
 
 
 
 

 
 
 
 

 
SOUPS  AND APPETIZERS  

Soup of the day   -4- / -5- 

Shrimp and Lobster bisque / aged sherry / seasoned croutons   -5- / -6- 

FRENCH ONION SOUP / Gruyère / provolone /Parmesan crostini -6- 

Inn Made Truffle Chips / smoked Gorgonzola cheese / white truffle oil / sea salt -8- 

Crab Cakes / roasted sweet corn salad / Chipotle aïoli / greens  -11- 

Duck fries / HOUSE CUT / duck fat fried / chili mayo dip -8- 

Sausage And Shrimp Spring Rolls / home made sausage / shrimp / Asian vegetables / sweet 

Thai chili sauce -9- 

SMOKED BLUE CHEESE / ciabatta crostini / home made jam / apple - pear -9- 

 
L IGHTER  FARE   

   

House Ground Angus Burger / apple wood smoked bacon / Moody Bleu Cheese /  

hand cut fries / savory spice -14- 

Reuben / NY RYE / Thousand Island dressing / sauerkraut/ hand cut fries -10- 

Portobello Mushroom Panini  / roasted bell peppers / Gruyère cheese Gruyère cheese Gruyère cheese Gruyère cheese  / wheat berry bread -9- 

 

ARTISAN STYLE  P IZZAS  

Barbecued Rotisserie Chicken / SMOKED BLUE CHEESE / bacon / spinach -10- 

Jumbo Shrimp / Vermont Creamery goat cheese / white sauce / Portobello mushroom -11- 

Fresh Mozzarella / tomato / RED ONION / basil / garlic oil -7- 

 

 

“CONSIDER THE APPLE.  Plucked and eaten in solitude ~ just an apple. Baked in a crust and 
cooled on a windowsill ~ the essence of a nation. Offered as a gift with a sultry smile ~ the 
downfall of man.” The True inspiration for cooking comes from seeing and holding in your 
hands perfect ingredients ~ ingredients that fill you with the pleasure of being alive. 

 

 

 

 Andrew Nuernberger     EXECUTIVE CHEF 

 



 
 
 

SALADS  
 

Romaine Heart / CAESAR DRESSING / croutons / kalamata olives / Parmesan cheese -9-    

petite Caesar  -5- 
 

Smoked Gorgonzola Cheese / Inn made bacon dressing / dried fruits / veggies-8- 

House Salad / ENGLISH CUCUMBER / tomato / carrots -4- 

VERMONT CREAMERY GOAT CHEESE / warmed / apples / pears / dried fruits / veggies -9- 

 

 

 

 
 

ENTRÉE S   
 

Filet of Beef Tenderloin / grilled / three peppercorn rub / demi-glace / WHIPPED POTATOES  

8oz -30-   //   5oz -26-     //   add 4oz. lobster tail -15- 

 
LONG ISLAND DUCK CONFIT / duck fries / sautéed spinach / chili mayo / winter fruit sauce 

-23- 

 
Bell And Evans Chicken Breast / basmati rice / apples / pears /  

TOASTED WALNUTS / creamy Brie 

-24- 

 CANADIAN LOBSTER TAILS / risotto / drawn butter / sautéed spinach 

-32- 

 
Gondola Cheese Ravioli / Inn made Roma tomato sauce / garlic toast 

-18- 

 
AHI TUNA / seared / warmed sushi rice / Asian slaw / pickled ginger / wasabi / soy sauce 

-28- 

 
Kurobuta Rack Of Pork /grilled / CAJUN RUB / Chipotle and East Aurora honey butter /  

whipped potatoes  

-25- 

 


