
 
 
 

 
$20 two course dinner  

(Choice of appetizer or dessert) 

 
 Fall Salad 

beets, sheep’s milk ricotta, wild honey vinaigrette 

Pumpkin Soup 
shrimp ginger dumplings 

 
Mushroom Tartlet 

leeks vinaigrette 
 

__________ 
 

The Grill Burger 
prime dry aged beef, vermont cheddar, caramelized onions 

Pumpkin Risotto 
Pepitas, Stilton, pumpkin seed oil 

Faroe Island Salmon 
crisp brussels sprouts, herb tahini 

Grilled Free-Range Chicken 
arugula, rosemary frites, dijon vinaigrette 

__________ 

 

Apple Strudel with cinnamon gelato 

Chocolate Ganache cake with caramel 

Pumpkin Cheese Cake Trifle 

 
 



 
 

 
 

$50 three course dinner 

 
 Fall Salad 

beets, sheep’s milk ricotta, wild honey vinaigrette 

Pumpkin Soup 
shrimp ginger dumplings 

 

Mushroom Tartlet 
leeks vinaigrette 

 
__________ 

 

Pan Roasted Salmon 

quinoa, charred broccoli, spicy cucumbers, five spice red wine sauce 

Grilled 8oz NY Strip Steak 

duck fat hash browns, grilled romaine, roasted garlic, parmesan 

Squid Ink Spaghetti 

grilled calamari, bay scallops, pink shrimp 

Pumpkin Risotto 

pepitas, stilton, pumpkin seed oil 

__________ 

 

Apple Strudel with cinnamon gelato 

Chocolate Ganache cake with caramel 

Pumpkin Cheese Cake Trifle 
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