
N . E Cl a m Chowde r 
f resh clam s, s moked bacon

 
K a le Ca e s a r 

romaine, aged par mesan, garlic c routon s

M A I N  C O U R S E

F I R S T  C O U R S E

D E S S E R T

P a n - Ro a s t e d Ch ic ke n 
s weet cor n & pork belly r i sot to, c reamed kale, bourbon-brown sugar sauce 

 
S e a r e d S a l mon 

car rots, wheat be r r ies, lave nde r-hone y v inaig ret te 
 

 Si r l ion  S t e a k 
a s parag u s, ma shed potatoes, he rb & ramp but te r 

 
Wa r m G r a i n  B ow l

anc ie nt g rain ble nd , br u ssel s s prouts, but te r nut squa sh, 

Cho c ol at e  Ta r t 
chocolate ganache, ra s pbe r r y ga st r ique

 
Pe a c h  Cobble r 

bourbon caramel, brown sugar c r umble

$ 49 per per son
S u b j e c t  T o  S e a s o n a l  C h a n g e s


