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 Farmhouse Ham & Potato Soup   ☞ 9 

Fresh Chives, Smoked Paprika Dusting   

Field Greens Salad  ☞ 14 

Little Leaf Farm Greens, Champagne Vinaigrette,  
Clothbound Cheddar, Dried Cherries, Toasted Walnuts

Classic Caesar Salad  ☞ 14 

Tossed Hearts of Romaine, Focaccia Croutons,  
Shaved Parmigiano Reggiano

Duck Wings  ☞ 20 

Duck Drumettes, Honey Soy-Ginger Glaze   

Crab Cakes  ☞ 20 

Pitchfork Preserves Hellish Relish Remoulade

 Porky Pear Flatbread  ☞ 22 

Stone Baked Naan, Pear Chutney,  
Vermont Creamery Chevre, Crisp Prosciutto

 Rack of Lamb  ☞ 42 
Fourteen-Ounce Rosemary Roasted Rack of Lamb,  

Whipped Potatoes, Garlic Broccolini, Pan Jus   

 Mimosa Poached Salmon  ☞ 38 

Center Cut King Salmon Poached In Champagne and Citrus Broth,  
Dill Beurre Blanc, Crisp Fingerling Potatoes, Sauteed Kale   

 Carved Filet of Beef  ☞ 49 
Garlic Roasted Beef Tenderloin, Whipped Potatoes,  

Asparagus Spears, Red Wine Demi-Glace       

 Classic Easter Ham Dinner  ☞ 38 

Wallingford Locker Smoked Ham, Honey Mustard Glaze,  
Gruyere Scalloped Potatoes, Crispy Brussel Sprouts

 Citrus Snow Pea Garganelli  ☞ 32 
Fresh Garganelli Pasta, Crisp Snow Peas, Clementine Béchamel Sauce,  

Shaved Parmigiano Reggiano
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