
 

 
An illustration of northeastern ingredients  

with respect to the gardeners, farmers, fishermen  
and foragers who bring them to our tables  

 
 

 
Potato Leek Soup 

Cheddar Cracker, Mushroom Oil, Prosciutto 
11 

 
Sprouts & Mushrooms 

Shaved Brussels Sprouts, Duck Bacon, Herb Ricotta,  
Warm Apple Vinaigrette 

13 
 

Oysters Rockefeller 
Leek and Fennel Fondue, Spinach, Herb-Pernod Butter 

18 
 

Spring’s First 
Baby Greens, Carrots, Radish, Cucumber, 

Honey-Herb Vinaigrette 
13 
 

Duck Risotto 
Pulled Confit Meat, Peas, Beet Crème 

16 
 

Lamb Bolognese 
Herb Tagliatelle Pasta, Shaved Pepato Cheese 

16 
 

Poached Asparagus 
Cauliflower Tabbouleh, Pistachio, Quail Egg 

14 
 

 
Chef De Cuisine Christopher Lauinger 



 

 

Filet of Beef  
Mushroom and Turnip Pave, Spinach, Cipollini Onions,  

Carrots, Celeriac Purée, Red Wine Jus 
38 

 

Veal Osso Bucco  
Beet and Goat Cheese Tortellini, Parsnips, Morel Mushrooms, Kale 

39 
 

BBQ Short Rib  
Sea Island Peas, Carrots, Spring Onions, Pickled Garlic 

34 
 

Pork  
Spinach, Mozzarella and Roasted Red Pepper Roulade,  
Prosciutto, Navy Beans, Fiddleheads, Peppercorn Sauce 

33 
 

Scallops  
Bacon and Potato Hash, Fava Beans, Baby Turnips, Radish, Sorrel Crème 

35 
 

Halibut  
Walnut and Herb Crumble, Smoked Sweet Potato Purée, 

Toasted Farro, Ramps, Peas 
37 

 

Chicken  
Stuffed with Mushrooms, Fennel, Goat Cheese and Spinach,  

Parmesan Gnocchi, Green Beans, Leek Broth 
32 

 
 
 

Garden Plates 12 Each 

Featuring Our Kelly Way Gardens’ Organic Vegetables 

New Potatoes – Gemstone Potatoes, Peas, Cilantro, Yogurt 

Eggplant Parmesan – Over Cheddar Polenta, Aged Balsamic 

Beet and Asparagus Torte – Herb Marscapone, Pea Greens and Carrot Salad 

We are proud to be a part of the Vermont Fresh Network. Our Kelly Way Gardens have been Certified Vermont Organic. 
*Consuming raw or undercooked meats, poultry or eggs may increase your risk of foodborne illness. 


