TWO COURSE TASTING MENU
Monday - Saturday | February 22 - April 30

$19.

FIRST COURSE

New England Clam Chowder
Black pepper-thyme breadstick

Organic Greens
Marcona almonds, onion marmalade, Camembert cheese, tangerine vinaigrette

Pappardelle Bolognese

Aquidneck Farm beef & Simmons Farm pork, Pecorino Romano

MAIN COURSE

Turkey Sandwich

Arugula, pancetta, fontina cheese, roasted garlic-thyme aioli, sourdough bread

Murray’s Chicken Salad

Greens, cranberry chutney, gorgonzola cheese, pecan, apple cider dressing

Scottish Salmon
Pan-roasted, black trumpet mushrooms, beet-celery root purée, Swiss chard, cipollini onion

DESSERT

Castle Hill Double Chocolate Cookie
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