        THE BARN
             Dinner Menu
   Four Course Harvest Dinner
Our Harvest Dinners menu reflects the best of what is available through our network of farmers and changes                 with what is coming from the farm this week. it also                  allows our chefs to support, and highlight the products               of our regional farmers and producers...please consult                 with your server for this week’s selections.

Featured Local Cheese Plate

With Seasonal and Traditional Accompaniments

Farmers’ Salad Bowl

~Grilled Wolfe Farm Hanger Steak~, or 
~Commonwealth Chicken Breast~, or

~French Lamb and Beef Shortrib Stew~
With Market Accompaniments
Warm Apple Tartlet   

Salted House-Made Dulce De Leche, Candied Pepitas, 
And Whipped Cinnamon Chantilly Cream
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SANDWICHES
(Served with crispy Maine potato wedges)
*Barn Burger   14
Spring Hill Farms grass fed Angus beef, tomato, lettuce,                                 shaved red onion 
Choice of:  Cheddar ~ Swiss ~ American
Chicken Club Sandwich   12
Chicken breast topped with bacon, baby lettuce, 

vine-ripe tomato and maple-mayonnaise 

on a butter toasted potato roll

Reservations are suggested; 

highly recommended for parties of 6 or larger
*Consuming raw or undercooked meats, Poultry,

Seafood, Shellfish or Eggs may increase your risk of foodborne illness.
THE BARN

Dinner Menu
S T A R T E R S

Autumn Salad     9

Baby lettuces, dried cranberries, gorgonzola, candied walnuts, and maple-autumn squash vinaigrette

Covey Run Reisling 8

Maine Lobster Chowder   12                                                                                 New England-style chowder with North Country Smokehouse bacon, and Maine lobster & potatoes 
Moat Brown Ale 6
Chicken Tenders or Jumbo Wings   10                                                                                  Golden fried chicken with your choice of sauce:                                                buffalo ~ maple BBQ ~ soy-ginger
Tuckermans Rock Pile IPA 6
(children’s meal with fried Maine potato wedges 5)

 

E N T R É E S    
Lamb and Beef Navarin   24                                                                        A traditional French stew of locally raised lamb, beef & root vegetables in a rich red wine broth; served with sautéed            Maine potatoes, pearl onions, and carrots 
Girasole Hybrid Red 8
                                                                                                                                                                                                                                                                                                     Seared Chicken Breast   20                                                                          Commonwealth Chicken breast with rice pilaf, 
maple roasted turnips, and apple chutney
Lockhart Cabernet Chardonnay 8

Apple Pie Spiced Baby Back Ribs   19-half   25-full                                                                        Fruitwood smoked with apple cider glaze, roasted                    potatoes, and New Hampshire root vegetables
Pie de Palo Malbec 7
 Maine Lobster Linguine   25                                                                          Lobster, garlic, ginger, toasted hazelnuts, butternut                    squash, and fresh sage cream
Seven Birches Pinot Noir 9
Steak Frites   26
Grilled flat iron steak with fried Maine potato wedges and mesclun lettuces with seasonal vinaigrette
 Lockhart Cabernet Sauvignon 8
 D E S S E R T S

Warm Apple Tartlet   7
Salted house-made dulce de leche, candied pepitas, 

and whipped cinnamon chantilly cream
Chocolate Mousse Cake   7
Chocolate cake with chocolate mousse, dark chocolate ganache, and chocolate covered rice crisps

