
 

Restaurant Week 

August 9th – August 14th 

 

Appetizers 

Heirloom Tomato Soup 

Humboldt Fog Grilled Cheese, Reduced Balsamic 

Baby Field Greens 

Grilled Red Onions, Blue Cheese, Shaved Apple, and a Local Blueberry Vinaigrette 

Entrees 

Pan Roasted North Atlantic Salmon 

Summer Squash Ratatouille, Sweet Corn Lime Coulis 

Pistachio & Currant Crusted Chicken 

Roasted Eggplant, Pappardelle Pasta, Natural Chicken Jus 

Desserts 

Lemon Crepaze 

Minted Plums, Caramel Sauce 

White Chocolate Cheesecake 

Blueberry Compote, Raspberry Sauce 

 

Three Course Lunch Menu - $20.10 Per Person Plus Tax & Gratuity 

(Please Select One Option From Each Category) 

 

Jack, Andrea, & Jon Carnevale, Innkeepers 

Earl Anthony Morse, Executive Chef 

 


