
small dishes





plate of three cheeses candied pecans + berkshire mountain bread  9.





mezze plate  spanish anchovies, marcona almonds, mixed olives, marinated eggplant + prosciutto  9.





grilled baby octopus roasted garlic butter 7.


  





appetizer





frissee salad


duck confit + apple + bacon vinaigrette


8.


with poached farm egg


9.





red, golden + candy striped beets


fresh vermont goat cheese + tarragon


9.





green salad


champagne vinaigrette	


7.





jerusalem artichoke soup


brioche croutons


7.





house smoked salmon 


avocado vinaigrette, cucumbers, �radishes + mache 


10.





ricotta gnocchi


roasted fennel + tomato sauce + flying pigs farm sausage + olives


9.














entrée





market fish


market price                                    





cassoulet


flying pigs farm pork + duck confit +                white beans


22.





sea scallops 


cauliflower purée, roasted 


hen-of-the-woods mushrooms +


truffle vinaigrette                                            


26.





slow roasted marinated lamb


broccoli rabe + fingerling potatoes + balsamic sauce 


23.





organic misty knoll farms chicken 


porcini risotto + swiss chard + chicken jus                                     


22.             





braised beef short ribs


roasted cipollini onion + farro + horseradish


23.





herb + cheese ravioli                           butternut squash + 


brown butter sage sauce


20.











casual fare





windy hill farm burger 


bacon + cheddar +                                           french fries with garlic aioli  


11.                                                





spaghetti squash 


curry + marscapone + citrus + cilantro 


13.





grilled beef hanger steak 


potato purée + bordelaise  


16.





steamed mussels


white wine, shallot, garlic + parsley


13.





on the side





potato purée  3.


sauteed broccoli rabe 4.


                                                          sauteed swiss chard  4.    


 








gratuity of 20% will be included for parties of six or more


consuming raw or undercooked meats, poultry, seafood or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions








chef james tracey











