
 
 
 
 
 
 
 
 
 
 
 
SMALL PLATES, SALADS, & SUCH 
 

Warm Milk Bread | Everything Spice | Butter – 6  

Crispy Broccoli | Gorgonzola | Celery | Carrot | Buffalo Sauce – 12 

Locally Sourced Charcuterie Board | Chef’s Selection of Cured Meats, Snacks, and Cheeses – 19  

Shrimp Chowder | Smoked Bacon | Red Peppers | Scallions – 15  

Roasted Mushroom and Bacon Tart | VT Cheddar | Local Micro Greens –14  

Shaved Brussels Sprouts | Celery | Parmesan | House-made Bacon | Dijon Vinaigrette – 14 

 
 
MAINS 
 
House-made Casarecce Pasta | Pork and Fennel Ragu | Pecorino Cheese – 24 

Grilled Steak | Potato Gratin | Brussels Sprouts | Red Wine Reduction – 39  

Burger | VT Cheddar Cheese | Bacon | Chive Bacon Mayo | Hand-Cut Fries – 19  

Roasted Daily Fish | Sweet Potatoes | Green Beans | Roasted Beets – 33  

Cross Farm Lamb Shank | Poppyseed Spätzle | Fennel | Spinach | Blood Orange | Mint – 39 

Seared Sea Scallops | Red Bliss Potatoes | Cremini Mushrooms | Smoked Bacon |  

Herb Cream – 41  

 
 

*The consumption of raw or undercooked eggs, meat, poultry, seafood, or shellfish may increase your 
risk of food borne illness. Please notify your server of any food allergies. 

Chef/Partner - Adam Alderin 

Chef de Cuisine - Pete Bresnahan 


