
S A L M O N  R I L L E T T E S 1 8

Creme Fraiche (Can be GF)

D U C K  P O T S T I C K E R S 1 7

Ginger Sweet Potato, Seed & Scallion 
Black Vinegar Sauce

C H A R C U T E R I E  P L A T E 2 4

Chef's Choice of Two Cheeses, Three Meats,
Olives, Cornichons, Crostini

M I S O  M U S H R O O M  S O U P  ( G F ) 1 4

Wild Mushroom, Barley, Kale

S M O K E D  N C  T R O U T  D I P 1 8

Pickles, Olives, Crostini (Can be GF)

P I M E N T O  C H E E S E  F R I T T E R S 1 6

Pepper Jelly Dipping Sauce

S T A R T E R S

T H E  B O U N T Y 7 0

Six Oysters, Four Shrimp, Half Lobster,
Salmon Rillette, Trout Dip (Can be GF)

S E A  C O C K T A I L S

H A L F  S H E L L  O Y S T E R S

Six Oysters | Twelve Oysters (Can be GF)

2 0 / 3 6

M A I N  L O B S T E R  ( G F )

Half Lobster | Whole Lobster
2 8 / 5 0

F A L L  S A L A D  ( G F ) 1 6

Kale, Butternut Squash, Pickled Apples, Pepita,
Maple Dressing, Goat Cheese

S H O A L S  S A L A D 1 5

Mixed Greens, Heirloom Tomato, Cucumber, 
Red Wine Shallots, Candied Walnuts, 
Banyuls Vinaigrette, Roquefort (Can be GF)

S A L A D S
S T E A K *  1 2  |  C H I C K E N *  8  |  S H R I M P *  1 0

C A E S A R 1 4

Romaine, Parmesan, Pretzel Crouton,
Anchovy Dressing (Can be GF)

J U M B O  S H R I M P  ( G F )

Six Shrimp | Twelve Shrimp

2 0 / 3 6



Items marked with “*” are cooked to order or may contain raw or undercooked foods. Consuming raw or undercooked MEATS, POULTRY,
SEAFOOD, SHELLFISH, or EGGS may increase your RISK of foodborne illness, especially if you have certain medical conditions

L A R G E  P L A T E S

V E A L  T E N D E R L O I N  ( G F )
Bourbon Fried Apples, Maitake, Celery Root

5 0

B U T C H E R ' S  S P E C I A L
Daily Presentation

M P

P A N I S S E  ( G F )
Fall Squash, Maitake, Caramelized Baby
Turnips, Sundried Tomato Sauce

2 8

C H I C K E N  +  D U M P L I N G S
Springer Mountain Chicken, Gruyere Dumplings,
Leeks, Carrots

3 2

P U M P K I N  R A V I O L I
Ricotta, Egg Yolk, Cacio de Pepe, Black Truffle
Add Protein Steak* 12 | Chicken* 8 | Shrimp* 10

3 8

G R I L L E D  V E R L A S S O  S A L M O N  ( G F )
Dill Hollandaise, Dutchess Potato,
Swiss Chard, Turnips

3 8

B R A S S T O W N  B E E F  S H O R T  R I B  ( G F )
Black Trumpet Mushrooms, Celery Root,
Brussels Sprouts

4 8

D A I L Y  C A T C H
Daily Presentation

M P

T I R A M I S U
L a d y  F i n g e r s  S o a k e d  i n  C o f f e e  S y r u p ,
M a s c a r p o n e  C o f f e e  C r e a m ,  C o c o a  P o w d e r

1 4

T H E  P I E  F L I G H T
P e c a n  W h i s k e y ,  S w e e t  P o t a t o ,  
B r o w n  S u g a r  A p p l e

1 8

T H E  C H O C O L A T E
C h o c o l a t e  B l a c k o u t  C a k e ,  C h o c o l a t e  C r e m e u x ,
C h o c o l a t e  T u i l e  C o o k i e ,  Q u e n e l l e  V a n i l l a
I c e  C r e a m

1 4

T H E  G L U T E N  F R E E
B a l s a m i c  M a c e r a t e d  S t r a w b e r r i e s ,  V a n i l l a
B e a n  I c e  C r e a m

8

I C E  C R E A M
V a n i l l a  4
C o f f e e  4

S O R B E T
R a s p b e r r y  P e a c h  ( G F / D F )

5

D E S S E R T S
C R E M E  B R U L E E
S p i c e d  C r e m e  B r u l e e ,  P u m p k i n  M o u s s e ,  
W h i p p e d  C a r a m e l ,  P r a l i n e  C r u m b l e  ( G F )

1 2


