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Sides

Seasonal Garden Sides

Main

Grilled Straight Line Farm Statler Chicken Breast

Chicken Braise, Cider Jus, Smoked Crackling

Wine Pairing To Be Announced Main

Straight Line Farm Pastured Raised Chicken Breast

Cider Poultry Jus, Smoked Cracklings

Wine Pairing To Be Announced

Finish
Apple Confit

Shortbread Crumble, Vanilla Sabayon

Finish

Apple Confit

Shortbread Crumble, Vanilla Sabayon

Start
Pete’s Greens & Frisee

Grilled Zucchini, Dried Cranberries, Mad River Blue Cheese, 
Candied Walnuts, Pepitas, Maple Mustard Vinaigrette

Wine Pairing To Be Announced

`
Start

Garden Herb Demi Baguette

Whipped Vermont Butter, Sea Salt

Wine Pairing To Be Announced

A Seasonally Inspired First Course

Sides
Butternut Squash Mac & Cheese

Roasted Garlic Béchamel, Billings Farm Cheddar, 
Bacon & Chive Breadcrumbs

Grilled Pole Beans

Smoked Almonds, Preserved Lemon Gremolata, 
Basil Oil, Grafton Village Shepshog

Seared Baby Carrots

Buttermilk & Sweet Corn Purée, Salsa Macha, Crispy Shallots

Executive Chef Matthew McClure, 
Red Barn Sous Chef Jenna D'Amato


