START ERS
Guacamame

12

M A IN S
Lobster Mac n’ Cheese

28

Chicken Wings

14

Mary’s Farm Half Chicken

26

Kale & Mixed Greens Salad

14

Harvest Burger

18

Day After Thanksgiving Panini

14

Beyond Burger

17

avocado & edamame dip, baby carrots, lemon
oil & corn tortilla chips

carrot & celery sticks
your choice of jerk seasoning, teriyaki or buffalo

pomegranate seeds, ricotta salata cheese, Anjou
pears, cabernet vinaigrette

Crab Salad

Boston lettuce, avocado, citrus segments, red
onion, homemade preserved lemon dressing

Caesar Salad

chopped romaine lettuce, Parmesan cheese,
garlic croutons, anchovy dressing
add grilled chicken 7
add crispy skin salmon (5oz) 11

Soup of the Day

16
14

parmesan cream, smoked gouda, spinach, herb
breadcrumbs

homemade potato-porcini gnocchi, roasted
butternut squash, sage brown butter, mushroom
jus
mustard aioli, Vermont cheddar, crispy onions,
lettuce & tomatoes on brioche
turkey, brie & cranberry-apple chutney on
sourdough
vegan plant based patty, watercress, grilled
eggplant & onion-tomato jam on brioche

10/12

sandwiches & burgers include fries or green salad.
Upgrade to trufﬂe tots, seasonal sautéed vegetables
or mac & cheese 8

W E E K LY S P E C IA LS

F LATBR EADS
Tomato Mozzarella

14

Fig

18

Chicken & Mushroom

16

basil-tomato sauce, roasted tomatoes, mozzarella
& fresh basil

parmesan cream, goat cheese, arugula, balsamic
glaze & prosciutto
Mary’s farm roasted chicken, talleggio cheese,
basil pesto & caramelized onion

Thursday: traditional Spanish paella with
bomba rice, saffron, mussels, clams, shrimp,
chorizo, chicken, peas & bell peppers. Side of
grilled bread and lemon wedges. 32
Friday: slow roasted 10oz prime rib, twice

baked potatoes, asparagus, au jus & horseradish
cream. 38

Saturday: homemade fresh pasta special with
grilled foccacia. 25

Sunday: chicken picatta with capellini pasta or
mashed potatoes, lemon, capers & butter sauce.
28
Monday: Specialty burger with small salad or

= gluten free

fries. 20

= vegetarian

Vegan and gluten free options available on request
*consuming raw or undercooked meats, poultry, seafood, shellﬁsh, or eggs may increase your risk of foodborne illness. 2% culinary appreciation surcharge added to all food items..

