
 

DINNER  
 
 

Appetizers  
 
Local   Farmstead   Cheese   Slate 18  

Add   local   charcuterie   (7)  

Grilled   Calamari   stu�ed   with   seafood   /   quinoa 14  

Flight   of   Deviled   Eggs 10  

Pesto   Marinated   Mozzarella   stu�ed   Meatballs 9  

House   made   Focaccia   /   olive   tapenade   &   shaved   Herdsman 14  

Rosemary   Farinata   /   white   bean   puree,   onion   jam,   arugula   &   lemon 14  

 

Soup   &   Salad  
 
Sweet   Potato   &   Cauli�ower   soup   (vegan) 9  

Split   Pea   &   Crispy   Duck   soup 11  

Baby   Kale   Salad   with   Beets   &   pistachio   gremolata   /   citrus   sherry   vinaigrette 12  

Farm   Salad   with   local   Bleu   cheese   &   toasted   walnuts   /   lemon   thyme   vinaigrette 11  

Shaved   Chestnut   &   Butterkin   Squash   salad   /   bacon   cider   vinagirette 13  

Local   Burrata   of   the   Day 14  

Harvest   Salad   /   seasonal   vegetables   &   grains   (vegan) 14  

Warm   Exotic   Mushroom   &   Farro   /   local   goat   cheese   15  

Sides   
Roasted   Potatoes   5 Mac   and   Cheese   7   Sauteed   Vegetables   5  

Basmati   Rice   3 Cheddar   Grits   7   Burrata   7  

 



 

 

 

Handcrafted   Pastas  
 
 

Classic   Potato   Gnocchi   /   creamy   pesto 13/23  

Sweet   Potato   Gnocchi   /   sage   brown   butter 13/23  

Black   Garlic   Gnocchi   /   tamarind   plum   gastrique 15/27  

Honeynut   Squash   Ravioli   /   charred   greens   &   roasted   garlic   cream 15/24  

Lively   Run   Beet   Fettuccini   &   Feta   /   arugula,   fried   leeks 14/25  

Crispy   Duck   Fettuccini   /   spiced   pumpkin   cream 15/27  

Braised   Chicken   Tortellini   /   leek   jus,   demi 17/29  

Rye   Cavatelli   /   roasted   garlic   demi,   braised   red   cabbage,    toasted   breadcrumbs   (vegan)     13/25  

Pappardelle   Bolognese        28  

 

 
Entrees  

 

Filet   Mignon   /   porcini   dusted,   black   garlic   compound   butter 42  

Pork   Tenderloin   /   sage   and   apple   risotto,   house   apple   butter 34  

Braised   Wagyu   Beef   Cheeks   /   Castle   Valley   cheddar   grits 36  

Herb   Roasted   Organic   Chicken   /   pan   jus 24  

Braised   Chicken   Cassoulet 28  

Sustainably   Caught   Catch   of   the   Day MP  

Exotic   Mushroom   Risotto   /   pan   seared   scallops                47  

Kale   &   White   Bean   Ragu   /   fermented   parsnip   puree   (vegan)                                                    19  

 
 
Consuming   raw   or   undercooked   meats,   poultry,   seafood,   shellfish,   eggs   or   unpasteurized   milk   may   increase   your   risk   of  
foodborne   illness.   Please   let   your   server   know   if   you   have   any   food   allergies.   Although   we   take   every   precaution,   we   cannot  
guarantee   against   cross-contamination.   Gratuity   of   20%   will   be   added   to   all   parties   of   6   or   more.  
 

 



 

 

 

 


