food

five course tasting menu - 89 /| pp’

scasonal dishes created by our chef

*add spirit or wine paring + 55/ pp
*to be enjoyed by the whole party

smaller shareables

Munchics Mix - 6
garlic & herb seasoning

Marinated Olives - 7
pitted olive mix, thyme, basil (GF)

Pickle Assortment - 6
cornichon, rotating house veggies (GF)

Pimento Cheese Gougeres - 12
everything bagel topped, pimento
cheese filled | 6 pieces

*add sliced prosciutto, +3

for yourself

Roseda Beef Tartare - 24

housemade “A1”, bonito aioli, petite

lettuce, garlic foccacia

Suggested pairing: Sagamore High Rye Bourbon -14

Italian Wedding Soup!- 15
carrots, parsnips, peas, orzo,
vegetable broth

*add beef cheeks +5
Suggested pairing: Booker’s The Reserves 2025 - 35

Salt Roasted Beets - 16

whipped mascarpone, sumac and sherry
vinaigrette, arugula, toasted pistachio
Suggested pairing: Mijenta Symphony #2 - 20

Roasted Mushroom Lasagna - 27

mushroom medley, mornay, piave
Suggested pairing: Booker’s Beam House Batch - 16

sweet treats

Spiced Concha - 12

soft brioche, rare tea cellar banana
cream, baking spices

Suggested pairing: Uncle Nearest 1884 - 14

Swiss and Cheddar Fondue - 28
house pickles, endive, broccolini, garlic foccacia

Innkeeper’s Ration - 40
assorted charcutierie, hard and soft cheeses,
pickles, baguette, munchies, olives

Golden Ossctra Caviar - 45
garlic foccacia, chive and lemon butter

Roasted Poulet Rouge Chicken - 26
braised leeks, parsnips, red wine butter,
toasted hazelnuts

Suggested pairing: Darroze Bas Armagnac 1997 - 26

Innkceper’s Burger - 25

brioche bun, red wine caramelized onion,
arugula, humboldt fog and swiss cheeses,
potato chips

Suggested pairing: Russell’s Reserve 13 - 29

18 hour Braised Beef Cheeks - 32
creamy orzo, mushroom, fine herbs,
horseradish breadcrumbs

Suggested pairing: Hardin’s Creek Boston - 35

Chocolate and Pistachio Shortbread - 12

citrus ice cream
Suggested pairing: Cynar circa 1980's - 21



