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[bookmark: _idkuh4js43ev]
[bookmark: _fovywdu0i26q]
[bookmark: _v5g9wvmbd5sb]
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[bookmark: _2iuoth5qvu4q]
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[bookmark: _gp2djiz7cxbf]Appetizers 
[bookmark: _bv1tuajpyi0a][bookmark: _fuw1ubdf0rkm][bookmark: _yu4sware4hqs]Pumpkin Soup . Adirondack Maple Crema [GF, *V]
Paired with ~ Josh Chardonnay 2018  or Adirondack Brewery Bear Naked Amber Ale
[bookmark: _h6wa6idle3e5]
[bookmark: _sdhch596qjwu]Beets . Chevre . Orange Supreme . Tarragon Sherry Vinaigrette [GF, *V]
Paired with ~ Santi - "Sortesele" Pinot Grigio Valdadige 2018 or Common Roots Original Concept IPA

Artisanal Greens . Dried Cranberries . Blue Cheese . Praline . Balsamic Vinaigrette [GF, *V]
Paired with ~ Joseph Carr Cabernet Sauvignon 2017 or Northway Brewing Perfect Day Pilsner
[bookmark: _qtiszlyiyi3y]
[bookmark: _6nnzu0oeqats]“Poutine” . Frites . Confit Duck . Cabot Cheddar . Gravy . Sea Salted Duck Fat Powder [GF]
Paired with ~ Corbiante Syrah Malvasia Nera 2017 or Artisanal Brew Works B. B. Brown

[bookmark: _tsxqyi79c418][bookmark: _33jvlj9wxquv][bookmark: _kapyyr2dxc0s][bookmark: _jeu81zyuchee]Entrees
[bookmark: _82ywirbu9ei2]Cast Iron Seared Duck Breast . Nutmeg Sweet Potato Puree . Cranberry Apple Relish . Sourdough Stuffing . Sage Gravy [*GF]
Paired with ~ Corbiante Syrah Malvasia Nera 2017 or Adirondack Brewery Bear Naked Amber Ale
[bookmark: _u8427el0olbc]
[bookmark: _2p4lf3foop2]Shrimp . Grits . House Andouille Sausage . Fried Okra . Spinach Dashi [GF]
Paired with ~ Josh Chardonnay 2018 or Northway Brewing Co. Perfect Day Pilsner
[bookmark: _6707c4npwncy]
[bookmark: _n83e4ulnraex]Lamb Bolognese . Penne . Smoked Beef Bacon . Mire Poix . Parm Crisp [GF]
[bookmark: _r2qtj0efbxba]Paired with ~ D'Arenberg Stump Jump GSM 2016 or Common Roots Snowy Night DBL Stout

[bookmark: _2k0b1jp5gajx]Buttermilk Fried Chicken Thigh . Butternut Squash Risotto . Swiss Chard . 
Mustard Beurre Blanc  [*GF]  
[bookmark: _wiumr75h7ukk]Paired with ~ Victory View Vineyard Abigail La Crescent 2017 or Adirondack Brewery Bear Naked Amber Ale

[bookmark: _lkubhq4xrt9k]Maple Tofu . Nutmeg Sweet Potato Puree . Cranberry Apple Relish . Sourdough Stuffing . 
Mushroom Gravy [GF, *V]
[bookmark: _q8g6pt40i8xh]Paired with ~ Corbiante Syrah Malvasia Nera 2017 or Adirondack Brewery Bear Naked Amber Ale

[bookmark: _GoBack]Beyond Meat Bolognese . Penne . Parm Crisp . Mire Poix [GF, *V]
Paired with ~ D'Arenberg Stump Jump GSM 2016 or Common Roots Snowy Night DBL Stout

[bookmark: _i9ta00xt4d2l]Please Alert Your Server of Any Dietary Restrictions or Allergies Before Ordering
[bookmark: _do0zu7vgsdoc][GF= Gluten Free] [*GF= Can Be Gluten Free] [*V= Vegetarian & Can Be Vegan]  
[bookmark: _z2js52o7zr4e][bookmark: _ulmwwrb9mquc]Effective Dinner 11/18/2020
[image: ]








Desserts
[bookmark: _wim5u47k00fb]"Plaintan Fosters"
Brown Sugar Sauteed Plantains . Vanilla Ice Cream . Crisp Plantain [GF, V]
[bookmark: _sazs2grtc47j]Paired with ~ Victory View Vineyard Abigail La Crescent 2017 or Common Roots Snowy Night DBL Stout

[bookmark: _4pdag21n9bkh]Dark Chocolate Torte . Raspberry Sauce . Mint Sorbet [GF, V] 
Paired with ~ Joseph Carr Cabernet Sauvignon 2017 or Common Roots Snowy Night DBL Stout
[bookmark: _oeunirhhi0mo]
[bookmark: _i72fgi2pq723][bookmark: _96gpv78xxzv3][bookmark: _f1d282cgsq3g]Milk Chocolate Cup . Peanut Butter Mousse [GF]
Paired with ~ Joseph Carr Cabernet Sauvignon 2017 or Artisanal Brew Works B. B. Brown
[bookmark: _ynsv0rfopn51]
[bookmark: _cbmu2hj5bqnp]Raspberry Sorbet . Blueberry Sorbet . Mint Sorbet [GF, *V]
Paired with ~ Corbiante Syrah Malvasia Nera 2017 or Saratoga Apple Cider 









Please Alert Your Server of Any Dietary Restrictions or Allergies Before Ordering
[GF= Gluten Free] [*GF= Can Be Gluten Free] [*V= Vegetarian & Can Be Vegan]  
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