
Scotch Egg & Asparagus Salad 
mushroom duxelles, farm fresh egg, asparagus, sweet corn ricotta, 
puffed grains

Abundant Acres Greens & Vegetable Salad
bear river farm’s grains, fresh & pickled vegetables, salt-baked beets,
peppered yuzu vinaigrette

Forest Mushroom Tartare
mini black sesame waffle cones, minced shallot, fresh dill, balsamic
drizzle, sea greens

Corn Chowder
scorched jalapeño oil, asparagus, potato
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Lawry’s Vegetable Jiggs Dinner
fingerling potatoes, heirloom carrots, local turnips, napa cabbage
sauerkraut, caramelized cipollini onions, maryann’s brown bread soldiers

Nova Scotia Hodge Podge
roasted cauliflower, green beans, sugar snap peas, heirloom carrots, 
new potatoes, leeks, dill cream

Mushroom Ravioli
roasted mushrooms, ricotta, sweet corn velouté, crispy maitake
mushrooms, browned butter, sage, Parmigiano-Reggiano, watercress oil

Drift’s Atlantic Smoked Tofu
Land & Sea Asparagus fregola ‘risotto’, wild onion chermoula,
preserved lemon salsa, cilantro

V vegetarian  |  vegan

Please inform us of any allergies. We will do our utmost to accommodate, though we are unable
to guarantee an allergen-free kitchen.
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