
DINNER 
H O M E S T Y L E  H O T E L  

THURSDAY - SUNDAY …………………………………………………………………………….……………………… 
Here’s how this works 

-  Kick back, order yourself a nice cocktail, craft beer, or glass of wine 
-  Enjoy these shared plates with your table and eat your food as it comes out of the kitchen, one or two dishes at a time 

…………………………………………………………………………….………………………. 
FOCACCIA  BREAD    8  [v] 

Flake salt, whipped blood orange-honey butter 

LITTLE LEAF GARDEN SALAD    16 / Half   12 [v/GF] 
Pickled red onion, snow peas, asparagus, mint, goat cheese, lemon vinaigrette 

ARUGULA SALAD   16 / Half   12 [v/GF] 

Crispy chick peas, parmesan, french onion dressing 

GARLIC POTATO SMASHERS   16  [v/GF] 
Red Bliss potatoes, crispy garlic, Grafton extra sharp cheddar cheese, rosemary,  

lemon zest, basil-herb aioli  

MAC & CHEESE   23 
French onion béchamel, mozzarella, brown butter breadcrumbs 

P.E.I. MUSSELS   27  [GF w/o baguette] 
Green curry, fennel, roma tomato, basil, cilantro, toasted baguette 

FAROE ISLAND SALMON    35 [GF] 

Sticky rice, Asian pickled slaw, ginger-lime beurre blanc, cilantro 

BRAISED PORK SHOULDER   38 [GF] 
Creamy organic polenta, broccolini, roasted red pepper, chimichurri 

HALF ROASTED CHICKEN   42  [GF] 

   Honey-citrus brined organic half chicken, fingerling potatoes, butternut squash purée,  
braised kale, roasted celery root, smoked maple mustard glaze, jus 

HAND ROLLED PAPPARDELLE   40  [feeds two] 
VT salumi Fiddlehead IPA sausage, shiitake mushrooms, leeks, spinach,  

white wine parmesan sauce, lemon zest 

v= vegetarian / GF= Gluten Free  
— Homestyle: such as would be made at home; simple and unpretentious — 



. . . SPECIALS . . . 

CRISPY CAULIFLOWER    16  [v/GF/nuts] 

Masala spiced creamy tomato sauce, toasted hazelnuts,  
basil oil, cilantro 

ROASTED BRUSSEL SPROUTS   16 [v/GF] 

Blue cheese crumble, house sweet soy glaze 

RICOTTA CAVATELLI  28  
Butterflied shrimp, snow peas, asparagus, kale-basil pesto, 

 lemon zest  

. . . DESSERT . . . 

CARROT CAKE   14  [v] 

Brown butter cream cheese frosting, caramel drizzle,  
crispy cinnamon-sugar carrot twirl 

RASPBERRY CHOCOLATE MOUSSE  11  [v/GF] 

Raspberry purée, chocolate cheesecake mousse, graham cracker crust,  
whipped cream 

AFFOGATO   11  [v/GF] 
Our housemade ice cream drowned in  

Carrier Roaster VT espresso 

    BOOZY AFFOGATO   15  [v/GF] 
Our housemade ice cream drowned in  

Mr. Black Coffee Liqueur + VT Maple Creme Liqueur 

 SCOOP OF HOUSEMADE ICE CREAM   7  [v/GF] 

Chocolate / Vanilla / Mint Chocolate Chip /Raspberry Cheesecake /  
Ginger-Lime Sorbet / Piña Colada Sorbet 

v= vegetarian / GF= Gluten Free 


