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AUTUMNAL SALAD 18
Roasted grapes are tossed with kale toasted

walnuts, and an app]e balsamic vinaigrette.

Topped with torched Camembert.

CURED STEELHOUSE TROUT 18

House-cured Steelhead Trout in herbs from our
garden, served on a trio of fresh corn pancakes
and a drizzle of lime basil crema

BREAD AND BONES 18

Roasted bone marrow, fopped with an orange
zest gremo]afa and served with a fennel
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SOUP OF THE SEASON 15
High]ighfing the best of what our farmers
pickecl this week

TODAY'S SEASONAL SIDE
TRUFFLE PARM OR PLAIN FRIES
SMOKEY-SMASHED FINGERLINGS
PINT OF PICKLED VEG
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LOCAL NY STRIP 55

12 ounce Grass-fed and corn—finished, served
with smokey smashed finger]ings and garlicl{y
greens

Lctcly's cut: 6 ounce strip 42

FOWL 36

Cast-iron roasted garden—herb chicken, with
creamy polenfct and a mix of charred
late-summer beans

FISH 38
Blackened local Steelhead Trout, served with

late summer corn and veggie succotash

BURGER 30
Our locally-sourced short rib-blend burger,

stacked on a brioche bun with ramp aioli,
sunflower sprouts, local cheddar and a
farm-fresh eqq. Served with house-made root

cbips and pick]ed veg

SEASONAL PASTA 34

House-made faglictfeﬂe with this week's
seasonal preparation



