
W I N E   B A R   &   B I S T R O

Salads & Seasonal Soup

simple salad ... 7
  organic greens, cranberries, white balsamic & honey vinaigrette

cracked black olive salad ... 9
burnt orange, red onion, pistchios, edible flowers,

orange blossom vinaigrette

duck “lyonnaise” ... 11
  fried cage free egg, house cured duck prosciutto, duck cracklings,

frisse lettuce, blood orange & mustard vinaigrette

hook & line haddock chowder ... 9
  house smoked haddock, potatoes, chives, white truffle oil

* Consuming raw or undercooked meat, seafood, poultry or eggs may increase the risk of  foodborne illnesses.
EXECUTIVE CHEF RICHARD GARCIA  •  CHEF DE CUISINE MATT MAUE

tastings
harvest board

24

Designed for sharing, our Harvest 
Board consists of  a tasting of  house-

made pates and terrines and the finest 
air dried and cooked sausages using 

classic techniques and recipes. Served  
with traditional accompaniments.

chef’s tasting menu
Available every day.

Experience the pleasure of  a wide
variety of  tastes personally selected

and hand-crafted by
Executive Chef  Richard Garcia and

Chef  de Cuisine Matt Maue, using local
ingredients from sustainable resources.
Also savor the best wines professionally 

paired by Sommelier Dave Cicciarella
to complement the dishes.

5 courses ... 59
with wine pairings ... 79

BE SURE TO

CHECK OUT OUR DAILY 

BLACKBOARD SPECIALS

LUNCH MENU

Small Plates

warm marinated olives ... 5
  

tastings’ award winning
black truffle mac & cheese ... 12

point judith calamari ... 10
romesco sauce, roasted garlic, Basque peppers, herbs

blue hill bay mussels ... 10
  house smoked bacon, winter ale, grainy mustard, baguette

Sandwiches

blackbird farms all natural
angus burger ... 13
  frites, red onion jam, English muffin

Add VT cheddar, Gouda or bacon ... $1 each

fried farm egg sandwich ... 8
gouda, house smkoed bacon, organic greens,

English muffin, oven roasted potatoes

duck schnitzel sandwich ... 11
  apples, pickled shallots, arugula, Capri Chevre,

horseradish aioli, baguette

Entrees

all natural roasted
1/2 chicken ... 19

  butter basted, red bliss potatoes, roasted root vegetables

fish and chips ... 18
winter lager breaded and fried haddock, fennel & orange slaw,

pimenton remoulade, frites

new england
artisan cheese

platter
1 ... 6 / 3 ... 15 / 5 ... 21

Raw Milk Cheddar - VT
Berkshire Blue - MA 
Capri Chevre - MA
Hannahbells - MA

Gouda - MA
served with crostini & membrillio


