
Linden +  Front
a modern table 

SMALLS 

Harissa Stewed Chickpeas,  Feta,
Braised Greens,  Gri l led Bread 

BEANS + TOAST 14

GLAZED PORK BELLY  
GNOCCHI+CHEESE 

Apricot+Chi l i  Crisp,  House Gnocchi ,
Cheese Sauce, Bread Crumbs

ROASTED BUTTERNUT SQUASH
Whipped Goat Cheese, Pickled Apple,
Herbs,  Pistachio Dust ,  Green Goddess 

5 LAYER “DIP”
Eggplant ‘Caviar ’ ,  Ol ive Tapenade,
Fr ied Art ichoke, Whipped Goat
Cheese, Popped Capers,  Gri l led
Bread

BRUSSELS SPROUTS
Caramelized, Chi l i  Crisp + Apricot
Glaze 

CHICKEN LOLLIES
Buffalo Powder,  House Blue
Cheese, Celery + Carrot Ribbons

CRABCAKES
Jonah Crab, Boui l labaisse Velouté,
Saffron Aiol i ,  Herbs

FINS+FEATHERS+FARMS

SEARED SCALLOPS *
House Made Gnocchi ,  Roasted Corn,
Asparagus,  Tomato Vinaigrette

STUFFED HADDOCK *
Gulf of Maine Haddock,  Jonah Crab,
Boui l labaisse Velouté,  Saffron Aiol i ,
Romanesco, Fresh Herb

HALF CHICKEN
Pan Roasted Local Chicken, Harissa
Stewed Chickpeas,  Feta, Greens 

* consuming  r aw  o r  unde r cooked  f ood  may  i n c r ea se  you r  r i s k  o f
f oodbo rne  i l l n e s s

chef
cut

FILET MIGNON*

STEAK FRITES*

PORK PORTERHOUSE*

FRENCH ONION BURGER *
Caramelized Onion, Gruyere Cheese,
Horseradish Aiol i ,  Seeded Bun, Fr ies

Cara Cara Orange, Whipped Goat
Cheese, Beet Puree, Pistachio Dust ,
Citrus + Herb Vinaigrette 

MARKET SALAD
Local Greens,  Shaved Vegetables,
Tomato, Cucumber,  Green Goddess 

MUSHROOM WILD RICE SOUP
Minnesota Wi ld Rice, Gruyere
Local Mushrooms, Cream

HOUSEMADE BREAD 
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GRILLED TROUT * 27

Pomme Roulade, Gri l led Asparagus,  
Horseradish Herb Butter ,  Mushroom Demi 

House Center Cut Sir loin,  Fr ies,
Demi,  Horseradish Aiol i  

Caramelized Apricot Glaze, Roasted
Butternut Squash, Braised Greens

FROM OUR NE IGHBORS  @KENNEBEC  MEAT  CO

28

CHILLED BEET + CITRUS BOWL

Baked Dai ly ,  Sea Salt  Whipped
Butter

10

8/12

MUSHROOM RISOTTO
Wild Fruit ings Local Mushrooms,
Tomato Vinaigrette,  Fines Herbs 

26

Chef’s current
obsession 

 
pomme roulade,

local market
vegetable,
mushroom 

demi
 

mp

GLUTEN FREE  +  VEGAN OPT IONS  AVAILABLE

13

*

Olive Tapenade, Market Salad,
Green Goddess Dressing

QUACK MONSIEUR
House Smoked Duck Ham, Gruyere,
Solo Pane Milk Bread, Béchamel,
Fr ies

19

MAKE IT VEGETARIAN | ROMANESCO 14
Coated + Fr ied, Buffalo Powder Dusted

Hormone ,  An t i b i o t i c+Cage  F r ee




