
Rare Ahi Tuna  12
sesame udon noodle salad

soy ginger vinaigrette

Prince Edward Island Mussels  9
spicy green curry broth

fresh cilantro

Lump Crab Cake  9
wasabi vinaigrette

sweet soy

Pumpkin Ginger Soup  6

Antipasti  7
grilled zucchini, marinated mushroom

eggplant puree, roasted red pepper
artichoke, olive tapenade

with proscuitto di parma  9

Traditional Caesar  6
 with anchovy

Fresh Greens  7
champagne vinaigrette

goat rising local chevre

Duck Confit Salad  10
shaved fennel, arugula

pomegranate vinaigrette

Turbot Filet  19
apple sage chutney, lentils

yellow curry veloute

Seared Sea Scallops  22
with sweet potato and plantain hash

roasted poblano pepper sauce

Paella  24
saffron infused spanish rice

with chicken, shrimp, chorizo, mussels,
squid, lobster, and peas

Fresh Fettuccini  18
exotic mushroom blend

aged asiago

Filet Mignon  25
bearnaise, potato puree

seasonal vegetables

Roast Half Chicken  20
fennel pollen rub

artichoke heart, risotto du jour
broccolli rabe

Sauteed Sweet Breads  23
with buerre noir and capers

pumpkin tortellini

Veal Osso Bucco  26
garganelli pasta, demi glace

traditional gremolada

Seared Duck Breast 24
caramelized cipollini onions

bacon brussel sprouts
cider glaze

Chef/Owner Alexander Smith.  Sous Chef Jonathan Burdick.  Committed to providing creative American 

fare using only the finest and freshest ingredients available.  Supporting independent farmers by using 

organic, farm raised meats and locally grown produce. Proud member of Berkshire Grown.

Please inform your server of any special dietary requirements.Kitchen is not responsible for foods 

ordered less than USDA recommendations.  Kitchen is also not responsible for foods ordered 

overdone.We are happy to split salads at no charge, 

however, we will add a 5.00 fee for split entrees. 

We reserve the right to add an 18 % service charge.


