snacks
toasted mixed nuts with wasabi peas
3.

homemade meatballs, tomato basil sauce, french bread
9.

marinated olives with garlic, herbs & lemon
4.

hummus & tabbouleh, with cruditÉs & dukka
6.

Mac & cheese with tortilla chips
6.

3 artisanal cheeses, fresh fruit and WALNUTS
WITH Crackers
13.

grilled flatbreads
Roasted mushrooms, onions, basil pesto, 
and feta cheese
10.

crispy pancetta, dried figs, goat cheese, sage
10.

grilled chicken, tomato sauce, olives,

mozzaerella
10.

dry italian sausage, sautÉed onions and
peppers, roasted garlic, parmesan cheese 
10.

soups
Onion soup with gruyère cheese & crostini
6.

soup of roasted pumpkins and toasted pumpkin seeds 
7.


salads
mixed greens, Vermont feta cheese, apples, toasted walnuts, orange vinaigrette
7.
arugula, pine nuts, prosciutto, with
balsamic vinaigrette and parmesan
8.

salad of beets, pear, celery and spinach, cranberry vinaigrette
7.

sandwiches
Blt with avocado on sourdough bread
8.

mortadella, tomatoes, mozzarella, lettuce, capermayonnaise on a baguette
10.

Roasted vegetables, spinach, basil pesto,
and feta cheese in a wrap
9.

prosciutto, brie, arugula, grilled portobello on french bread
10.

sweets
warm chocolate-chocolate chip cookie
2.

strawberries, brown sugar & crème fraîche
5.

vanilla bean cheesecake with fruit coulis
5.

boston cream pie
5.

Before placing your order, please inform your server 

if a person in your party has a food allergy

A 20% gratuity will be added to parties of 8 or more – Kitchen closes at 11pm.

