugula • Toasted Multigrain

Squash & Goat Cheese Melt	 16
Roasted Butternut Squash • Whipped Goat Cheese • Caramelized Onion  
Sage Brown Butter • Arugula • Toasted Sourdough

Chicken Salad Croissant					     	  16
Herb Roasted Chicken Bound with Apple & Celery • Toasted Pecans 
Butter Lettuce • Flaky Croissant
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On the Side
Pomme Frites   6
Sea Salt • Herbs

Autumn Garden Salad   7
Mixed Greens • Apple • Candied Pecans • Apple Cider Vinaigrette

Roasted Fall Vegetables   7
Sweet Potato • Brussels Sprouts • Caramelized Onion • Herbs

A Sweet Finish
Golden Hour – Crème Brûlée   8
Vanilla Bean Custard • Brûléed Sugar

Sunday at the Dixon – Bourbon Bread Pudding   9
Brioche • Warm Spices • Bourbon Caramel • Vanilla Cream 

Ask your server about today’s selection from the pastry case.


