INN

Lobster Bisque Cognac Scented, Lobster Chunks 21

Shrimp Cocktail Tequila - Mango Cocktail Sauce 23

Ahi Tuna Crudo English Cucumber, Watermelon Radish, Soy Ginger Dressing 27

Vegetable Napoleon Roasted Vegetables, Champagne-Roasted Tomato Dressing 19

Roasted Portabella Mushroom Bocconcini Mozzarella, Olive Oil Poached Cherry Tomato, Pesto, Balsamic Glaze 22

Classic Caesar Salad Romaine Hearts, Herbed Garlic Crouton, Anchovies 18

Belgian Endive Salad Toasted Walnuts, Grapes, Blue Cheese Dressing 20

Terrine of Foie Gras Hudson Valley Foie Gras, Apple-Quince Puree, Kumquat Marmalade 28
Escargot De Bourgogne Traditional Garlic Butter, Crostini 19
Cajun Deviled Eggs 16

Artisinal Cheese Plate - (Choose 3) Crostini, Fig Chutney 19

French Fries Ratatouille
Parsnip Puree .

Haricot Vert Sauteed Spinach

Whipped Potato Corn Succotash Roasted New Potatoes

RSI Bacon Cheeseburger Vermont Cheddar, Applewood Bacon, Brioche Bun, Fries 25

Chicken Cordon Bleu All Natural Chicken Breast, French Ham, Gruyere, Haricot Vert, Roasted Shallot
and White Wine Sauce 36

Duck A L'Orange Sauteed Breast of Duck, Braised Leg, Forbidden Black Rice, Baby Bok Choy 44
Lobster Ravioli  Crispy Pancetta, Peas, Pink Champagne Sauce 36

Mediterranean Branzino Crispy Fingeling, Zucchini, Lemon Mint Yogurt, Basil Oil 36

Succotash Of Local Corn, Jalapeno & Leeks, Pancetta,

Old Bay Blackened Salmon Oven Roasted Tomato Vinaigrette 40

Rack of Lamb Fresh Herb & Mustard Crusted, Ratatouille, Whipped Potato, Fresh Thyme Jus 54
Medallions of Veal Sauteed Medallions of Veal, Shiitake Mushrooms, Spinach, Whipped Potato, Morel Sauce 47
Grilled Berkshire Pork Chop Maple-Sambal Glaze, Crispy Fingeling, House-Made Bacon Jam, Parsnip Puree 45

Steak Frites Grilled Grass Fed N.Y. Strip, Shoestring Potatoes, Haricots Verts, Au Poivre 52

Vegan Dishes Available Upon Request
EXECUTIVE CHEF CHRISTOPHE CADOU

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne iliness



