








FEAST

Grow! Kill! Forage!

Brad Messier and Nolan Stewart
Five Fifty-Five and Downeast Beverage

Joe Ricchio
DaVine Wine Selections, Hugo’s, Local 188

Jack Spencer
Private Gourmet

Josh Potocki, John Dennison, and Kate Squib
Pickett Street Posse, One Fifty Ate

Jon Dietz, Robert Pieper, and Patty Heggarty
Easterly Wines, Five Fifty-Five, and Ri-Ra

Colin Wyatt and Bronwen Wyatt
Five Fifty-Five

Sean McClure
Private Gourmet

Candace Poirier
Vignola
Andrew Warren

Private Gourmet

Nick Grenier
Browne Trading Company

Pork Three Ways
Head Cheese, Beer Braised Belly, and
Hardwood Smoked Shoulder

Sweet Corn Soup with Braised Duck and
House Smoked Chilis

Applewood Smoked Sea Salt Crusted
Chiccarones

Mussels Three Ways

Moule Verts avec Beurre de Dent Douce.
Cap’'n Kate’s Swashbuckled Mussels with
Purloined Vegetables. Clapboard Island
Mussels Andalusian Style

Venison Ravioli en Brodo

Braised Chicken Salad and Maple Crab
Apple Jelly with Warm Bacon Vinaigrette.
Beef Tartare with Marinated Cucumber and
Brown Butter Cider Vinagrette

Sugar on Snow

Blackberry Blueberry Wine Cooler,
Pommes Frites

Salsa Fresca from the Rusty Stag
Apple Chips
Herb Granita

Sommelier
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