
Mains

STEAK DIANE gf
8oz prime bavette, lyonnaise potato, creamy dijon  
mushroom sauce, roasted broccolini

TROUT AMANDINE gf
butterflied trout, haricot verts, marcona almond brown 
butter, grilled lemon

HERB-BRINED CHICKEN 
ricotta gnocchi, spring peas, dug carrots,  
white asparagus, pan jus, fine herbs

RACK OF LAMB gf 
parsnip & celery root puree, spiced panisse, 
herb crust, rhubarb demi-glace

MUSHROOM PASTA veg
wild mushrooms, spinach, garlic confit, marsala,  
shallot, pecorino, garganelli 

PAN-ROASTED ATLANTIC HALIBUT gf
romesco, puy lentils, beurre blanc

BOUILLABAISSE 
maine seafood, carolina shrimp, squid, pernod broth, 
grilled two sons sourdough, rouille

SPRUCE BURGER
6oz custom ground beef burger, slopeside  
cheddar, bibb lettuce, garden tomato, fancy bun
Add-ons: aleppo bacon 5 | fried farm egg 3  
funj mushrooms 4 | seared foie gras 28

Large Format

WHOLE ROASTED CAULIFLOWER veg, gf
pistachio & raisin agrodolce, mint, chili

BUCATINI & MEATBALLS FOR TWO
vodka sauce, garlic bread, basil, 
parmigiano reggiano

CÔTE DE BŒUF gf
36oz prime bone-in ribeye, onion strings,  
roasted potato, sauce bordelaise, blue cheese-marrow 
butter

SIDES
sauteed marsala mushrooms 12 veg, gf 
spiced chickpea fries 8 veg
grilled asparagus, marcona almonds 10 veg, gf
parmesan herb french fries 9 veg
vermont cheddar lyonnaise potatoes 11 veg, gf

DINNER
SPRING 2023

Starters

BREAD SERVICE
house herb focaccia, cultured butter, 
evoo

ALPINE WINGS  gf
fried crispy with house buffalo, ancho honey glaze, or 
dry rub - served with blue cheese and shaved veggies

STOWE CIDER MUSSELS 
maine mussels, spruce peak cider, herbs, garlic confit,  
roasted tomato, grilled bread

Add French Fries & Aioli +$5

FARM VEGETABLE CRUDITES vegan,gf  
baby vegetables, cashew ranch dip

VERMONT CHEESE BOARD
three selections of artisanal vermont cheese, spruce 
peak preserves, candied nuts, dried fruits, crackers

SHRIMP & CORN BISQUE 
carolina shrimp, sweet corn, basil oil

CHARCUTERIE BOARD
small batch charcuterie, accoutrements, baguette

AH BRUSSELS SPROUTS veg, gf
feta fondue, crispy seeds, green apple, 
runamok smoked maple syrup

FRIED CALAMARI gf
rice flour dredge, garlic butter, fried lemon, basil,  
banana pepper aioli, parmesan, sweety drop peppers

ASPARAGUS & SMOKED TROUT gf
house smoked trout, shallot aioli, toasted hazelnuts

Greens

WARM DUCK SALAD gf
duck confit, poached cherries, shropshire blue, 
 funj oyster mushrooms, watercress,  
ice wine vinaigrette

CAESAR
romaine, chicory, fried croutons,  
parmesan snow,  anchovy

SIMPLE GREEN SALAD vegan, gf
local greens, shaved veggies, maple balsamic  
vinaigrette
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consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical 
conditions. please advise your server about any allergies or dietary concerns.


