
PRIX FIXE DINNER MENU
-APPS-
choose one

Irish Shepard’s Pie
Botl Farm Ground Lamb, Still Life Farm onions and carrots in a rich brown

gravy topped with Still Life Farm potatoes mashed to perfection   

Potato & Onion Soup 
Still Life Farm onions caramelized to make a delicious addition to their

Golden Potatoes in a creamy broth using buttermilk 
(V and GF)

-ENTREES-
choose one

Corned Beef Dinner 
Clover Hill or Jo-Fritz Farm local beef corned in house with traditional

pairing of Still Life Farm carrots, cabbage and golden potatoes (GF)

Baked Cod Cheeks
Oven-roasted and topped with housemade butter cracker crumbs and

Agronomy Farm Vineyard white wine beurre blanc. Served over Still Life
Farm garlic potato purée with their cabbage braised for a beautiful pairing (V)

GF Avail. Upon request
*Cod Cheeks may be substituted for a comparable Fresh Catch of the Day if

unavailable*

Vegetarian Napoleon
Still Life Farm butternut squash roasted and paired with our house made

ricotta.  Layered in puffed pastry

-DESSERT-
Server will go over available specials!

If anyone in your party has a food allergy or dietary restrictions please inform your server before placing order
*Consuming raw or undercooked food may be hazardous to your health


