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FIRST COURSE

N.E Clam Chowder

fresh clams, smoked bacon

Kale Caesar
romaine, aged parmesan, garlic croutons

MAIN COURSE

Pan-Roasted Chicken
sweet corn & pork belly risotto, creamed kale, bourbon-brown sugar sauce

Seared Salmon
carrots, wheat berries, lavender-honey vinaigrette

Sirlion Steak
asparagus, mashed potatoes, herb & ramp butter

Warm Grain Bowl
ancient grain blend, brussels sprouts, butternut squash,

DESSERT

Chocolate Tart
chocolate ganache, raspberry gastrique

Peach Cobbler

bourbon caramel, brown sugar crumble

$49 PER PERSON
Subject To Seasonal Changes



