APPETIZER

SPRING ROLL
CRISPY FRIED/GREEN CURRIED BEEF/JULIENNE VEGETABLES/

GINGER-SMOKED SOY DIPPING SAUCE 14

EMPANADA
SMOKED BRISKET-ANDOUILLE SAUSAGE/VT. CHEDDAR/

PASSION FRUIT CHIMICHURRI/CHIPOTLE SLAW 14

PORK BELLY AND A BISCUIT
MAPLEJALAPENO GLAZE /BUTTERMILK BISCUIT/
RHUBARB-CASHEW AILLADE/CILANTRO 14
CALAMARI
CRISPY FRIED/PEPPERONCINI/GARLIC

AIOLYMARINARA/PARMESAN/LEMON 15

COUNTRY PATE
N.EK. PORK/SMOKED BACON/SPICED NUTY/
BERRY CHUTNEY/CORNICHONS/MUSTARD/

COUNTRY BREAD/BLACK SEASALT

ITALIAN MEATBALLS
SAN MARZANO TOMATOES/FRESH BASIL/PARM/SOURDOUGH 14

SPRING LEEK RAVIOLI
HOUSEMADE -WILD RAMP-FRESH CHEESE FILLING/
WILD MUSHROOM BROTH/FRESH HERBS/
VERMONT HAM CRISPS/GRILLED RED ONION/RAMPSALT 15

WILD MUSHROOMS
TARRAGON CREAM/ CRISPY POLENTA/

TOMATO COULIS/CRISPY ARTICHOKES 15

FRITTERS
MAINE LOBSTER/DIJON MUSTARD SAUCE/

SPRING VEGETABLE SLAW/CALABRIAN CHILE OIL 16
TOSTADA

SMOKED SALMON/AVOCADO/JALAPENO-CILANTRO

CREAM/SPRING ONION/VT. GOAT CHEESE CRUMBLE 15

POUTINE
HAND CUT FRIES/KINGDOM GRAVY/MAPLE BROOK CHEESE

CURDS/SMOKED BACON/CARAMELIZED ONIONS 13

SOUP
SPRING VEGETABLE

““SPRING DUG” PARSNIP/JERUSALEM ARTICHOKE VELOUTE/

SPICY PORK BELLY/BLACK PEPPER CROUTONS 14

MAINE LOBSTER BISQUE
FRESH THYME/BLACK PEPPER 16

MINESTRONE PISTOU
SPRING VEGETABLES/CANNELLIN] BEANS/DOUBLE CHICKEN

BROTH/PASTINA/SAN MARZANO/BASIL-PINE NUT PESTO 13

SMOKEHOUSE CHILI
VI. CHEDDAR CURDS/TORTILLAS 14

SALAD

THE DINNER HOUSE
ORGANIC BABY LETTUCES/BLACK QUINOA/CHAMPAGNE VINAIGRETTE/

LOCAL VEGETABLES/PEPITAS/QUESO 12

SPRING “COBB”
BUTTER LETTUCE/ PANKO CRUSTED CHICKEN
“CROUTONSJAVOCADO/FRIED EGG/LARDONS/PICKLED RED ONIONS/
GREEN GODDESS DRESSING/BAYLEY HAZEN 14

CHICORY “CAESAR”
ASSORTED CHICORIES/SOURDOUGH CROUTONS /LEMON/QUAIL
EGG/CREAMY GARLIC DRESSING/PARMESAN/ WHITE ANCHOVIES 14

RUNAWAY SALAD
SMOKED TROUT/COUS COUS/BABY ARUGULA
/HORSERADISH VINAIGRETTE/TOMATOES/OLIVES/ARTICHOKES/
PUMPERNICKEL CROUTONS 15

ADD TO SPRING SALADS ...BLACKENED CHICKEN..10
SALMON..12 SHRIMP..12 SCALLOPS..16




ENTREES

VEAL
SAUTEED SCALLOPINI/WILD MUSHROOM-WHITE WINE-CAPER-
TARRAGON SAUCE/ARTICHOKE RISOTTO/

BUTTERED ASPARAGUS/PARSLEY PERSILLADE 36

DILLED ARCTIC CHAR
MAPLE-LEMON GLAZE/STEAMED BASMATI RICE/

BABY CARROTS/SPRING RADISH VINAIGRETTE 34

BOLOGNESE
MAFALDINE PASTA/CLASSIC MEAT SAUCE /TOUCH OF
CREAM/FRESH BASIL/PARMESAN/BLACK OLIVE
CRUMBLE/SOURDOUGH 29

PEPPER STEAK
CERTIFIED ANGUS STRIP LOIN/ PAN ROASTED/GARLIC BUTTER-
GREEN PEPPERCORN SAUCE/POTATO CROQUETTE/ SPRING
VEGETABLES/ARUGALA SALAD 37

BRACIOLE
PAN ROASTED ‘FREE RANGE” BREAST OF CHICKEN/ROLLED WITH
THREE CHEESE-PROSCIUTTO COTTO /BRAISED IN SAN MARZANO -
FRESH OREGANO SAUCE/ ARTICHOKE -SPRING OMION RISOTTO/
ASPARAGUS [LEMON-PINE NUT GREMOLATA 31

MAC N CHEESE
VI. CHEDDAR SAUCE/TOASTED BUTTER PANKO 24
BLACKENED CHICKENAND BACON 29 SEARED SHRIMP 34

LEMON SOLE
ALMOND COATED-BEER BATTERED ‘“FISH N CHIPS"/SALT N
VINEGAR CHIPS/SPRING CABBAGE SLAW/ TARTAR/LEMON 34

Vermont Department of Health Notice: Consuming raw or
undercooked meat, eggs, poultry, fish or shellfish increases the
visk of food borne iliness

PORK
PAN ROASTED “BONE IN” PORK CHOP/SMOKED MAPLE-SERRANO
CHILE GLAZE/LARDONS/DJJON MUSTARD SAUCE/

POTATO CROQUETTES/BABY CARROTY/ 34

CARBONARA
FRESH LINGUINE/PANCETTA HAM/CREAMY ALFREDO/

TOASTED EGG/SPRING PEAS/ONIONS/SOURDOUGH 29

DUcCK
PAN ROASTED BREAST/PEPPERED PORT WINE SAUCE/
SESAME SPRING VEGETABLES/BUTTERED NOODLES/

ROASTED FRUITS AND NUTS 35

SEA SCALLOPS
PEPPER SEARED/BACON MARMALADE/LEMON-CAPER
SAUCE/POTATO CROQUETTE/SPRING VEGETABLES/

PARLEY PERSILLADE 36

SHORT RIB “HOT POT”
HOUSE SMOKED SHORT RIBS/CHIPOTLE-MAPLE BBQ/SPRING
VEGETABLES/VT. MAC N CHEESE DAUPHINE/
SPRING ONIONS/CABBAGE SLAW 35

ANGEL HAIR
POMODORO SAUCE/FRESH TOMATOESTOASTED GARLIC/
FRESH BASIL/WHITE WINE/EV.0.0./FR. MOZZ/SOURDOUGH 28

GR. CHICKEN 51 SHRIMP 35

VT. STICKY CHICKEN
BUTTERMILK FRIED/MAPLE-CIDER AGRODOLCE/
STEAMED BASMATI RICE | SESAME ASPARAGUS

|DRIED CHERRY-PEPITA-JALAPENO CHUTNEY 31



