DinNER MENU

STARTER

GrippLED House MapE Focaccia BReaD or BurTErMILK CORNBREAD WiTH HONEY BUTTER 5

Locar Ist.anp MusseLs wite Tomato GINGER LEMON ButTER REDUCTION
WitH House MapE Focaccia 14**

RoasteEDp BrusseLs SprouTs DrizziLeD witH A Miso HoNEY GLAZE 12
Happock Corn CHOWDER WiTH NEW ENGLAND BACON & TENDER POTATOES 12
St.ow RoasteD Pork BELLY wiTH CARAMELIZED ONION GLAZE & POMEGRANATE REDUCTION

I2

‘WarM ArRTICHOKE SPINACH D1p wiTH ToAsTED PitA CHIPS 13

SALAD

Locar Farm Greens, CRUMBLED PistacHios, Dicep CHEDDAR, DRIED GREEN GRAPES
MaprLE WHITE BALsamic VINAIGRETTE 12 G

Late HArvEST BEETS WiTH WARM PANKO CRUSTED BL.UE CHEESE
Biss LETTUCE & WHITE BALSAMIC BEET DRESSING 13 %

ADD ON SALAD PROTEIN: GriLLED CHICKEN 9 GRILLED SALMON 12
E 4
NTREE
GriLLED 1207 NEW YORK SirLoIN, MusarooM CrumB Crust, PorT REDUCTION
RoAsTED GREEN BEANS & POTATO GRATIN 29**

Housk Brined Pork CrHoP Wit ConriT SLICED ONION & PorT REDUCTION
‘WhiprpED BurTERNUT SQUASH & BroccoLint 26 G

Savory Cuicken Pot Pie wita A Dorir.or oF CRANBERRY

TenDER CARROTS, ONIONS, CELERY, DIcED PoTATOES & WARM HOUSE MADE Biscuir 25

St.ow Braise Boar Borocnarse with CrReamy Ricotta

Atop Houst MADE Pasta 27

MarLE GLAZED ACORN SQuASH STUFFED WITH A KALE, CRANBERRY RICE PiLAF
Atop WHirPED SACE INFUSED WHITE BEANS & CRANBERRY DRiZZIE 26 G

PaN SEARED ScaLrLoprs wiTH A SMOKED BUTTERNUT GRANDE RAVIOLI
APPLEWOOD BACON MARMALADE BEURRE BL.ANC & SLIVERED ASPARAGUS 28 G

GrILLED CHICKEN SANDWICH OR VEGETARIAN BURGER, CARAMELIZED ON1ONS & HOUSE MADE SPECIAL SAUCE
MEeLTED CHEDDAR, HOUSE BRINED PickiE & BiBs LETTUCE SERVED ON A HOUSE MADE Bun 167

ConsumiNG Raw or Unpercookep Meats, Pourtry, SEaroop, SHELLFIsH OR Fccs May INcreAsE Your Risk oF FOODBORNE [LLNESS
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