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Starters
}‘ RUSTIC BREAD SERVICE " WARM SPINACH & ARTICHOKE DIP
Warm housemade bread, cultured butter, flaked sea salt Three cheeses, roasted garlic, crispy spiced tortilla chips
10 12
NEW ENGLAND CLAM CHOWDER CRISPY CALAMARI
House-made chive biscuit Charred lemon, fresh parsley, housemade marinara
14 20

Salads

THE HARVEST CAESAR STRAWBERRY GOAT CHEESE
Little gem lettuce, parmigiano-reggiano, Strawberries, local blueberry & thyme goat cheese,
croissant croutons, lemon-anchovy dressing arugula, croissant croutons, pistachios, watermelon radish,
15 white balsamic vinaigrette
18
CLASSIC WEDGE

ADD PROTEIN TO ANY SALAD

Iceberg lettuce, pancetta, egg,] 5great hill creamy bleu dressing Grilled Chicken +8 | Salmon 10 | Steak +14
b)) I 4
Lunch Dishes
TURKEY BLT FRENCH DIP
Applewood bacon, lettuce, tomato, Shaved prime rib, swiss, au jus, fries
avocado aioli, toasted sourdough 26
20
STEAK FRITES
MAINE LOBSTER ROLL Chargrilled strip steak, crispy fries, herb butter
Locally sourced Maine lobster, fry basket, fresh herbs 34
28
HOT HONEY CHICKEN SANDWICH
WHITE MOUNTAIN CHEESEBURGER* Spicy White Mountain bread & butter pickles,
Clothbound Cabot cheddar, shaved red onion, tomato, cider slaw, brioche bun, fries
Mountain View Grand burger aioli, lettuce, french fries 21
23
CACIO E PEPE CAPRESE SANDWICH
Bucatini pasta, pecorino romano, black pepper Mozzarella, ripe heirloom tomatoes, basil, olive oil,
22 pesto, balsamic glaze on toasted multi-grain bread
20
PAN SEARED HALIBUT
Black rice, heirloom carrots, snap peas,
asparagus, light lemon jus
34
s’ L)
Smoothies
DETOX STRAWBERRY OAT
Spinach, avocado, mango, cucumber, almond milk, honey Strawberries, banana, oats, almond butter, cinnamon, oat milk
10 10
Vanilla Whey Protein +3
Pressed Juices
GREEN MACHINE SUNRISE
Kiwi, pear, banana, apple, pineapple, mango Mango, apple, lemon, orange

10 10

Please let us know of any food allergies or preferences. A 22% service charge will automatically be added to parties of 6 or more. *Consuming raw or undercooked potentially hazardous foods may increase risk of foodborne illness.



