
menu
-

amuse bouche

Heirloom squash soup 
with roasted beet marmalade and house-
cured “lardo”

nantucket bay scallops
lemon verbena and local champagne 
marinated “ceviche”, heirloom apple purée, 
cider vinaigrette

Vermont suckling pig
slow-roasted baby pig in farm hay, 
boudin blanc sausage, macomber turnip 
purée and fingerling potatoes

cheese 
northern tomme, “goat song”
jasper hill farm, “constant bliss”

Carrot and beet PARFAIT
frozen meringue with carrot, beet and 
local honey

Corn and Winter wheat crepes
maine cranberries, maple whipped cream

Vegetarian menu
-

amuse bouche

Maine Yellow-eye bean soup 
vt. bailey hazen blue cheese custard and 
red onion chips

scrambled eggs
scrambled local “chip-in farm” egg with 
sweet potatoes and rosemary brown 
butter

local Vegetable trio
fingerling potato and egg “tortilla”, 
crispy potato galette and macomber 
turnip flan
   
cheese 
northern tomme, “goat song”
jasper hill farm, “constant bliss”

Carrot and beet PARFAIT
frozen meringue with carrot, beet and 
local honey

Corn and Winter wheat crepes
maine cranberries, maple whipped cream

this menu features onions, potatoes, beets, carrots and turnips raised in new england in 
the summer of 2009. they have been carefully stored under earth and preserved to their 
fullest potential in our root cellar. enjoy!

 w i n t e r’ s 
Tota lly lo ca l
six-course menu showcasing 100% local food 

Wednesday, January 20, 2010

$65 per person, $35 wine pairings

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.


