
 

Restaurant Week 

October 17th-24th 

 

Appetizers 

Autumn Greens Salad 

Roasted Beet Coins, Crisp Pancetta, Goat Cheese, Tangerine Vinaigrette 

Squash Soup 

Fall Spiced, Walnut Brittle, Maple Crème 

Entrees 

Atlantic Sea Scallops 

Fennel Tomato Bouillabaisse, Saffron, “Rouille” Dumpling 

Frenched Chicken Breast 

Squash Risotto, Swiss Chard, Truffled Chicken Jus 

Desserts 

Chocolate Molten Cake 

Caramel Sauce, Vanilla Bean Ice Cream 

Apple Strudel 

Crème Anglaise, Candied Cranberries 

 

Three Course Dinner Menu - $30.00 Per Person Plus Tax & Gratuity 

(Please Select One Option From Each Category) 

 

 

Jack, Andrea, & Jon Carnevale, Innkeepers 

Earl Anthony Morse, Executive Chef 


