Dé’ten]ce

APPETIZERS
$19-$16

Gold Bud Peaches

tossed in verjus & white ’tru”le oil, Jrapeql in warm

’ca"egio cLeese & Nor{ll Tal)or Farm arugula

Seare(l Sea SCﬂ.llOpS

on gellow tomalo con{i’ture with
shaved radish sala«l, beurre noiselte

& parmesan crisps

Wild Boar Ragu

with goal cheese cavatelli, englisll peas &
local shitakes on spicec] date purée

Ye”ow{in Tuna Tartare

with ]togarasld, candied ginger, pine nuls
& yuzu dressed anise cress with

vanilla lgcllee purée

Roasted Red & Yellow Beet Sala(l

W“ZI’[ locallg {oragec] wajcercress, wa’cercress pES{TO

& sliced burrata, drizzled with age(l sLerrg vinegar

Vinegar(l Lobster Ravioli

on ][avas & morels with a rich

lol)s’cer emulsion & sea l)eans

Outdoor cfining ~ Eclectic wines

& cocktails ~ Artisanal cheeses

...unwind

508.621.8810

ClGIIGIlIIGIl’lV. com

MAINS
$30-$38

Local Vineg ard Fluke
on currgfljasil risotto, l)al)g artichokes &
heirloom carrots, {inishe«l with pea

shoot emulsion

Crispy So“slw“ Crab
and braised Holstein veal shortrib with shaved
celerg & local bok CllOg salac], & smoked Loneg

ham atoli on roasted pineapple

Blacl( Sea RﬂSS

on potato gnocclli tossed with haricot vert,
blue crab & {resll garl)anzos atop
salted cod Lisque

Roasted Local Chicken

with {oie gras bread pu(lc]ing, black mission

{igs & grillecl {enne] with mole sauce
& toasted hazelnuts

Bone in Bee][ Ten(lerloin

with potato gratin, garlic purée, {'ic](llel'lea(ls

& hen 0{ the woods mushrooms
][inisllecl with saba bulter

Available for intimate private
gatﬁerings & Catered dinners

3 Nevin Square, Winl:er SL, E(lgar]town




