
 

 

October 16-22, 2017 

 

First Course 

Choose one 

Roycroft SeasonalRoycroft SeasonalRoycroft SeasonalRoycroft Seasonal    HouseHouseHouseHouse    Salad Salad Salad Salad | mixed greens | English cucumber | heirloom tomatoes | radish | carrot |  

PetitePetitePetitePetite    Caesar Salad Caesar Salad Caesar Salad Caesar Salad | Kalamata olive | shaved Parmesan cheese | lemon | seasoned croutons 

SoupSoupSoupSoup    of the Dayof the Dayof the Dayof the Day    | ask your server about todays selection    

 

Entrée 

Choose one of our special Local Restaurant Week Entrées  
 

– 20.17 – 
A Apple Cider Brined Chicken breastApple Cider Brined Chicken breastApple Cider Brined Chicken breastApple Cider Brined Chicken breast    | wild rice blend with roasted corn, dried fruits, herbs and toasted pecans  

| seasonal vegetable | Sunset Farm Apple cider syrup 

A Seared Faroe Islands SalmonSeared Faroe Islands SalmonSeared Faroe Islands SalmonSeared Faroe Islands Salmon | brown sugar, dried chili and coffee rub | wild rice blend with roasted corn, dried fruits, 

herbs and toasted pecans | lemon and caper sour cream | seasonal vegetables 

Vegan “Spaghetti and Meat Balls”Vegan “Spaghetti and Meat Balls”Vegan “Spaghetti and Meat Balls”Vegan “Spaghetti and Meat Balls”    | lentil, mushroom and walnut “meat balls” | spaghetti squash | grilled pear | cranberry sauce 

| gluten free and vegan banana bread 

Slow Braised Beef Short Ribs Slow Braised Beef Short Ribs Slow Braised Beef Short Ribs Slow Braised Beef Short Ribs | natural jus | whipped potato | seasonal vegetables 

A Faro Stuffed Butternut SquashFaro Stuffed Butternut SquashFaro Stuffed Butternut SquashFaro Stuffed Butternut Squash | celery, kale, dried cranberries, apples, pears | aged asiago cheese  

| candied walnuts | pumpkin, honey and vanilla goat cheese cream 

 

– 30.17 – 
A Pork Tomahawk ChopPork Tomahawk ChopPork Tomahawk ChopPork Tomahawk Chop | grilled 16oz chop | roasted garlic and herb butter | seasonal vegetable | whipped potato 

A Filet of Beef TenderloinFilet of Beef TenderloinFilet of Beef TenderloinFilet of Beef Tenderloin    | 5 oz | seasoned and grilled | demi-glace | whipped truffle cream | whipped potato | seasonal vegetable 

A Atlantic Day Atlantic Day Atlantic Day Atlantic Day Boat Sea ScallopsBoat Sea ScallopsBoat Sea ScallopsBoat Sea Scallops | pan seared | butternut squash and sage risotto | lemon cream |  

smoked paprika oil | braised kale with dried cranberries 

Slow Braised Lamb ShankSlow Braised Lamb ShankSlow Braised Lamb ShankSlow Braised Lamb Shank | whipped potato | seasonal vegetables | natural juices 

 

– 40.17 – 
A Filet of Beef TenderloinFilet of Beef TenderloinFilet of Beef TenderloinFilet of Beef Tenderloin    | 8 oz | seasoned and grilled | demi-glace | whipped truffle cream | whipped potato | seasonal vegetable 

A Fresh Atlantic Lobster RisottoFresh Atlantic Lobster RisottoFresh Atlantic Lobster RisottoFresh Atlantic Lobster Risotto | North Atlantic lobster claw and tail meat | wild mushroom, sweet peas, local goat cheese, 

| toasted pine nut risotto | shaved Parmesan 

  

…and for dessert, your choice of: 
 

A Dark Chocolate Truffle Cake  Dark Chocolate Truffle Cake  Dark Chocolate Truffle Cake  Dark Chocolate Truffle Cake                      or                                Spiced Pumpkin Roulade Spiced Pumpkin Roulade Spiced Pumpkin Roulade Spiced Pumpkin Roulade     
 

    

Proud member 

 

 

A Available as gluten free, ask your server 


