
 

 

 

 

Restaurant Week Lunch Menu 

Appetizers 
Pumpkin Soup  

Walkers Farm Pumpkins, Crystal Cave Aged Cheddar, Apple Thyme Slaw 

Blue Crab Cake  
Spicy Chive Aioli, Local Tender Spinach  

Roasted Beet Salad 
Baby Arugula, Vermont Chevre, Crispy Parsnips, Apple Cider Vinaigrette 

Entrées 

Holiday Sandwich 
Roasted Turkey Breast, Sausage Stuffing, Giblet Gravy, Cranberry-Orange Chutney, Brioche 

Lobster Salad  
Baby Greens, Roasted Tomatoes, Lemon Dressing, Herb Crostini 

Pulled Pork 
Cider Barbecue, Jalapeno-Cabbage Slaw, Peppered Cornbread  

Desserts 

Pumpkin Gelato 
Chestnut Brittle, Shortbread Cookie  

Apple Tartan  
Warm Cheddar, Cardamom Caramel  

$16 per guest                                 Chef Jim Carroll 

**Raw meat and shellfish, or products not cooked to recommended internal temperatures may increase your risk of illness. 
Consumers who are sensitive to food related reactions or illness should eat thoroughly cooked meats, poultry and seafood. 

If you have any food allergies, please bring them to your server’s attention. 



 

 

 

 

Restaurant Week Dinner Menu 
Appetizers 

Pumpkin Soup  
Walkers Farm Pumpkins, Crystal Cave Aged Cheddar, Apple Thyme Slaw 

Roasted Oysters 
Spaghetti Squash, Camembert, Crispy Pancetta, Cider Reduction 

Roasted Beet Salad 
Baby Arugula, Vermont Chevre, Crispy Parsnips, Apple Cider Vinaigrette 

Entrées 
Stuffed Sole 

Lobster, Butternut Squash, Chili Butter Sauce 

Grilled Flat Iron 
Yukon Potato Gratin, Roasted Squash, Port Fig Reduction  

Statler Breast of Chicken 
Sweet Potato Bacon Bread Pudding, Mushroom Au Poivre 

Desserts 
Sweet Potato Pudding 

Coconut Crème Anglaise, Last Harvest Strawberry Compote  

Pumpkin Gelato  
Chestnut Brittle, Shortbread Cookie 

Warm Apple Tartan  
Warm Cheddar, Cardamom Caramel 

$35 per guest                                  Chef Jim Carroll 

**Raw meat and shellfish, or products not cooked to recommended internal temperatures may increase your risk of illness. 
Consumers who are sensitive to food related reactions or illness should eat thoroughly cooked meats, poultry and seafood. 

If you have any food allergies, please bring them to your server’s attention. 


