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SNACKS

Marinated Artichoke Hearts 5

Candied Almonds with Vermont Maple & Smoked Bacon 4
Marinated Olives 4

White Anchovies Toasted Crustini 7

ARTISANAIL CHEESES Wedge 3.5 ®Plate 13

Valencay France (goat) mild, citrus, nutty

Brillat-Savarin France (cow) creamy, sweet, velvety

Piave Italy (cow) firm, slightly sweet, intense flavor

Jasper Hill Farm Bayley Hazen Blue (cow) creamy, peppery, drier than most blues

FIRST COURSE

Chef’s Soup of the Evening 8

Prince Edward Island Mussels Garlic, Shallots, Fresh Herbs, Toasted Crostini 13

Mixed Field Greens Vermont Maple Balsamic Vinaigrette 8

Chilled Wild White Gulf Shrimp Grilled with Meyer Lemon, Thyme, Toasted Orzo & Iberico Ham 13
Red and Golden Beets Red Onion, Mixed Greens, Vermont Goat Cheese Fondant, Citrus Vinaigrette 10
New England Venison Ragu Handmade Potato Gnocchi, Cranberries, Herbed Brown Butter 13

Seared Beef Carpaccio Cracked Pepper, Thyme, Baby Greens, Fire Roasted Garlic & Aioli 12

PASTA

Wild Mushroom Ravioli Vermont Goat Cheese, Toasted Nuts, Beurre Fondue 19
Sautéed Shrimp Linguini Fire Roasted Garlic Cream Sauce, Parmigiano Reggiano 21
Pork Shoulder Pappardelle Fresh Ricotta, Preserved Tomatoes, Parsley, Garlic 19

MAIN COURSE

Smoked New England Cod Poached Local Egg, Vermont Saffron Potatoes, Hollandaise 23

Maine Lobster & Scallop Risotto Preserved Organic Tomatoes, Saffron Nage 24

Skillet Roasted Free Range Chicken Honey Rosemary Glazed, Ham & Cheddar Biscuit, Local Potatoes 23
Berkshire Porterhouse Pork Chop Butternut Squash, Dried Plums, Sage Brown Butter Sauce 25
Cassoulet Duck Leg Confit, Slow Cooked White Beans, Pork, Smoked Bacon, Sausage 23

Seared Brome Lake Duck Breast Creamy Risotto, Roasted Chestnuts, Cranberry Gastrique 24

10 oz Filet Mignon Chili Onion Rings, Smoked Bacon Mashed Potato, Vermont Blue Cheese Sauce 29
Wood Creek Farm Burger Vermont Smoked Bacon, Farmhouse Cheddar, Homemade Bun, Fries 13
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WINES BY THE GLASS

FEATURED WINES

CHENIN BLANC/VIOGNIER, Pine Ridge, California 2008 7.75
MALBEC, San Telmo, Argentina 2009 8.75
COTES DU RHONE, Domain Coste Chaude, France 2007 8.75
SANGIOVESE, Le Regina, Puglia 2007 6.50

WHITES

PROSECCO, Canella “Brut”, Italy 8.75

PINOT GRIGIO, Al Verdi, Italy 2007 7.50

SAUVIGNON BLANC, Snoqualmie, Columbia Valley 2008 6.50
CHARDONNAY, Rainer Ridge, Washington 2005 8.25

REDS

PINOT NOIR, Le Grand, Vin de Pays France 2007 8.50
MERLOT, Estrada Creek, California 2006 6.50
CABERNET SAUVIGNON, Pavin & Riley, Washington 2005 8.50

HALF BOTTLES
WHITES

CHAMPAGNE, Taittinger, France NV 41

SPARKLING, Gruet Brut, New Mexico NV 19

GRUNER VELTLINER, Weingut Steininger, Austria 2007 27
CHASSAGNE-MONTRACHET, Bernard Moreau, France 2006 35
SANCERRE, Lucien Crochet, France 2005 27

PINOT GRIS, King Estate, Oregon 2005 18

SAUVIGNON BLANC, Frog’s Leap, Napa 2008 23
CHARDONNAY, Merryvale “Starmont”, Napa 2006 23

REDS

PINOT NOIR, La Crema, Sonoma Coast 2006 25

PINOT NOIR, Merry Edwards, Russian River Valley 2006 48
COTES DU RHONE, Guigal, France 2005 19
BEAUJOLAIS-VILLAGES, Georges Duboeuf, France 2005 13
BARBARESCO, Ada Nada, DOCG ltaly 2004 42
CHATEAUNEUF-DU-PAPE, Vieux Télégraphe, France 2007 59
ZINFANDEL, Seghesio, Sonoma 2008 25

MERLOT, Duckhorn Vineyards, Napa 2006 37

CHATEAU SAINT-FLORIN, Bordeaux 2005 19

CABERNET SAUVIGNON, Dry Creek, Dry Creek Valley 2006 27
ZIN/CAB/MERLOT, Duckhorn “Paraduxx”, Napa 39
ZIN/PETITE SIRAH/CARIGNANE, Ridge “Lytton Springs”, Napa 38
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FEATURED LOCAL BREWER - SEAN LAWSON
PERMAGRIN RYE ALE Lawson’s Liquids 5.50
Warren, Vermont 6.9% (10 oz)

SCRIMSHAW PILSNER North Coast 5.50
California 5% (14 oz)

“VERTICAL EPIC” STRONG DARK ALE Stone 6.50
California 8.6% (10 oz)

BOTTLED BEERS

12 ounce

VICTORY Prima Pils 4.50
ALAGASH White 5.50

HENNEPIN Farmhouse Saison 5.50
SAMUEL SMITH Lager 4.75

LONG TRAIL Ale 4.25

NORTH COAST BREWING Red Seal Ale 4.50
STONE IPA 4.50

WOLAVER’S Brown Ale 4.25
OMMEGANG Abbey Dubbel 5.50
UNIBROUE Maudite 6.50
CHIMAY Peéres Trappistes 8.50
GUINNESS Pub Draught Can 5.75
STELLA ARTOIS 4.25

HEINEKEN 4.25

AMSTEL LIGHT 4.25

BUDWEISER 3.75

MILLER LITE 3.75

22 525 ounce

UNIBROUE Blanche De Chambly 13.50
Canada 5.0%

BRASSERIE DUPONT Farmhouse Saison 15.25
Belgium 6.5%

La’CHOUFFE Golden Ale 14.75

Belgium 8.0%

MCc’CHOUFFE Brown Ale 14.75

Belgium 8.0%

SOUTHERN TIER Imperial Black Ale 13.25
New York 9%

OMMEGANG Three Philosophers 14.50
New York 9.8%

ALAGASH “Black” Belgian Stout 15.75
Maine 7.5%

ROGUE Mocha Porter 12.50

Oregon 6.5%

STONE “Vertical Epic” Imperial Porter 13.50
California 8.9%
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