
 

 
Vermont Department of Health Notice: Consuming raw  
or undercooked meat, eggs, poultry, fish or shellfish 
Increases the risk of food borne illness. 

Dinner 
Appetizers 
 
Lēf Greens Salad   10 
1979 vinaigrette, crystalized honey, almonds, ricotta, roasted beet root 
 
Plum and Blue Cheese   13 
shaved speck, pinecone bud syrup, basil, Mad River Blue cheese, arugula 
 
Oysters on the Half Shell   18 
apple pepper mignonette, cocktail sauce, lemon wedge 
add Osetra caviar 12 
 
Chilled Beet Soup   11 
roasted baby beets, shaved beets, crème fraiche 
 
Local Burrata    12 
mustard greens, minus 8 verjus, olive oil, sea salt, cherry tomatoes, garlic scape pesto 
 
Mains 
 
Northeast Family Farms New York Strip   42 
watercress, balsamic braised endive, dates, onion soubise, toasted brioche 
 
Wild Striped Bass   36 
roasted tomatillo, summer succotash, pink peppercorn butter, cucumber foam 
 
Murray’s Chicken Breast Roulade   33 
boudin blanc, gratin potatoes, baby vegetables, roasted shallot jus 
 
Vermont Raised Pork Duet   37 
roasted tenderloin, slow cooked belly, chanterelle puree, “potato salad”, pickled mustard seeds 
 
Bucatini Carbonara   23 
poached egg, english peas, zucchini, bacon lardons, cream, parmesan 


