
summer 

small plates big plates

Local Cheese Board for Two   32
chef’s selection of four local artisan cheeses
crostini | assorted house-made pickles
fruit preserve | honeycomb

Watermelon Gazpacho   14
maplebrook farms feta | candied jalapeno | mint

Brussels Sprouts   14
roasted garlic aioli | smoked honey | toasted almonds

Organic Heirloom Tomato Toast   15
challah | house lemon ricotta | toasted seeds | basil
saba vinegar | cracked pepper

Garlic Shrimp   19
grilled ciabatta | cilantro chimichurri
crushed chili beurre

Smoked Octopus   19
pea puree | citrus creme fraiche | shaved fennel
pickled radish | micro salad

Duck Prosciutto   17  
grilled melon | pickled shallot
herbed toasted parmesan | arugula

La Belle Farms Foie Gras   25
grilled challah | red wine reduction | blueberries
lacto-fermented jalapeno | smoked marcona almonds

Local, Organic Greens   16
grilled peach | vt chèvre | candied pecan
tangelo | mint vinaigrette

Caesar Salad   16
aged parmesan | garlic croutons | grilled lemon

Wedge Salad   17
house bacon | buttermilk dressing | blistered tomato
bayley hazen blue cheese | fried shallot

Steak Frites   52
fi let mignon | fi ne herb butter | tomato jam | bordelaise

Seared Day Boat Scallops   50
sweet corn succotash | black garlic | citrus

Grilled Branzino Escabeche   49
confi t potato | sweet summer pickles
verjus blanc | micro arugula

Duck, Duck . . .   52
seared breast | confi t leg | carrot puree  | arugula
caramelized peach mostarda

American Wagyu NY Strip Steak   74
pommes anna | grilled maitake | braised leeks
truffl e honey | bayley hazen blue 

Market Fish  49
fresh catch of the day | smoked potato 
charred baby bok choy | pickled chanterelle 

Black Truffl e Tagliatelle    62
fresh black truffl es | pancetta | moses sleeper
arugula | peas | cherry tomato | white wine

Maine Lobster Roll   market price
parker house roll | garden herb aioli | bibb lettuce
house salt-and-vinegar chips

we are grateful for our local producers:

naked acre farms, hyde park  |  home front gardens, hyde park
the farm at west settlement, johnson  |  funj shroom co., st. albans

rowdy cow ranch, craftsbury  |  boissoneault farm, st. albans 
shelburne farms, shelburne  |  two sons bakery, hyde park

wood mountain fi sh, sharon, ma  |  grafton village, brattleboro
jasper hill, greensboro  |  vermont farmstead, woodstock

earth & sea seafood co., manchester | von trapp farmstead, waitsfi eld
trenchers farmhouse, lyndonville | blue ledge farm, leicester
sweet rowen farm, west glover | vermont slopeside seafood

Consuming raw or undercooked meats, poultry, seafood, shellfi sh, or eggs may increase your 
risk of foodborne illness, especially if you have certain medical conditions.


