
Appetizers

Roasted Carrot Curry Soup    
Crème fraiche, brown butter croutons, fresh herbs  

10.

Wood Grilled Lamb Lollipops     
Rosemary & roasted garlic marinade, roasted red pepper chickpea puree,  

fresh herb preserved lemon yogurt, balsamic port reduction  

24.

BRUNCH 

Short Rib Hash    
Poached eggs, potatoes, pulled short rib, peppers, onions, asparagus,  

scallion, pea greens, brown butter hollandaise, sourdough 

19.

Avocado Toast (2 per order)     
Buttered sourdough, everything seasoning, radish,  

pickled shallot, feta cheese, pea greens    

ADD POACHED EGGS  4.  |  ADD SMOKED SALMON  6. 

16.

Cast Iron French Toast Skillet    
Challah bread, mixed berry cream, whipped sweetened mascarpone ricotta,  

Vermont maple syrup 

15.

Entrées

Pan Roasted Scallops    
Butter poached lobster, Cauliflower puree, crispy potato, braised kale, pancetta,  

fresh herb beurre blanc, carrot agrodolce  

48.

North Country Baked Ham
Golden raisin sauce, leek & potato gratin, wood-grilled asparagus   

27.

Easter Specials


