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Mixed fresh pepper sauce and seared swiss chard
(Turtle Ridge Farm, Franconia)
= Jewell Towne Vineyards Traminette $8

geet greend, /éufaéaga anc{ C;ucuméer \Sja/aa/

Chive and sesame oil dressing
Smoked cheddar mousse
Honey and balsamic drizzle
(Turtle Ridge Farm, Sandwich Creamery)
* Jewell Towne Vineyards Aurore 2006 $7

W._/g j’ouf wif[z j/u'ee Wayd C)orn

Corn custard, corn froth, and corn and NH Blue Crab salsa
(live and swimming as of 10am today - watch out for pin bones!)
(Hy on a Hill Trout Farm, Turtle Ridge Farm)

* Jewell Towne Vineyards Seyval 2006 $7

W/c{ g/acééemﬂied am{ gadi/\%réef

topped with Poverty Lane Cider
(Turtle Ridge Farm, our own backyard, and Poverty Lane)

Your choice of

Wafura/ C)!ufcéen or jéicé C&t ?/eni:jon ofoin

Encrusted in herbs, and grilled
Served with Marechal Foch wine glaze and roasted grapes
Kohlrabi and leek confit
(Lasting Legacy Farms, Buck Run Deer Ranch)
*  Jewell Towne Vineyards Marechal Foch Pvt Reserve 2006 $8



_/4:5:501"&!64{ C/we:sed

Aged Cheddar (Sandwich Creamery)
Caerphilly (Sandwich Creamery)
Coulommier (Sandwich Creamery)
Valancay (Heartsong Farm)

Fresh Chevre (Heartsong Farm)

Fresh apple and crabapple relish
(Windy Ridge Orchards, and our own back yard)

C;[w/pefemond panca,ée 5xfraua9anza

Buckwheat Pancakes infused with ice wine
On a chocolate plate with fresh peach glaze
Maple infused winter squash and sweet potato brulee
Coffee creme Chantilly
(NH Coffee Roasting Company, Fullers Sugar House,
Polly’s Pancake Parlor)

+ Jewell Towne Vineyards Rhapsody in Blue Ice Wine $8

W._/éz/ Caf%e /éoadferd Co//ée

Mike’s Bend

Y W recommand a tasting flight of 5 recommandsd winas $21

Dinner
$59pp

Wine Spetator Wi Spectatar







