
*Gluten-Free    ^ Vegan Executive Chef Joshua Mason
Please inform your server of any food allergies. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness.

Kilcoyne Farms 
Murray's Chicken 

Thomas Poultry Farm 
Earth and Sea

 
Featherbed Lane Farm

Foothills Farm
R & G Cheesemakers

Maplebrook Farm

Nettle Meadow Farm 
Smith's Orchard Bake Shop 

Battenkill Creamery
The Next Door Garden

MAIN
Gnocchi Parisienne

fresh herb crema, zucchini noodles, rainbow carrots,
aged gouda

18 / 34
Spaghettini al Pesto

house bacon, pistachio-arugula pesto, summer vegetables, 
grana padano

22 / 32

Shrimp and Grits
tiger shrimp, anson mills grits, pimentón broth *

26 / 39
Next Door Burger

VT cheddar, red onion marmalade, house bacon, secret sauce
* gluten-free bun available

 26
Grilled Double-Cut Pork Chop

pickled cherries, creamed mustard greens, hot honey apple 
agrodolce, sweet potato *

42
Faroe Island Salmon

cucumbers, heirloom cherry tomatoes, fingerling potatoes, 
mustard crème, everything spice *

37

Grilled NY Strip
sweet onion, heirloom tomato, black garlic ponzu, crispy 

potatoes, porcini onion rings *
58

The Best Fried Chicken
buttermilk biscuit, mac and cheese, braised greens,

apple butter
34

ADD PROTEINS:
Chicken Breast * 10   Shrimp * 15   Salmon * 18

SIDES: 
Anson Mills Grits * 8

Braised Mustard Greens * 9
Hand-Cut Shoestring Fries * 7/13

sea salt, aioli
Mac and Cheese 8/14
pimentón cheese, chives
Buttermilk Biscuit 5

apple butter

Sourced Locally From:

SNAX
Marinated Mediterranean Olives

carrot top pesto, pickled red onion, fennel pollen, orange *
10

ND Deviled Eggs
egg yolk mousse, pickled mustard seeds, dill, meringue *

14
Salmon Rillette

avocado, pickled tomatoes, smoked faroe island salmon, 
toasted baguette

* gluten-free without baguette
18

Chef’s Selection of Charcuterie & Cheese 
cornichons, quince mustard, toasted nuts   3 / 28

local honeycomb, dried fruit, seasonal mostarda   5 / 44

FIRST
PEI Mussels

dijon, sauvignon blanc, saffron, toasted sourdough
* gluten-free without sourdough

18/32
Brussels Sprouts

green apple, cider miso mustard, crispy shallots *
16

Ahi Tuna Poke
togarashi aioli, edamame, avocado, pickled fresno peppers, 

cucumber, baby lettuces, crispy nori chips *
22

"Ratatouille"
seared zucchini steak, eggplant crème, preserved tomato, 

summer squashes * ^
18

Grilled Black Garlic Shrimp Skewers
fingerling potato salad, mustard vinaigrette, cocktail sauce, 

horseradish, charred lemon *
21

Sweet Corn Soup
lump crab, corn salsa, chive oil, espelette pepper,

nasturtium *
16

Living Greens Crunch Salad
farm greens, snap peas, radish, haricots verts, kale chips, 

crispy quinoa, toasted seeds, lemon vinaigrette * ^
16

Little Gem Caesar
kohlrabi, pan grattato, boquerones, toasted brazil nuts, grana 

padano
17

Roasted Rainbow Beets
burrata, kumquat confit, pickled grapes, pistachio granola *

18




