
 

 

 
 

 
 
 

Lunch 

 

 

S mall Plates – 6 

 

- Maple sea salted nuts 

- Marinated olives, pickles and feta 

- Grilled vegetables, sauce romesco 

- Sugar Mt. pork hot dog, buttered roll, relish, yellow mustard 

- Daily changing ceviche, pickled peppers 

 

 

M e d i u m  P l a t e s  - 1 3 

 

- Green pea soup, smoked pork hock, sunflower sprouts 

- Half Pint Farm greens, beets, sharp provolone, watermelon 

- Buttermilk fried chicken, frisee, chives, white anchovies, lemon 

- Eggplant caponata, vegetable crudo, Castleton crackers  

 

 

S a n d w i c h e s – 14 

( s e r v e d w i t h c h o i c e o f f rie s o r s a l a d ) 

 

 - Smoked turkey, tomato bacon jam, leaf lettuce, clothbound cheddar 

- Hot pressed porchetta, house made pickles, mostarda, farmhouse jack 

- Grass fed beef burger, lettuce, tomato, pickles,  a n d  aioli on a roll 

Add cheese or bacon  - 3 

- Hemp seed whole grain burger, arugula, carrot ketchup 

  Add cheese  -3 

 

 

Sides – 6 

 

- Pea soup, smoked pork hock, sorrel 

- Green salad, radishes, ice wine vinaigrette  

- French fries, aioli  

 
 
 

Please note eating raw or undercooked food may increase your risk of foodborne illness 
 


