APPETIZERS
Choose between:

1- NEW ENGLAND FARM LETTUCES
Honey Crisp Apples, Goat Cheese, Cranberries, Almonds, Honey & Cider Vinaigrette (v, gf, vg)

2- COOL CUCUMBER GAZPACHO
Yogurt, Dill, Arugula & Hazelnuts (v, gf)

ENTREES
Choose between:

1- PAN ROASTED SALMON
Chestnut Puree, Butternut, Fennel & Pinesap, Sour Orange Citronette (gf)

2- CHARRED HANGER STEAK
Green Beans, Almonds, Fingerling Potatoes, Peperonata & Romesco Sauce (gf)

3- CAULIFLOWER BISTECCA (vegan option)
Harissa Red Lentils, Sunchokes, Scallion & Cashew Crema (vg, gf)

DESSERTS
Choose between:

1- NEW ENGLAND APPLE COBBLER
Caramel Butter Toffee, Crumble & Vanilla Bean Gelato (gf)

2- DARK CHOCOLATE FUDGE CAKE
Nutella, Hazelnuts & Salted Caramel Gelato

CHILDREN’S MENU (12 & under)
Choose between:

1- Simply Pasta with Butter or Tomato Sauce
2- Baked Macaroni & Cheese

3- Grilled Cheese & Tomato Soup

4- Heirloom Chicken Tenders & French Fries
5- Peanut Butter & Jelly with Fruit Plate

6- Cheese & Crackers with Fruit Plate

Served With:

Apple Slices

Chocolate Chip Cookie

Milk, Chocolate Milk, Apple or Cranberry Juice

V—Vegetarian; VG —Vegan; GF—Gluten Free



