
let’s get daffy
Apr i l  5  -  Apr i l  28 ,  2025

two course prix fixe   $35

appetizer

“cornbread’s” clam chowder ‡

Oyster crackers

spring onion-potato velouté
Green garlic, sourdough

levantine trio
Baba ghanoush, hummus, muhammara, fresh cut vegetables, pita

jeffery’s baby greens
Roasted strawberries, cucumbers, rhubarb, pickled fennel, 

goat cheese, basil vinaigrette

entrees
blackbird farm burger

Grafton cheddar, balsamic glazed onions, garlic aïoli, fries

roasted pork & broccoli rabe melt
Sharp provolone, pepper relish, smoked paprika aïoli, 

Portuguese roll, fries

herb roasted statler chicken
White bean ragoût, Rhode Island mushrooms, 

broccolini, preserved lemon

ricotta gnudi
Roasted rainbow carrots, fava beans, peas, 

mint, basil, pistachios

‡ In memory of James “Cornbread” Crookes 1960-2019
Cornbread was a member of our culinary team for nearly forty years.  His signature dish was, and is, the Inn’s clam chowder.


