
 

 
 

 
 

 
Vermont Department of Health Notice: Consuming raw or undercooked meat, eggs, poultry, fish,  

or shellfish increases the risk of food borne illness. 

 
Carrot Soup             14 
toasted coriander, coconut milk 

 
Lump Crab Salad                                                                                                       17 
avocado puree, toasted coriander lime vinaigrette, wonton chips 
 
Cantaloupe and Lonza                                    15 
crumbled blue cheese, rye crumbs, fig vinegar, micro greens   

       
Local Greens Salad                                                           14 

      poppy seed vinaigrette, shaved carrots, bacon 
 

Vermont Cheeses and Charcuteries 
served with house made crackers, pickles, and jam 

1 selection $7 
3 selections $20 
5 selections $31 

 
CHEESES CHARCUTERIES

  

 Gore Dawn Zola, Green Mountain Blue Cheese, Cow Smoked Paprika Salami 
 

 Invierno, Vermont Shepherd, Raw Cow and Raw Sheep Lonza 
 

 Fiddlehead Tomme, Boggy Meadow Farm, Raw Cow  Fennel Salami 
 

 Willoughby, Jasper Hill Farm, Cow Capocollo 
 

 Storm, Sweet Rowen Farmstead, Cow Tasso Ham 
 

 
Spaghetti Bolognese                           32                                
pork, beef, veal, imported heirloom tomatoes, shaved parmesan, herbs 
                      
Wood Grilled Local Beef Ribeye         46 
red wine jus, celeriac puree, baby carrots 
 
Roasted Local Chicken Breast          36 
butternut puree, roasted butternut squash, seared mushrooms, tarragon butter 
 
Seared Arctic Char                                                                                                                   38 
sugar snap peas, parsnip puree, roasted parsnips, orange lentils 
     
Northeast Raised Smashed Burger                                                                                              24 
dijon aioli, smashed fingerlings, cheddar, lettuce, tomato, red onion, pickles 


