FISH & SHELLFISH

Orange Scented Wild Striped Bass
Summer Succotash

Saffron Crumbled Braised New England Cod
w' Fennel & Tomato White Wine Sauce

Cedar Planked Faroe Islands Salmon
Maple Wholegrain Mustard Glaze

Wasabi Horseradish Crusted Salmon
w' Honey Soy Lime Drizzle

Spanish Seafood Paella
Chorizo, Cod, Mussels, Shrimp & Calamari

CHOOSE ENTREES

BEEF

Grilled Balsamic & Roasted Garlic
Marinated VT Ribeye Steak over a Beer
Caramelized Onion & Fingerling Potato Sauté
w' Herb Chimmi Churri

Sweet & Spicy Thai Marinated Allstad Farm
Skirt Steak w' Cilantro Mint Mojo

POULTRY

Crispy Panko Chicken Cutlets
w' Grilled Asparagus, Spring Onions &
Parsley Tarragon Gremolata

Mapled Apple & Cheddar Stuffed Chicken
Breast w' VT Hard Cider Jus

Chargrilled Buttermilk Brined Chicken
w' Corn Avocado Salsa & Creole
Buttermilk Jus

PORK

VT Beer Braised BBQ Pork Shoulder
Crispy Tacos with Orange Chipotle Jicama
Pumpkinseed Scallion Slaw

Grilled Maple Smoked Paprika Pork Chops
w' Apple Citrus Salsa Over Smoked
Cheddar Grits

LAMB

Roasted Garlic & Herbs de Provence Lamb
Chops w' Sweet Pepper Olive Relish

VEGETARIAN

VT Fresh Pasta Sweet Pea Ricotta
Ravioli Crispy Shitake Chips, Peas, Asparagus,
Lemon & Mint Oil

Wild Rice Cheese Mushroom Pancake Topped
w' Zoodles & Wild Greens Pesto

Crispy Cauliflower Menuire w' Capers,
Almonds, Parsley, Garlic & Lemon

Mushroom Lille Brie Chestnut Risotto Cakes
Over Roasted Garlic Asparagus
w' Maple Balsamic Drizzle

VT Chéevre & Double Corn Fritter Stack
w' Sun Dried Tomatoes, Sweet Pepper Relish,
Arugula, Basil Oil & Toasted Pine Nuts

Crispy Sweet Potato, Quinoa & Black
Bean Burger, Mama Hoo-Rah & Green Tahini
Sauces (vegan)

Eggplant Pine Nut Caponata & Grilled
Vegetables w' Rosemary Biscuits

Orecchiette with Rapini, Vermont & Wild

Mushrooms, White Beans, Roasted Garlic &
VT Chevre

Individual Spinach & Vegetable Ratatouille
Lasagna, Fresh Tomato Sauce & Basil Oil
(can be vegan)





