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Appetizm‘s, Grazings & Lighter Farc

The Futneg lrm’s signature baked Onion @APPIC SOUP, Gragton cheddar é.

§/4utt/cworf/7 lamb sausage & halloumi cheese Kabobs, sweet peppers, Poachecl ciPo”ini &

oregano vinaigrette marinade 9.

Greatf%// }Dlue cheese gondue, House Kosemarg Fotato Chips, tomato, fennel & onion

salsa cruda 8.
Roasted gar]ic Hummus, overnight tomatoes, Mediterrancan o]ives, smoked Paprika Pita 8.
[ried Calamari, sweet chili g]aze, carrots, peppers, scallions & sesame seeds i10.
Crispg ginger]ings, Duc!( Comcit, chcvre, arugu]a, thyme, shallots & sherrg vinaigrette 15.
Crab Cakes, avocado, roasted Pepper,jicama salad & chili aioli 14
New Eng]and Steamers, saffron tomato }Droth, onions, sPinach & Pine nuts 13.

Four cheese & caramelized onion f:ried Kavioli, wilted arugu]a, f7’/(g/7 Meadow /:armgar]ic

& tomato 16.
Grilled Steak Salad, local greens, fennel, pickled onions & balsamic vinaigrette 16.
(Caesar Salad, romaine, roasted garlic, croutons, shaved parmesan & white anchovies 8.
Chopped Sa]a& of Ten \/egetables, shredded romaine, feta & basil vinaigrette 8.

Heir]oom tomato Napoleon, Wooalcoc,é [arm sheeP’s milk cheese, crispg potatoes, herb
salad & 1 2-year balsamic 14

Please advise us of any food allergies or special dietary needs. Consuming raw or undercooked meats, fish or eggs may increase your
risk of food-borne iliness, especially if you have certain medical conditions. Meadow Dale Farm heralds humane, sustainable

farming practices. Meadow Dale Farm meat is not federally inspected.



Summer I ntrées
BOﬂC/C?/? [ arm ha]ﬁpound Hamburger, gar]ic aioli

with (Grafton cheddar, Blbb lettuce & heirloom tomato 12.

with (Great [ 7/ blue cheese, mushrooms & balsamic onions 13.
with smoked G/‘az[ton cheddar & Vermom‘ﬁmoéc & Cure bacon 14.

Futneg ]rm’s classic Mac & Cheese, four chceses, onion mornay & crumb toPPing 13,
Turkeg Fot Fie, Yukon gold Potatoes, vegetab]es & herbed crust 1 5.

\/egetarian Qpichc, salad of local greens 13.

Crimson, 3euow & Eeluga Lenti] Trio, feta, arugu]a, ce]erg ]eaves, herbs, gar]ic & tomato 16.

A salad accompan/bs the /o//owfng entrées.

Meadow [Dale [arm Chicken, curried ragout, raisins & organic ch;ckpeas 20.

(rilled [Filet, red wine onions, fire-roasted potatoes & blue cheese fondue »1.

Vermont [ancy Meats \/eal Sautée, pasta, lemon, crispy capers, parmesan & wine 26.
[Tighland (attle Company barbequed Sirloin & [Trites, fennel & ancho broccoli salad 19.

Fan~seared Sca”ops, cilantro rice, toasted corn, Andoui”e succatasl‘:, green peppers &

hon63 lime citronette 27.

Roast Ha]ibut, sweet chili g]aze, potato Purée, sesame roasted bok choi & tempura
vegetab]es 25.

5t0n€w00c//:arm5 KoastTurkeg, aPP]e stuging, Potatoes, gravy & summer vegetab]es 24.

The Futneg [nn house KRicotta & Spinach Kavioli, tomato, criminis, arugu]a & pesto 22.

Sides

Sweet Potato Purée 5. Roastecl garlic mashed &gravy 5.
Crispy curried chickPeas 6. Sweet chi]xlglazecl tempura vegetab]es 5.
Girilled vegetab]es 6. Mediterranean olives 6.

[ xecutive C het- /sma//ﬁamac/

An 18% gratuity will be added to parties of six or more. There is a $6 charge to split a plate.



