~TO START ~
~OSALADS ~

T AVERN FTOUSE. SALAD

Mixecl Green Lettuce Tomato Weclgcs cucumbers and carrots and Balsamic vinaigre’cte 6.

Crassic CAESAR

Thick (ut Romaine tossed in a creamy caesar clressing and garlic croutons 7.

BEFET SALAD

diced roasted beets tossed in an aPP]e shallot vinaigrette toPPed with mandarine oranges and chevre

~AFFETIZERS ~

STEAMED CLAMS

afull Pound, steamed in garlic, white wine, fresh basil and tomatoes  10.

CALAMAR]
]ightly dusted and fried with a ChiPotle diPPing sauce 9.

FORK. SHUMA)
Steamed Pori( and vegetable dumPlings with a sweet chili dipping sauce 10.

Bakrp BriE ENCROUTE

PEH”O wraPPcd with rasterrg coulis, toasted almonds and sliced baguette 8.

GRILLED VEGETABLE. NAFOLEAN

marinated gri“ecl vegetaHes lagerecl between asiago crisPs drizzled with balsamic reduction 8.

NEW ENGLAND CHEFSE PLATTER

selection of local artisan cheeses 19.

SMOKED SFEAFOOD PLATTER

smoked shrimP sca“oP mussels trout and salmon Pastrami with c{gon creme fraiche and sliced baguette i8.

FRENCH ONION SOUP

arich, sherrg infused onion soup toPPed with a toasted crouton and melted Swiss cheese 7.

~MAIN FLATES~

Duck

Pan~searecl house smoked breast with aPP]e cidergas’crique and red mountain rice blend 1 9.

AHI T UNA

sesame seed-crusted with a stir fried napa cabbagebamboo riceand miso soysauce 25.

FPork

12 ounce gri”ed rib choP with green chili PineaPP]e sauce and red mountain rice blend  18.

CIOFPINO

shrimp, sca”oPs clams and monk fish andjonah crab claws
in a tomato fennel broth with toasted croutons  22.

NY STRIF STEAK

i 2 ounce gri”ed with Long trail ale and Portobe”o steak sauce
fried onion Peta]s and mashed Hu‘(on gold Potatoes 3%,

VEAL

pan seared veal cutlett Porcini cream sauce and vegetable risotto 24

KUNG SALMON

Panko and horseradish crusted with lemon dill creme fraiche and red mountain rice blend 23.

FILET MIGNON

gri”ed 8 ounce center cut with forest mushroom demi glace and mashed gu‘(on gold Potatoes 4.

[ AMB

slow braised lamb sifloin with rosemary mint demi glace and mashed 5u‘<on golcl Potatoes 26.

CHICKEN

herb-roasted semi boneless breast with whole grain mustard sauce and red mountain rice blend 17.

BIsTRO STEAK

marinated hanger steak toPPecl with sauteed peppers and onions fried tortilla striPs chiPotlc lime butter and red mountain

rice blend 24

RAVIOLI

roasted vege’cable confetti ravioli red pepper asiago cream sauce and fennel basil slaw 16.

Food Allcrgies? Flease nothcg your server.

Consuming raw or under cooked meats, Poultrg, seafood, shellfish, or eggs may increase your risk of
food borne illness, cspccia”g hcyou have certain medical conditions.



