
 
 
 
 
 
 
 
 
 
 
 
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  

Sausage and Escarole Soup | White Beans | Parmesan Cheese – 12  

Oysters on the Half Shell | Cocktail Sauce | Mignonette – ½ dozen – 18 | dozen – 36  

Prosciutto Croquettes | Fennel Slaw | Apple Butter – 15  

Chopped Kale | Sunflower Seeds | Pecorino Cheese | Lemon Vinaigrette – 13 
 

 
 

 
MAINS 
 
Mafalda Corta Pasta | Slow Braised Beef | Kale | Cippolini Onions | Parmesan – 24 

Grilled Steak | Mashed Potatoes | Roasted Shallots | Brussels Sprouts | Red Wine Reduction – 35  

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

Daily Fish | Baby Bok Choy | Crispy Rice Cakes | Roasted Carrots | Chili Oil – 35  

Pot Pie | Braised Chicken | Fingerling Potatoes | Leeks | Celery | Carrots | Sage Pepper Crust – 25 

Cross Farm Lamb Shank | Creamy Polenta | Broccolini | Braising Jus – 39  

  

 
 

*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 


