
 

M E N U  
shaved fennel salad, fava beans, walnuts, Essex feta                                                                       
2021 Macon-Pierreclos, Thevenet 

roasted bavette steak, Baer cranberry beans, wilted escarole, Kalamata tapenade                            
2021 Chinon, ‘Les Georges,’ Château du Petit Thouars    

strawberry shortcake, Chantilly cream   
2013 Marsanne ‘Doux,’ Qupé 

55/85  

A  L A  C A R T E   
 spring onion soup, Comté, croutons  12 

 little gem lettuces, avocado, radish, lemon vinaigrette, fine herbs  14 

    bacon and onion tart  13 

   roasted asparagus, housemade ricotta, roasted almond salsa rustica  16                                                      

 three-layer vegetable lasagna, Bolognese meat sauce  26 

 Atlantic halibut, cauliflower purée, English peas, local ramp vinaigrette  32 

    Heirloom rotisserie chicken for two, roasted garlic bread pudding, drip-pan onions  55  

    really good Vermont goat’s milk cheese, raisin crostini  8  

 

 Broccoli rabe, garlic, Calabrian chiles  9 

 Castelvetrano olives, Marcona almonds  7 

 Berkshire Mountain Bakery bread & Cabot butter  5 

 kitchen work magazine  10 

4.0% healthy staff surcharge is added to each bill
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