
 
E N T R É E S

O R E C C H I E T T E  P A S T A   2 8
tarragon cream, roasted mushrooms, 
sautéed kale, parmesan

G A R D E N  &  P A N T R Y

M E A T S

L A P L A T T E  F A R M  S T E A K  T A R T A R E   2 0

potato rösti, dijon aioli, crispy shallots,
horseradish

D R Y  R U B B B E D  C H I C K E N  W I N G S   1 8

bu�ermilk vinaigre�e

T A V E R N  C L A S S I C S

S T E A K H O U S E  B U R G E R   2 5
North Country Smokehouse bacon, mushrooms, 
crispy onions, arugula, Swiss cheese, steak sauce

L A P L A T T E  F A R M  B E E F  B U R G E R   2 0
Pine St. Brine pickled red onion, arugula, tarragon aioli

add bacon  +1 | add cheddar  +1

G R I L L E D  C H I C K E N  S A N D W I C H   2 2
cheddar, shallot jam, tarragon aioli, arugula

Note: we do not recommend steaks cooked past “medium” temperature.

S I R L O I N  S T E A K  F R I T E S  4 4  ( 6 O Z )  |  5 6  ( 1 0 O Z )

hand cut fries, tarragon aioli, winter greens salad

M E A T S

A D A M S  F A R M  C H I C K E N  3 2

roasted potatoes & carrots, mushrooms, 
red wine jus

S U R F  &  T U R F  D U O   4 8

grilled sirloin & shrimp, whipped potatoes, 
green beans, béarnaise sauce

S I R L O I N  5 8  ( 1 0 O Z )  |  R I B E Y E  7 6  ( 1 4 O Z )

W O O D  G R I L L E D  S T E A K S

whipped potatoes, green beans, béarnaise sauce

ADAMS FARM CHICKEN BREAST 28

JUMBO SHRIMP    28

P E T I T E  S I R L O I N  S T E A K 38

ATLANTIC  SALMON 30

E N T R É E  S A L A D S
LARGE CAESAR - OR - MARKET SALAD TOPPED WITH:

S T A R T E R S

HAND CUT FRIES   8

WHIPPED POTATOES  8

CRISPY ONION RINGS  10

SMOKED GOUDA MAC N  CHEESE  10

SHERRY BRAISED KALE  8

GREEN BEANS WITH TOASTED ALMONDS  8

CELEREY ROOT PURÉE & ROASTED SQUASH  8

S I D E S

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs 
may increase your risk of foodborne illness, especially if you have certain 

medical conditions.

Scan here 
to view our
Allergen 
Statement.

G A R D E N  &  P A N T R Y

C A E S A R  S A L A D   1 4

Caesar dressing, anchovies,
parmesan, croutons

F A R M E R ’ S  P L A T E   2 0

Jericho Se�lers Farm carrots & beets,
roasted squash, Does’ leap feta, hummus, 
grilled Red Hen bread

M U S H R O O M  T O A S T   1 8

grilled Red Hen bread, shallot jam, 
roasted mushrooms, sunny side up egg

M A R K E T  S A L A D   1 4

greens, roasted carrots, beets, & squash, 
shaved fennel, pepitas, croutons

G R I L L E D  A T L A N T I C  S A L M O N   3 2

celery root purée, braised kale, 
roasted squash, cider gastrique

W O O D  G R I L L E D  S H R I M P   3 0

farro�o, arugula, shaved fennel, 
lemon-thyme vinaigre�e, toasted almonds

F I S H  &  S H E L L F I S H

S T E A M E D  P . E . I .  M U S S E L S   2 8
white wine, kale, fingerling potatoes,
garlic-herb bu�ter, grilled Red Hen bread

F I S H  &  S H E L L F I S H

S H R I M P  C O C K T A I L   1 8
six jumbo shrimp, cocktail sauce

E A S T  C O A S T  O Y S T E R S

mignone�e, cocktail sauce 

2 2 | S I X

4 0 | D O Z E N

A H I  T U N A  C R U D O   1 8
pickled squash & celery root, 
preserved lemon aioli, togarashi, scallion


