
FLASH FRIED CALAMARI
banana peppers, arugula, arrabiata sauce,
preserved lemon aiol i

19

S O U P  &  S A L A D

R A W  B A R

SHRIMP COCKTAIL
spicy cocktai l  sauce, horseradish

26

MPDAILY OYSTER SELECTION*

SPICY TUNA TARTAR*
crisp wontons, ponzu, micro wasabi

24

COLOSSAL CRAB COCKTAIL
chipotle remoulade, micro ci lantro

27

LOBSTER COCKTAIL
1 lb steamed, mimosa dressing

33

GF/NF/DF

SOUP DU JOUR
prepared fresh dai ly

8/14

NEW ENGLAND 
CLAM CHOWDER
oyster crackers, mini Tabasco, chopped bacon

9/15

BEEFSTEAK CHILI
tort i l la chips, sour cream, cheddar, scal l ion

9/16

CLASSIC CAESAR
torn garl ic herb focaccia, shaved parmesan
reggiano, caesar dressing

11/17

FALL HARVEST CHOPPED
iceberg, romaine, radicchio, roasted Delicata
squash, dried cranberries, green apple, shaved
brussel sprouts, Vermont Creamery goat cheese,
candied pecans, maple di jon vinaigrette 

14/19

* C o n s u m i n g  r a w  o r  u n d e r c o o k e d  m e a t s ,  p o u l t r y ,  s e a f o o d ,  s h e l l f i s h  o r  e g g s  m a y  i n c r e a s e  y o u r  r i s k  o f
f o o d b o r n e  i l l n e s s ,  e s p e c i a l l y  i f  y o u  h a v e  c e r t a i n  m e d i c a l  c o n d i t i o n s - V T  D e p t  o f  H e a l t h .

A P P E T I Z E R S

THAI CRAB CAKE
lemongrass aiol i ,  arugula, micro wasabi

24

HEIRLOOM TOMATO & 
BURRATA SALAD
Maplebrook burrata, sl iced heir loom tomatoes,
Hawaiian black salt ,  saba dressing, 
extra virgin ol ive oi l

16/26

ARCADIAN LETTUCES
hearty mixed f ield greens, shaved radish, 
tr i-colored carrots, cucumber, heir loom cherry
tomatoes, balsamic vinaigrette 

11/17

NF

NF/DF

BEEF CARPACCIO*
tenderloin, focaccia croutons, truff le aiol i ,  shaved
red onion, lemon zest, fr ied capers, micro arugula

26NF/DF

CHERRY PEPPER 
PORK NACHOS
banana peppers, cherry peppers, scal l ion, tomato,
f lash fr ied potato chips, pepper jack cheese

19GF/NF

BANG BANG SHRIMP
creamy sweet chi l i  l ime sauce

28NF/DF

CAVIAR MINI HOTDOGS
Nathan’s Al l  Beef Hotdogs, fr ied egg mustard
sauce, pickled red onion, di l l  oi l ,  Belgian 
Ossetra Caviar

36NF

C A V I A R  S E R V I C E *
 R O Y A L  B E L G I A N  O S S E T R A

175

served with

assorted roes, blinis, toast points,

potato cakes, hardboiled egg,

 red onion, créme fraiche

Beluga Caviar available with pre order

NF

NF

GF/NF

GF/NF/DF

NF

GF/NF

GF/NF

ADD ONS
GULF OF MAINE SALMON*

17
MISTY KNOLLS CHICKEN BREAST

10
GRILLED WAGYU COULOTTE*

26
COLOSSAL GRILLED SHRIMP

18

GF/NF/DF

SMC BURGER*
8 oz prime burger, Shelburne Farm 2-year 
Cheddar, buttered brioche bun, bibb lettuce, 
red onion, beefsteak tomato

24NF

O N  A  R O L L

23BOB'S BURGER*
Gulf of Maine salmon, Shelburne Farm 2-year Cheddar,
buttered brioche bun, bibb lettuce, red onion, beefsteak
tomato, spicy aiol i

NF

BEYOND BURGER
6 oz vegan patty, bibb lettuce, 
tomato, red onion

20



A  L A  C A R T E  E N T R É E S

S T E A K *

all cuts are Certified Angus Beef

S T A R C H

MAPLE & BROWN SUGAR GLAZED GULF OF MAINE SALMON*
brown & wild r ice pi laf,  gri l led asparagus

38
GF/NF/DF

MISTY KNOLLS ALL-NATURAL AIRLINE CHICKEN BREAST
spinach and Maplebrook r icotta stuffed sweet potatoes, thyme pan sauce

36
GF/NF/DF

PAN ROASTED CHILEAN SEA BASS
roasted beet puree, sautéed English peas, blood orange segments

52GF/NF/DF

C O M P O S E D  E N T R É E S

* C o n s u m i n g  r a w  o r  u n d e r c o o k e d  m e a t s ,  p o u l t r y ,  s e a f o o d ,  s h e l l f i s h  o r  e g g s  m a y  i n c r e a s e  y o u r  r i s k  o f
f o o d b o r n e  i l l n e s s ,  e s p e c i a l l y  i f  y o u  h a v e  c e r t a i n  m e d i c a l  c o n d i t i o n s - V T  D e p t  o f  H e a l t h .

BRAISED DOMESTIC LAMB SHANK
rosemary polenta, roasted brussels sprouts, braising jus

52GF/NF/DF

V E G E T A B L E

15

Balsamic Roasted Brussels Sprouts

Grilled Asparagus Truffle Pangrattato

Sautéed Garlicky Spinach

Roasted Wild Mushroom Blend

10 oz  Flat Iron
48

12 oz Prime Strip
78

16 oz Cowboy

8 oz Filet
58

74

Giant Hashbrown
créme fraiche, Ossetra, chives

Roasted Garlic Whipped Potatoes

15
NF

GF/NF

Thyme Roasted 
Fingerling Potatoes

DF/GF/NF

Jalapeno Creamed CornGF/NF

S H A R E A B L E  S I D E S

P A S T A

LOBSTER MAC & CHEESE
fresh North Atlantic lobster, cavatappi pasta, Grafton Cheddar cheese sauce, fr ied breadcrumbs

39/58

HOUSE MADE TAGLIATELLE BOLOGNESE
ground Morgan Brook Wagyu and Jersey Gir l  Veal, chianti ,  tomato str ips, 
Maplebrook burrata, micro basi l

28/41

ROASTED VEGETABLE VEGAN RAVIOLI
golden tomato sauce, basi l

19/28

NF

NF

NF/DF/V

NF

V

V

V

Harissa and Honey Roasted
Heirloom Carrots

V


