
 

 

 
 

Market Fish 21 
potato gnocchi, wild mushrooms, spring onions, nettle butter sauce 

 
Lamb Duo 20 

 roasted lamb, crépinette, fingerling potatoes, wilted watercress, chimichurri sauce 
 

Chef’s Cut Grass Fed Beef 21 
braised beef Aumoniere, roasted potato tower, spring onion vinaigrette 

 
Free Form Lasagne 18 

class-made pasta, class-made ricotta, herb carrot emulsion, spring root vegetables 
 

Pan Roasted Chicken Breast 18 
herbed chicken mousseline, dauphine potatoes, spring pea and radish salad  

 
Vermont Pork Duo 18 

grilled and braised pork,  potatoes Anna, glazed pearl onions, spring vegetables, Long Trail ale jus 
 

Asparagus and Mushroom Risotto 16 
oyster mushrooms, goat cheese, shaved asparagus salad 

 
Vermont Farmhouse Vegetable and Lamb Ragout 20 

 pork belly, garlic sausage, onion and fennel marmalade 

 
Chilled Minted Fresh Pea Soup 5 

sambuca sabayon 
 

New England Oyster Chowder 6 
Atlantic coast farm raised oysters, Vermont bacon, potatoes, cream 

 

Main Street Grill Mixed Greens 6 
sherry vinaigrette  

 

Discover VT Cheese Tour 9 
candied nuts, rhubarb chutney 

cow, sheep, goat cheese 
 

Watercress and Wheat Berry Salad 7 
dried cranberries, feta cheese, maple lemon vinaigrette 

 

Beet Tartare 7 
local beets, red wine vinaigrette, herbed goat cheese and crostini  

 

Twice Baked Grafton Aged Cheddar Souffle 8 
Madeira sauce, pea shoot salad 

 

Duck Rillette 9 
fennel flan, herb salad, black pepper caramel sauce, crostini 

Denotes vegetarian selection 
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Please advise your server of any food allergies or preferences. 
Consuming raw or undercooked meats, poultry, seafood, or eggs may increase your risk of  food borne illness, 

especially if you have certain medical conditions. 




