HARVEST

MOCON

insfoined ¢ falerced w vou

Our menu is inspired by the seasons, world flavors, and Berkshire ingredients. Designed with mindful portions and nutrient
dense ingredients, we encourage you to discover a new dish or be nourished with a familiar dish that speaks to you.

GF gluten free « DF dairy free « NF nut free « V vegetarian « VG vegan « EF egg free

Please inform your server of any allergies or dietary restrictions

Always Available
SMALL PLATES

SIMPLE GREENS
VG | GF | DF | EF | NF
radish, apple, fennel, pepitas, house-made fig

balsamic vinaigrette

HIGH LAWN CHEESE
V| EF | NF| GF upon request

crostini, fig spread, grain mustard, honeycomb

CHARCUTERIE
DF | EF | NF | GF upon request

crostini, fig spread, grain mustard, cornichon

ENTREES

GRILLED FRENCHED CHICKEN BREAST
GF | EF | NF | Contains dairy

celeriac mash, haricot verts, thyme jus

AUTUMN VEGETABLE BIRYANI
VG| GF | DF | EF | NF | Contains coconut

coconut raita

SIMPLY BALANCED- MINDFUL & MILD
VG| GF | DF | EF | NF
long grain brown rice, steamed Berkshire
vegetables, pumpkin seed salsa
add your choice of tempeh, chicken, shrimp,

salmon, market fish, or bistro steak

Tonight’s Selection

SMALL PLATES

BERKSHIRE GROWN
SOUP OF THE DAY

*chef inspired daily creation

BERKSHIRE MOUNTAIN BAKERY
SOURDOUGH
VG | DF | EF | NF | contains sesame

white bean hummus, chickpea-miso, sage

BABY GEM CAESAR
NF | Contains dairy, egg, gluten

white anchovy, parmigiano, sourdough croutons

HEIRLOOM CARROTS
VG| GF | DF | EF | NF

carrot top salsa verde

/ GRILLED LEMON & CHICKPEA PANISSE
‘ VG| GF | DF | EF | NF

arugula pistou

ROASTED SEA SCALLOPS
GF | DF | EF | NF

sunchoke, caper vierge, cauliflower cru

ENTREES

VEGETABLE POT AU FEU
VG| GF | DF | EF | NF

tivoli mushrooms, leeks, cabbage, parsnips,
carrots, chickpea miso moutarde

GRILLED TIVOLI MUSHROOM TACOS
VG| GF | DF | EF | NF

napa cabbage, carnitas spices, local corn
tortilla, chimichurri, red onion

PUMPKIN, FIG & SAGE RISOTTO
V| GF | EF | NF | Contains dairy

baby spinach, pepitas, crispy leeks, parmigiano

GRILLED WILD CAUGHT SWORDFISH
OR FAROE ISLAND SALMON

GF | DF | EF | NF
squash & citrus salsa, sauteed spinach,
butternut mash, quince vinegar
4 HARVEST MOON

|  SHORT RIB BEAUJOLAIS
GF | EF | NF | Contains dairy

gremolata, stone ground polenta, crispy kale

PETITE SURF & TURF
GF | DF | EF | NF | Contains soy

fingerling potato, broccolini, HM béarnaise

SENSIBLE ENDINGS

CRANBERRY CRUMBLE CHEESECAKE
V| GF | NF | Contains dairy, egg

maple anglaise, cranberry compote, vanilla compote

PAVLOVA
VG| GF | DF | EF | NF | Contains coconut

baked vegan meringue, mixed berry compote,

passion fruit crémeux, coconut chantilly

TRES LECHE CAKE
V| GF | NF | Contains dairy, egg

pumpkin chai, vanilla cake

CHOCOLATE MARQUISE
V| GF | NF | Contains dairy, egg

chocolate sponge | burnt kumquat

chocolate sorbet

BERKSHIRE PANNA COTTA
VG| GF | DF | EF | NF | Contains coconut

pumpkin crémeux, spiced cake,
coconut crumble, passion fruit sorbet

ICE CREAM
V| GF | NF

brown butter vanilla | coffee | seasonal flavor

SORBET
VG| GF | DF | EF | NF

chocolate | raspberry | pear cider

ANDREA PANG, EXECUTIVE CHEF
MEVAN SIRIMANNA, EXECUTIVE SOUS CHEF

*Disclaimer: Consuming raw or undercooked meats, poultry, seafood, or eggs may increase your risk of foodborne illnesses, especially if you have certain medical conditions.

Fresh, Locally Sourced Ingredients

High Lawn Dairy Farm- 2.7 miles SW
Berkshire Mountain Bakery- 10 miles SW
Ioka Valley Farm- 24 miles NW
Indian Line Farm- 19.6 miles SW
Cricket Creek Farm - 25 miles NW
Barrington Coffee Roasters- 4.7 miles SW
Berkshore Seafood, daily fish from Boston
Jacuterie Charcuterie, Hudson Valley
Marty’s Local 9o+ local farms
Our own gardens at Meadowview

i Signature Dish



HARVEST
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Our menu is inspired by the seasons, world flavors, and Berkshire ingredients. Designed with mindful portions and nutrient
dense ingredients, we encourage you to discover a new dish or be nourished with a familiar dish that speaks to you.

GF gluten free « DF dairy free « NF nut free « V vegetarian « VG vegan « EF egg free

Please inform your server of any allergies or dietary restrictions

Always Available
SMALL PLATES

SIMPLE GREENS
VG| GF | DF | EF | NF

radish, apple, fennel, pepitas, house-made fig

balsamic vinaigrette

HIGH LAWN CHEESE
V| EF | NF| GF upon request
crostini, fig spread, grain mustard, honeycomb

CHARCUTERIE
DF | EF | NF | GF upon request

crostini, fig spread, grain mustard, cornichon

ENTREES

GRILLED FRENCHED CHICKEN BREAST
GF | EF | NF | Contains dairy

celeriac mash, haricot verts, thyme jus

AUTUMN VEGETABLE BIRYANI
VG| GF | DF | EF | NF | Contains coconut

coconut raita

SIMPLY BALANCED- MINDFUL & MILD
VG| GF | DF | EF | NF
unseasoned brown rice, steamed Berkshire
vegetables, pumpkin seed salsa
add your choice of tempeh, chicken, shrimp,
salmon, market fish, or bistro steak

Tonight’s Selection
SMALL PLATES

BERKSHIRE GROWN
SOUP OF THE DAY

*chef inspired daily creation

BERKSHIRE MOUNTAIN BAKERY
SOURDOUGH
VG | DF | EF | NF

autumn squash caponata

HEIRLOOM BEET SALAD
VG| GF | DF | EF | NF

pear, radicchio, frisée, citrus supreme,

sherry vinaigrette

PICKLED TIVOLI FARM MUSHROOMS
VG| GF | DF | EF | NF

pearl onion, ginger

RAS EL HANOUT CAULIFLOWER
VG | GF | DF | EF | NF | Contains sesame

tahini créme, parsley, mint

CORIANDER & FENNEL CRUSTED SALMON

GF | EF | NF | Contains dairy
wasabi créme fraiche, hackleback caviar,

crispy yukon

ENTREES

PETITE KIMCHI PANCAKE
VG| GF | DF | EF | NF | Contains soy, sesame

sweet potato-hemp ‘bulgogi’, scallion salad,
crispy sesame rice

14

/ ROASTED HALF AUTUMN SQUASH
VG | GF | DF | EF | Contains nuts

buckwheat & wild mushroom stuffing,
chestnuts, sage, cranberry gastrique

STROZZAPRETI BOLOGNESE
V| EF | NF | Contains gluten, dairy, soy

vegan sausage & wild mushroom ragout, parmigiano

GRILLED BRANZINO
OR FAROE ISLAND SALMON
GF | DF | EF | NF
blood orange vierge, seeded-quinoa pilaf,

broccolini

ROASTED COLORADO LAMB LOIN
GF | DF | EF | NF

chickpea fries, charred eggplant, crispy
artichokes, pomegranate demi

GRILLED CHURRASCO STEAK
GF | DF | EF | NF

chimichurri, yuca, sauteed super greens

SENSIBLE ENDINGS

BLACK FOREST TRIFLE
V| GF | Contains dairy, egg, almond

sour cherry, chocolate madeleines, chile ganache

PAVLOVA
VG| GF | DF | EF | NF | Contains coconut

baked vegan meringue, mixed berry compote,

passion fruit crémeux, coconut chantilly

TRES LECHE CAKE
V| GF | NF | Contains dairy, egg

pumpkin chai, vanilla cake

CHOCOLATE MARQUISE
V| GF | NF | Contains dairy, egg

chocolate sponge | burnt kumquat

chocolate sorbet

BERKSHIRE PANNA COTTA
VG| GF | DF | EF | NF | Contains coconut

pumpkin crémeux, spiced cake,
coconut crumble, passion fruit sorbet

ICE CREAM
V| GF | NF

brown butter vanilla | coffee | seasonal flavor
SORBET
VG | GF | DF | EF | NF

chocolate | raspberry | pear cider

ANDREA PANG, EXECUTIVE CHEF
MEVAN SIRIMANNA, EXECUTIVE SOUS CHEF

*Disclaimer: Consuming raw or undercooked meats, poultry, seafood, or eggs may increase your risk of foodborne illnesses, especially if you have certain medical conditions.

Fresh, Locally Sourced Ingredients

High Lawn Dairy Farm- 2.7 miles SW
Berkshire Mountain Bakery- 10 miles SW
Ioka Valley Farm- 24 miles NW
Indian Line Farm- 19.6 miles SW
Cricket Creek Farm - 25 miles NW
Barrington Coffee Roasters- 4.7 miles SW
Berkshore Seafood, daily fish from Boston
Jacuterie Charcuterie, Hudson Valley
Marty’s Local 9o+ local farms
Our own gardens at Meadowview

i Signature Dish



HARVEST

MOCON

insfoined ¢ falerced w vou

Our menu is inspired by the seasons, world flavors, and Berkshire ingredients. Designed with mindful portions and nutrient
dense ingredients, we encourage you to discover a new dish or be nourished with a familiar dish that speaks to you.

GF gluten free « DF dairy free « NF nut free « V vegetarian « VG vegan « EF egg free

Please inform your server of any allergies or dietary restrictions

Always Available
SMALL PLATES

SIMPLE GREENS
VG| GF | DF | EF | NF

radish, apple, fennel, pepitas, house-made fig

balsamic vinaigrette

HIGH LAWN CHEESE
V| EF | NF| GF upon request
crostini, fig spread, grain mustard, honeycomb

CHARCUTERIE
DF | EF | NF | GF upon request

crostini, fig spread, grain mustard, cornichon

ENTREES

GRILLED FRENCHED CHICKEN BREAST
GF | EF | NF | Contains dairy

celeriac mash, haricot verts, thyme jus

AUTUMN VEGETABLE BIRYANI
VG| GF | DF | EF | NF | Contains coconut

coconut raita

SIMPLY BALANCED- MINDFUL & MILD
VG| GF | DF | EF | NF
long grain brown rice, steamed Berkshire
vegetables, pumpkin seed salsa
add your choice of tempeh, chicken, shrimp,
salmon, market fish, or bistro steak

Tonight’s Selection
ENTREES

PUMPKIN TAMALE
VG | GF | DF | EF | Contains nuts

SMALL PLATES

BERKSHIRE GROWN
SOUP OF THE DAY

*chef inspired daily creation

organic masa, 3 bean succotash,
red chile sauce, cashew-lime crema

14

ROASTED BEETROOT INOA ‘MEATBALL’
BERKSHIRE MOUNTAIN BAKERY / OAS vc?gmip?g%l\ﬁ
SOURDOUGH

V| EF | NF | Contains dairy wild mushroom ragout, lemon-tarragon gremolata

Ioka maple-apple butter
CAULIFLOWER STEAK

ARUGULA & BELGIAN V| GF|DF | EF | NF

ENDIVE SALAD
V| GF | EF | NF | Contains dairy

lemon emulsion, dijon, puy lentils, crispy capers, petite salad

ATLANTIC HALIBUT
OR FAROE ISLAND SALMON
GF | DF | EF | NF | Contains coconut

pomegranate, roasted delicata ,

squash, cider vinaigrette, feta

CHARRED BROCCOLI
VG | GF | DF | EF | NF | Contains coconut

Thai lobster broth, lemongrass, kaffir lime,

] jasmine rice, coconut, bok choy
harissa vegan yogurt

HUDSON VALLEY DUCK CASSOULET

GRILLED ARTICHOKES GF | DF | EF | NF

V| GF | DF | NF | Contains egg

grilled artichokes, saffron rouille cranberry bean, sun dried tomato, turkey bacon lardon

FILET MIGNON “AU POIVRE’

VADOUVAN CURRY SHRIMP
GF | DF | EF | NF

DF | EF | NF | Contains gluten, coconut

coconut, coriander, parsnip, baguette fingerling potatoes, onion confit, crispy brussels, natural jus

SENSIBLE ENDINGS

BAKED APPLE
V| GF | EF | NF | Contains dairy

cinnamon vanilla crumble, brown butter

vanilla ice cream
PAVLOVA
VG | GF | DF | EF | NF | Contains coconut

baked vegan meringue, mixed berry compote,

passion fruit crémeux, coconut chantilly

TRES LECHE CAKE
V| GF | NF | Contains dairy, egg

pumpkin chai, vanilla cake

CHOCOLATE MARQUISE
V| GF | NF | Contains dairy, egg

chocolate sponge | burnt kumquat

chocolate sorbet

BERKSHIRE PANNA COTTA
VG| GF | DF | EF | NF | Contains coconut

pumpkin crémeux, spiced cake,
coconut crumble, passion fruit sorbet

ICE CREAM
V| GF | NF

brown butter vanilla | coffee | seasonal flavor

SORBET
VG| GF | DF | EF | NF

chocolate | raspberry | pear cider

ANDREA PANG, EXECUTIVE CHEF
MEVAN SIRIMANNA, EXECUTIVE SOUS CHEF

*Disclaimer: Consuming raw or undercooked meats, poultry, seafood, or eggs may increase your risk of foodborne illnesses, especially if you have certain medical conditions.

Fresh, Locally Sourced Ingredients

High Lawn Dairy Farm- 2.7 miles SW
Berkshire Mountain Bakery- 10 miles SW
Ioka Valley Farm- 24 miles NW
Indian Line Farm- 19.6 miles SW
Cricket Creek Farm - 25 miles NW
Barrington Coffee Roasters- 4.7 miles SW
Berkshore Seafood, daily fish from Boston
Jacuterie Charcuterie, Hudson Valley
Marty’s Local 9o+ local farms
Our own gardens at Meadowview

i Signature Dish



