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| SNACKS
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| NORI ROLL /5
avocado, cucumber, carrot, scallion
soy, wasabi

Pilsner, Northcoast Brewing 5.5pt

CAESAR /4
romaine, classic dressing, croutons

Sauvignon Blane, New Harbor 6.5g/

{ ANTIPASTO PLATE /12

manchego, sopressata, tapenade, ‘
dried fruit chutney i
Pinot Noir, Rio Secco, 6.5gl

PEBBLE BROOK FARM SALAD /5
mixed greens, red wine vinaigrette

Pilsner, Northcoast Brewing 5.50pt
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SWEETS
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CHOCOLATE CAKE /4

ganache, whipped cream

PANNA COTTA/ 3
changes daily

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

| PLATES TO SHARE OR
NOT TO SHARE

{

h HIGHFIELDS ORGANIC LAMB
ISAUSAGE /8

roasted peppers & garlic, pickled onions,

lemon tahini, mixed greens

Ruby Amber, McNedlls Spt

BRAISED PORK SOFT TACOS /10
pinto beans, chipolte sour cream, carrot
cabbage slaw

Double IPA, Long Tradl Brewmaaters Spt

IRED LENTIL CAKES /6
mixed greens, cumin sour cream

Syrah, Acacia 6.5/

CITRUS ROASTED
BABY FENNEL /7

apples, white wine butter sauce,

| mixed greens

Chardonnay, Chalone 6.5g(

21 Merchants Row Randolph Vermont 05060

802.728.6776

Cash & Check Only

When avatlable, Our Produce e> Meat ts
dupplied by Pebble Brook Farm,
Parmelee Farm 5 Highfields Farm
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| POACHED SHRIMP
| NOODLE BOWL/ 10

cucumber, carrots, peanuts, greens, rice

noodles, cilantro, scallion, peanut sauce

Reesling, Fritz Zimmer 6.5g/

BEEF “SLIDERS” /12
polenta, caramelized onions
swiss chard, cheddar
Cabernet, Dynamite 7gl

THAI STYLE CHICKEN CREPES /12
J‘braised chicken, crimini mushrooms,

bok choy, seasoned chicken broth

Malbec, Santa Julia 6.5g1

SEA SCALLOPS /13
coconut curry beluga lentils, leafy greens,
cilantro pesto

Sauvignon Blance, New Harbor 6.5/

STEAMED MUSSELS /11

coconut curry broth

Summer Weizen, Smutty Nose 4.5 btl




