Friday, December 21st, 2018
Limited Tavern Menu
Winter Leaf Salad

10

Mixed leaf lettuces, toasted pumpkin seeds, julienne apple, dried cranberries
and maple butterscotch dressing

Baby Spinach Salad

13

Lioni smoked mozzarella, pine nut biscotti and roasted tomato vinaigrette

Basket of French Fries or Beer Battered Onion Rings

6

Fries served with ketchup; onion rings served with ranch dressing

Jumbo Lump Crab Cake

17

Roasted red pepper beurre blanc and basil coulis;
Served with rice pilaf and fresh vegetables

Grilled Cheeseburger

13

Vermont cheddar, pickled apple, house-bacon and smoked maple mayo on a pretzel bun;
Served with French fries

Shared Plates:
Mediterranean Antipasto

14

Roasted garlic hummus, baba ganoush, tabbouleh salad and grilled pita

Cheese Plate

17

Three artisan cheeses: Port-drizzled Stilton, cave-aged Humboldt Fog and
Grafton smoked cheddar; served with a homemade fig jam, crostini, nuts and grapes

Charcuterie Plate

17

Country pâté, speck ham and pork rillettes;
Served with crostini, pickled fennel and cranberry mustard

Please respect your fellow diners by silencing your cell phone. Thank you!

Friday, December 28th, 2018
Limited Tavern Menu
Winter Leaf Salad

10

Mixed leaf lettuces, toasted pumpkin seeds, julienne apple, dried cranberries
and maple butterscotch dressing

Baby Spinach Salad

13

Lioni smoked mozzarella, pine nut biscotti and roasted tomato vinaigrette

Basket of French Fries or Beer Battered Onion Rings

6

Fries served with ketchup; onion rings served with ranch dressing

Jumbo Lump Crab Cake

17

Roasted red pepper beurre blanc and basil coulis;
Served with rice pilaf and fresh vegetables

Grilled Cheeseburger

13

Vermont cheddar, pickled apple, house-bacon and smoked maple mayo on a pretzel bun;
Served with French fries

Shared Plates:
Mediterranean Antipasto

14

Roasted garlic hummus, baba ganoush, tabbouleh salad and grilled pita

Cheese Plate

17

Three artisan cheeses: Port-drizzled Stilton, cave-aged Humboldt Fog and
Grafton smoked cheddar; served with a homemade fig jam, crostini, nuts and grapes

Charcuterie Plate

17

Country pâté, speck ham and pork rillettes;
Served with crostini, pickled fennel and cranberry mustard

Please respect your fellow diners by silencing your cell phone. Thank you!

