Belipsed Delights & Yhimsical Tenders, S Feast for the Yfmgry Heart

CRUST ISSUES

BREAD & BUTTER - MILK BREAD, ROASTED CHICKEN BUTTER, CHICKEN SKIN CHIPS 11
FRICCO FRIES - PARMESAN PEPPERCORN AIOLI 11
BANANA BREAD GRILLED CHEESE - MISO & CHILI, AGED CHEDDAR, LOCAL HONEY 12

THE OPULENT GARDEN

ROAST BRUSSELS SALAD - APPLE, CANDIED WALNUTS, BACON, TOMME CHEESE, MAPLE WALNUT DRESSING 14
GRILLED ENDIVE - MAPLE GOCHUJANG GLAZE, YUZU TOFU, CRISPY SHITAKES, PICKLED ENOKI MUSHROOMS 14
KALE & ESCAROLE SALAD - MARINATED BEETS, ORANGE, CREAMY HORSERADISH VINAIGRETTE, TOASTED SEEDS 14
SPAGHETTI SQUASH - BLACK GARLIC AIOLI, PECAN DUKKAH, POMEGRANATE MOLASSES 13
HONEY NUT SQUASH PIEROGIS- MISO BUTTERSCOTCH, BURNT ORANGE REDUCTION, PUMPKIN SEED 15
“STACY PASTA” SPATZLE - LEMON-CHIVE SPATZLE, TOASTED GARLIC, SHALLOTS, FRESNO CHILI, COMTE CHEESE 16
BROCCOLI LATKES - EVERYTHING SOUR CREAM, BURNT APPLE BUTTER 14
TEMPURA PUMPKIN - BLACK SESAME, TAHINI, POMEGRANTE ARILS 15
BAKED BRIE - SAVORY CRANBERRY JAM, PUFF PASTRY, LOCAL HONEY, ROASTED GRAPES 14
SWEET POTATO BISQUE - PURPLE SWEET POTATO & ROSEMARY FOCACCIA, SWEET POTATO CHIPS, CALABRIAN CHILI 16
HILLSIDE KING TRUMPET MUSHROOMS - HOT HONEY WHIPPED RICOTTA, CRANBERRY JUS, TINY CROUTONS 15

THE SALT WATER SYMPHONY

TEMPURA TOP NECK CLAMS - OLD BAY BUTTERMILK REDUCTION, LEMON 14
SEAFOOD STEW - LOBSTER DUMPLINGS, GREEN CRAB VELOUTE, MAINE SMELTS, POTATO, MACCOMBER TURNIP 28
MONKFISH CHEEKS- LENTILS, COUNTRY HAM, LEMON & GARLIC PUREE 20
SKATE TAIL AL PASTOR - SCALLION & PINAPPLE RELISH, MASA CRUMBS 24
WHOLE ROASTED JUMBO SCUP - SEASONAL ACCOMPANIMENTS 28

EAT PROTEIN, BE FABULOUS

CHICKEN POT PIE JOHNNY CAKES - RICH CHICKEN GRAVY, CORN CAKES, MAPLE CHILI PIE CRUST 17
COFFEE & DATE BRAISED LAMB BELLY - HOPKINS SOUTHDOWNS LAMB BELLY, CHARRED CABBAGE, TURMERIC RICE 25
GRILLED BISON SKIRT STEAK - BLACK LIME & GARLIC, HERB BUTTERMILK, FRIED SUNCHOKES, CELERY APPLE SALSA 31
SAUERBRATEN RAGOUT - POTATO ROSTI, BRAISED CABBAGE, CRANBERRY & BROWN BUTTER GLAZE 27
QUEBECOIS TOURTIERE - WILD BOAR, VENSON, WINTER SAVORY CRUST 27

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, EGGS, OR UNPASTEURIZED MILK MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS. BEFORE PLACING YOUR ORDER, PLEASE ALERT YOUR SERVER TO YOUR FOOD ALLERGY, SENSITIVITY OR ANY
MEDICALLY REQUIRED DIET. WE WILL THEN TRY OUR BEST TO AVOID ANY ACCIDENTAL CRO8S-CONTACT, BUT WE CAN OFFER NO GUARANTEES AND ACCEPT NO LIABILITY. THE MORE INFORMATION RELATING TO YOUR SPECIFIC NEEDS YOU CAN PROVIDE, THE BETTER WE CAN
ATTEMPT TO PROTECT YOU. DECISIONS ON THE AMOUNT OF PRECAUTIONS YOU SHOULD TAKE OR RISKS YOU MAY EXPOSE YOURSELF TO, ARE ALWAYS BEST MADE BY YOU IN CONSULTATION WITH YOUR PHYSICIAN. WE ARE UNABLE TO GUARANTEE THAT ANY ITEMS ARE COMPLETELY
FREE OF ALLERGENS. ALL OF THE "BIG 8" ALLERGENS (WHEAT, SOY, MILK, EGGS, PEANUTS, TREE NUTS, FISH AND SHELLFISH) AND GLUTEN ARE PRESENT IN THIS FACILITY IN ONE FORM OR ANOTHER.



