THE PITCHER

Pitcher Inn
3 Course $75

4 Course $S90

Small Plates

Parsnip Soup
fine herbs

Local Greens Salad
fig and feta dressing, caramelized figs, red onion

Savory “S’mores”
fire roasted camembrie, preserved berries,
sourdough crisps

Opah Tataki
ponzu, sesame, wasabi, pickled ginger, radish

Appetizers

Wild Mushroom Tempura
truffle aioli, micro greens, fine herbs

Lobster Salad
curried butternut, red endive, shaved radish,
fennel fronds, orange supremes

Braised Short Rib Daube
celeriac puree, red wine demi

Northeast Cheese and Charcuterie
house-made crackers, jam, pickles
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Entrees

Seared Faroe Island Salmon
wheat berries, beetroot roulade, buttermilk,
dill oil, dill rice crisp

Grilled Local Beef Tenderloin
roasted potatoes, asparagus, chimichurri

Wild Mushroom Risotto
watercress oil, asparagus tips, shaved parmesan

Roasted Chicken Breast
braised legs, heirloom beans, orange mustard
sauce, wilted greens

Desserts

Triple Chocolate Mousse
melba coulis, cocoa nibs, wild mint ice cream

Pumpkin Cheesecake
dulce de leche, whipped cream, candied
pumpkin seeds

Walnut, Fig and Caramel Tart
vanilla ice cream, chantilly cream

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

illness



