
 
 

 
 

New Year’s Eve Menu 
2024 

 

 

V Vegetarian · DF Dairy Free · NF Nut Free · GF Gluten Free  

Rates are subject to 9% VT Meals Tax 

 

∙ Starters & Small Plates ∙ 
 

Roasted Cauliflower & Truffle Soup  V NF DF     

8. 
 

Shrimp Cocktail  NF DF GF     16. 
House made cocktail sauce 

 

Beet Hummus  V NF DF          16. 
Tahini, roasted beets, garlic, warm pita  

 

 

 
Ahi Tuna Tartare  NF DF GF     18. 

Avocado mousse, ponzu, Tobiko caviar, sesame 
seeds  

 

Pulled Pork Sliders  NF     15. 
Brioche, coleslaw  

 

Lahmacun  NF DF     15. 
Traditional Turkish flat bread, seasoned minced 

beef, vegetables  

 

∙ Salads ∙ 
 

Caprese Salad  V NF     16. 
Heirloom tomato, fresh basil, mozzarella, balsamic 

glaze, crostini 
 

Caesar Salad  V NF     14. 
Kale & Romaine hearts, parmigiano reggiano, 

focaccia   

Roasted Beet & Goat Cheese  V GF     17. 
Arugula, Vermont chevre, granny smith apples, 

shredded fennel, candied walnuts, citrus dressing 

 
Add Protein to Any Salad 

Chicken  10. | Brisket  9.  | Bacon  5. | Falafel 8 

 
 

∙ Entrées ∙ 
 

Moussaka V NF GF DF     28. 
Lebanese seven spice, chickpeas, fried eggplant, 

garlic tomato sauce, hummus 
 

Wild Mushroom Ravioli  V NF     33. 
Fresh made mushroom ravioli, crispy shitake 

mushrooms, sage cream sauce 
 

Roasted Chicken  NF GF     36. 
Half herb roasted chicken, lemon potatoes, 

vegetable du jour 
 

Fettuccine Bolognese  NF     38. 
Wagyu beef, Robie Farm pork, local cream, fresh 

ricotta, parmigiana reggiano, linguini 
 

Faroe Islands Salmon  NF GF    41. 
Parmesan Risotto, chimichurri, vegetable du jour  

 
Surf and Turf  NF DF GF     68 

14 oz Certified Black Angus New York Strip & Jumbo 
Shrimp, café de Paris, garlic potato puree, vegetable 

du jour  

 
Short Rib  NF     51. 

Slow-braised boneless short rib, polenta, crispy 
onions, vegetable du jour

Side Options 
French Fries 7. | Rice 7. | Vegetable Du Jour 7. | Side Salad 8. | Bolognese Sauce 12. 

 
 
 

∙ Dessert Selection∙ 
 

Compliments of the Chef 
 

 
 

We are unable to accommodate substitutions.  Please notify us of any allergies and we will be happy to accommodate. 
Consuming raw or uncooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illnesses. 


