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Miso Soup, Mushrooms, Tofu, Thai Chile
12

Spinach, Goat Cheese, Walnuts, Cranberry Vinaigrette
9
Field Greens, Honey Thyme Vinaigrette
9

Roasted Brussel Sprouts, Avocado, Pistachio, Miso Mustard
12

Starters

Vermont Cheese Board
12

Wild Caught Fisherman’s Daughter Shrimp, Spicy Polenta, House Made Pancetta
15

Vermont Poached Egg, Rabbit Sausage Gravy, Cheddar Biscuit
14

Island CreeR Oysters served by the half-dozen
18

**Consumption of raw or undercooked fish, meat, poultry or eggs increases the risk of contracting foodborne illness™*
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1 % [b Maine Lobster, Mushroom Parpardelle, Garlic Butter, Chives, Walnuts

39

Double Smoked Pork Chop, Collard Greens, White Beans
32

Grilled Cavendish Quail, Kale, Cranberry Relish
26

Fowl Mountain Rabbit Roulade, Smoked Gnocchi, Broccoli Rabe

28

Pan Seared Daurade, Ginger Jasmine Rice, Coconut Curry

28

Prime Strip Steak, Sweet Potato Butter, Roasted Mushrooms,
Port Wine _Ancho Puree

46

Braised Short Ribs, Horseradish Roestis, Pickled Turnips, Jalapeno

VERMONT FRESH
NETWORK

FARM & CHEF PARTNERSHIP
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