
farmer’s salad  local lettuces, zucchini, mushrooms, egg, walnut vinaigrette

LOCAL BEET SALAD  creme fraiche,  pecans, sheep cheese ossau-iraty, black cherry 

FARM EGG  creamy scrambled with local mushrooms and red scallion

Beet green & Swiss chard GRATIN  fourme d’ambert bleu cheese custard

Grass-Fed Beef Tartare  scotch whisky, mint, capers, potato blini 

crème brulée foie gras  “for my mentors” ($10 supplement to prix fixe)

Grande Charcuterie  one of each charcuterie item ($12 supplement to prix fixe)

local farm vegetable lasagna  baked “al forno”, fresh handcut pasta, 
sugar snap peas, zucchini, swiss chard and onions 

wild mushroom gnocchi  local bolete, shiitake and winecap mushrooms, 
pea tendrils, napa cabbage and crème fraîche

atlantic scallops  pan-seared with salt cod brandade, heirloom zucchini, 
pickled napa cabbage and herb vinaigrette

LOCAL SWORDFISH LOIN  curry-roasted cutlet, kohlrabi, beets and radish, 
maine mussels, pancetta and orange butter sauce

Grass-fed Beef  strip loin, grilled smoked bacon sausage, marinated zucchini, 
radish and baby cress ($5 supplement to prix fixe)
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Chef tim wiechmann director Bronwyn Wiechmann Sous chef tru Lang manager jillian marini

starters

artisanal charcuterie
$6 eacH

Our charcuterie is made from local yorkshire, berkshire and tamworth breed pigs

t.W. food menu

mains

Some of our menu items may be served raw or undercooked. The Commonwealth of Massachusetts has determined that consuming raw or 
undercooked foods may increase the risk of food-borne illness.

Pig Trotter and Mushroom 
Tartine 

Pork Jowl Rillettes

Red Wine Cured 
Beef Bresaola

Duck Pâté de Campagne

Fromage de Tête

Italian Spiced 
Cotechino Sausage

Emilia-Romagna 
Beef Ciccioli

Chicken Liver Mousse

Traditional Pennsylvania 
Pig’s Head Scrapple

prix Fixe – $ 39
choose any starter or 2 ‘charcuterie’ items, main and dessert



menu
-

assiette charcuterie
duck pâté, chicken liver mousse 
and cured pig ballotine

atlantic scallop  
salt cod brandade, puff pastry and 
herb salsa verde

70 minute poached egg
chip-in farm, slow-cooked beet and 
turnip greens with wild mushrooms  

VT. PASTURE-RAISED VEAL  
roasted strip loin, braised short rib, 
sweetbreads, summer vegetables 
and black plums

artisanal Cheese 
ossau-iraty, sheep’s milk, france
saxony farm, cow’s milk, wisconsin

soup & sandwich
sour cherry soup and brioche valrhona 
chocolate sandwich

Vegetarian menu
-

green bibb lettuce SOUP  
with honey cream and brioche 
croutons 

farmer’s Salad  
local lettuces, spring beets, smoked 
winecap mushrooms, walnut vinaigrette

70 minute poached egg
chip-in farm, slow-cooked beet and 
turnip greens with wild mushrooms

gnocchi
sautéed handmade potato gnocchi, 
baby radish, tat-soi greens, crème 
fraîche and mint

artisanal Cheese 
ossau-iraty, sheep’s milk, france
saxony farms, cow’s milk, wisconsin

soup & sandwich
sour cherry soup and brioche valrhona 
chocolate sandwich

      j u ly
g r a n d  tast i n g

a Six course menu showcasing the season for the entire table.
$55 per person – 6 wines paired for additional $35

At T.W.Food
–
our mission is to promote artisanal food and cooking. the pasta, charcuterie, sausages 
patisserie and ice creams are done by hand using european traditions, methods and 
recipes. we support many small local growers of vegetables, dairy farmers, meat farmers 
and cheesemakers, and take pleasure in bringing these products to you.

Some of our menu items may be served raw or undercooked. The Commonwealth of Massachusetts has determined that consuming raw or 
undercooked foods may increase the risk of food-borne illness.
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