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<< HORS d'OEUVRES 3
FRISEESALAD . ....... ... .. $9
< Pear, Pumpkin Seeds, Aged Sherry Vinacgrette >

and Croditon
>

< MIMOSA SALAD . .. oo viiie i $8

Butter Lettuce, Asparagus, Chopped Egg with

> Aged Sherry Vinaigrette
< ROASTED BEETS €5 >
\ FROMAGE BLANC MAISON .. ......... $10 /
> Pistachio and Arugula with Chestnut Honey <

< NE
ENTREES

BUTTERNUT SQUASH FARRO .. ........ $29 4
Brussels Sprouts, Balsamic Reduction

VEGETABLE &5 ToFru >
> MACARONI . ..., $25 <
Choice of Marinara or Mornay Sauce
> VERMONT FARMSTEAD &5 <
INTERNATIONAL CHEESES . . . .. ....... $16
Choice of 3 verved with Quince Paste and >
Grilled Baguette ,

NG N

> ACCOMPAGNEMENTS
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Pomme Purée - $6
Haricot Verts - $§6 >
> Braised Garlic Greens - §6
, Grilled Asparaguos - $§7 \
< Baby Carrots - $6 >

Truffled Macaroni Gratin - §7 <

\/
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Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness,
especially if you have certain medical conditions. 12/14



