
Our menu is inspired by the seasons, world flavors, and Berkshire ingredients.
Designed with mindful portions and nutrient dense ingredients, we encourage you
to discover a new dish or be nourished with a familiar dish that speaks to you.

B Y  Y O UInspired & BalancedS M A L L  P L A T E S

butternut squash | apple relish

S E A R E D  D I V E R  S C A L L O P S
GF, DF, EF, NF

chocolate mole

R O A S T E D  S E A S O N A L
S Q U A S H

VG, GF, DF, EF, NF

sourdough croutons | white anchovy   
parmesan

B A B Y  K A L E  C A E S A R
NF

crostini | fig spread | honeycomb
grain mustard

   H I G H  L A W N  F A R M    
C H E E S E  B O A R D

  V, EF, NF -  GF on request

caramelized onion

B E R K S H I R E  M O U N T A I N
B A K E R Y  S O U R D O U G H

VG, DF, EF, NF

crostini | fig spread | grain mustard   
cornichon

C H A R C U T E R I E
DF, EF, NF -  GF on request

E N T R É E S

roasted fingerlings | braised red cabbage
apple mostarda

P A N  R O A S T E D  C H I C K E N  B R E A S T
GF, EF, NF

brown rice | chickpeas | broccoli | cucumber

C O C O N U T  C U R R Y  B O W L
VG, GF, DF, EF, NF, contains coconut

brown rice | Berkshire vegetables
pepita romesco

add your choice of chicken, shrimp, salmon,
market fish, or beef filet

S I M P L Y  B A L A N C E D
VG, GF, DF, EF, NF

crispy chestnuts | wilted greens | parmesan

R E D  W I N E  P O R C I N I  R I S O T T O
V, GF, EF, contains nuts

fingerling potatoes | heirloom carrots
pearl onions

S H O R T  R I B  B O U R G U I G N O N
GF, DF, EF, NF

curried lentils | lamb merguez
Moroccan spice | cucumber yogurt

M A R K E T  F I S H
GF, EF, NF

spaghetti squash | walnut pesto | feta cheese 

F L O W E R  T O  R O O T  I N S P I R A T I O N
V, GF, EF, contains walnuts

Disclaimer: Consuming raw or undercooked meats, poultry, seafood, or eggs may increase your risk of foodborne illnesses, especially if you have certain medical conditions.

JUSTIN TAYLOR, EXECUTIVE CHEF
 MICKEY POWELL,  EXEC SOUS CHEF |  ANDREA PANG, EXEC SOUS CHEF |  FRANCK TESSIER,  CHEF DE CUISINE

S E N S I B L E  E N D I N G S

GF gluten free • DF dairy free • V vegetarian • NF nut free • VG vegan 
Please inform your server of any allergies or dietary restrictions

Our culinary experts are proud to support our local partners.

High Lawn Dairy Farm- 2.7 miles SW
Berkshire Mountain Bakery- 10 miles SW

Ioka Valley Farm- 24 miles NW
Indian Line Farm- 19.6 miles SW

Cricket Creek Farm - 25 miles NW
Barrington Coffee Roasters- 4.7 miles SW
Berkshore Seafood, daily fish from Boston

Jacuterie Charcuterie, Hudson Valley
Marty’s Local 90+ local farms

Our own gardens at Meadowview

Fresh, Locally Sourced Ingredients

chocolate sponge | cherry

B L A C K  F O R E S T  C A K E
GF, NF

chocolate | raspberry | lemon chamomile 

S O R B E T
VG, GF, DF, EF, NF

Ask your server about our nightly dessert special

N I G H T L Y  A D D I T I O N S

house made flan | pumpkin seed brittle

P U M P K I N  F L A N
VG, GF, DF, EF, NF

brown butter vanilla 
V, GF
coffee

V, GF, EF
cranberry chocolate chip

V, GF, EF
ginger

V, GF, EF

I C E  C R E A M

baked vegan meringue | mix berry compote
passion fruit cremeaux | coconut chantily

P A V L O V A
VG, GF, DF, EF, NF

mesclun | shaved radish & apple
cherry tomato | apple cider
vinaigrette | spiced pepita

S I M P L E  G R E E N S
VG, GF, DF, EF, NF

B E R K S H I R E  G R O W N
S O U P  O F  T H E  D A Y
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maple ginger roasted pear
dill pickled shallot | creme fraiche

H O U S E - C U R E D
S A L M O N  G R A V L A X

GF, EF, NF

fall vierge

G R I L L E D  A R T I C H O K E  H E A R T S
VG, GF, DF, EF, NF

radicchio | grapes | chestnuts
sweet & sour vinaigrette

B R U S S E L  S A L A D
VG, GF, DF, EF, contains nuts

burnt honey apple butter

B E R K S H I R E  M O U N T A I N
B A K E R Y  S O U R D O U G H

V, EF, NF
roasted fingerlings | braised red cabbage

apple mostarda

P A N  R O A S T E D  C H I C K E N  B R E A S T
GF, EF, NF

spices | corn tortilla | chimichurri

M U S H R O O M  T A C O
VG, GF, DF, EF, NF

brown rice | Berkshire vegetables
pepita romesco

add your choice of chicken, shrimp, salmon,
market fish, or beef filet

S I M P L Y  B A L A N C E D
VG, GF, DF, EF, NF

seasonal squash | cranberry
meyer lemon crunch

F A R R O  R I S O T T O
V, EF, NF

cranberry beans | herb pesto
olive tapenade

L A M B  L O I N
GF, EF, NF

lobster bouillabaisse | black garlic rouille

M A R K E T  F I S H
DF, EF, NF

pasta conserva; preserved summer vegetables | caper | olive | sun dried tomato 

F L O W E R  T O  R O O T  I N S P I R A T I O N
VG, DF, EF, NF

mesclun | shaved radish & apple
cherry tomato | apple cider vinaigrette

spiced pepita

S I M P L E  G R E E N S
VG, GF, DF, EF, NF

S E N S I B L E  E N D I N G S

Our culinary experts are proud to support our local partners.

High Lawn Dairy Farm- 2.7 miles SW
Berkshire Mountain Bakery- 10 miles SW

Ioka Valley Farm- 24 miles NW
Indian Line Farm- 19.6 miles SW

Cricket Creek Farm - 25 miles NW
Barrington Coffee Roasters- 4.7 miles SW
Berkshore Seafood, daily fish from Boston

Jacuterie Charcuterie, Hudson Valley
Marty’s Local 90+ local farms

Our own gardens at Meadowview

Fresh, Locally Sourced Ingredients

chocolate sponge | cherry

B L A C K  F O R E S T  C A K E
GF, NF

chocolate | raspberry | lemon chamomile 

S O R B E T
VG, GF, DF, EF, NF

Ask your server about our nightly dessert special

N I G H T L Y  A D D I T I O N S

house made flan | pumpkin seed brittle

P U M P K I N  F L A N
VG, GF, DF, EF, NF

brown butter vanilla 
V, GF
coffee

V, GF, EF
cranberry chocolate chip

V, GF, EF
ginger

V, GF, EF

I C E  C R E A M

baked vegan meringue | mix berry compote
passion fruit cremeaux | coconut chantily

P A V L O V A
VG, GF, DF, EF, NF

Our menu is inspired by the seasons, world flavors, and Berkshire ingredients.
Designed with mindful portions and nutrient dense ingredients, we encourage you
to discover a new dish or be nourished with a familiar dish that speaks to you.

B Y  Y O UInspired & BalancedS M A L L  P L A T E S

E N T R É E S

Disclaimer: Consuming raw or undercooked meats, poultry, seafood, or eggs may increase your risk of foodborne illnesses, especially if you have certain medical conditions.

JUSTIN TAYLOR, EXECUTIVE CHEF
 MICKEY POWELL,  EXEC SOUS CHEF |  ANDREA PANG, EXEC SOUS CHEF |  FRANCK TESSIER,  CHEF DE CUISINE

GF gluten free • DF dairy free • V vegetarian • NF nut free • VG vegan 
Please inform your server of any allergies or dietary restrictions

B E R K S H I R E  G R O W N
S O U P  O F  T H E  D A Y

crostini | fig spread | honeycomb
grain mustard

   H I G H  L A W N  F A R M    
C H E E S E  B O A R D

  V, EF, NF -  GF on request

crostini | fig spread | grain mustard
cornichon

C H A R C U T E R I E
DF, EF, NF -  GF on request
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watermelon radish | baby kale

S H R I M P  &  G R A P E F R U I T  S A L A D
“ C E V I C H E  S T Y L E ”

GF, DF, EF, NF

coriander honey

B A B Y  H E I R L O O M  C A R R O T S
V, GF, DF, EF, NF

endive | frisée | pear | bleu cheese
cava vinaigrette 

C H I C O R Y  S A L A D
V, GF, EF, NF

roasted garlic parmesan

B E R K S H I R E  M O U N T A I N
B A K E R Y  S O U R D O U G H

V, EF, NF roasted fingerlings | braised red cabbage
apple mostarda

P A N  R O A S T E D  C H I C K E N  B R E A S T
GF, EF, NF

mushrooms | butternut puree
arugula | crispy leeks

R O A S T E D  P U M P K I N  &  L I O N ’ S  M A N E
VG, GF, DF, EF, NF

brown rice | Berkshire vegetables | pepita romesco
add your choice of chicken, shrimp, salmon,

market fish, or beef filet

S I M P L Y  B A L A N C E D
VG, GF, DF, EF, NF

                    berkshire mushrooms                   
heirloom tomato | parmesan cheese

M U S H R O O M  B O L O G N E S E
V, GF, EF, NF

rutabaga puree | crispy brussel sprouts
natural jus

F I L E T  M I G N O N
GF, EF, NF

quinoa paella; saffron
tomato | bell pepper | English peas | soyrizo

M A R K E T  F I S H
GF, DF, EF, NF, contains soy

Artichoke Casserole; celeriac “cream” | spinach | herb gremolata

F L O W E R  T O  R O O T  I N S P I R A T I O N
VG, GF, DF, EF, NF

mesclun | shaved radish & apple
cherry tomato | apple cider vinaigrette

spiced pepita

S I M P L E  G R E E N S
VG, GF, DF, EF, NF

S E N S I B L E  E N D I N G S

Our culinary experts are proud to support our local partners.

High Lawn Dairy Farm- 2.7 miles SW
Berkshire Mountain Bakery- 10 miles SW

Ioka Valley Farm- 24 miles NW
Indian Line Farm- 19.6 miles SW

Cricket Creek Farm - 25 miles NW
Barrington Coffee Roasters- 4.7 miles SW
Berkshore Seafood, daily fish from Boston

Jacuterie Charcuterie, Hudson Valley
Marty’s Local 90+ local farms

Our own gardens at Meadowview

Fresh, Locally Sourced Ingredients

chocolate sponge | cherry

B L A C K  F O R E S T  C A K E
GF, NF

chocolate | raspberry | lemon chamomile 

S O R B E T
VG, GF, DF, EF, NF

Ask your server about our nightly dessert special

N I G H T L Y  A D D I T I O N S

house made flan | pumpkin seed brittle

P U M P K I N  F L A N
VG, GF, DF, EF, NF

brown butter vanilla 
V, GF
coffee

V, GF, EF
cranberry chocolate chip

V, GF, EF
ginger

V, GF, EF

I C E  C R E A M

baked vegan meringue | mix berry compote
passion fruit cremeaux | coconut chantily

P A V L O V A
VG, GF, DF, EF, NF

Our menu is inspired by the seasons, world flavors, and Berkshire ingredients.
Designed with mindful portions and nutrient dense ingredients, we encourage you
to discover a new dish or be nourished with a familiar dish that speaks to you.

B Y  Y O UInspired & BalancedS M A L L  P L A T E S

E N T R É E S

Disclaimer: Consuming raw or undercooked meats, poultry, seafood, or eggs may increase your risk of foodborne illnesses, especially if you have certain medical conditions.

JUSTIN TAYLOR, EXECUTIVE CHEF
 MICKEY POWELL,  EXEC SOUS CHEF |  ANDREA PANG, EXEC SOUS CHEF |  FRANCK TESSIER,  CHEF DE CUISINE

GF gluten free • DF dairy free • V vegetarian • NF nut free • VG vegan 
Please inform your server of any allergies or dietary restrictions

B E R K S H I R E  G R O W N
S O U P  O F  T H E  D A Y

crostini | fig spread | honeycomb
grain mustard

H I G H  L A W N  F A R M
C H E E S E  B O A R D

  V, EF, NF -  GF on request

crostini | fig spread | grain mustard
cornichon

C H A R C U T E R I E
DF, EF, NF -  GF on request
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chili lime romesco | jalapeno | arugula

O C T O P U S
GF, DF, EF, NF

chinese five spice | chili crisp

B R A I S E D  K A L E
VG, GF, DF, EF, NF

baby beets | arugula | creme fraiche
blood orange vinaigrette

A U T U M N  B E E T  S A L A D
V, GF, EF, NF

white bean hummus

B E R K S H I R E  M O U N T A I N
B A K E R Y  S O U R D O U G H

VG, DF, EF, NF, contains sesame
roasted fingerlings | braised red cabbage

apple mostarda

P A N  R O A S T E D  C H I C K E N  B R E A S T
GF, EF, NF

caramelized onion polenta
braised swiss chard | blood orange gremolata

B A L S A M I C  G L A Z E D  T E M P E H
V, GF, EF, NF

brown rice | Berkshire vegetables | pepita romesco
add your choice of chicken, shrimp, salmon,

market fish, or beef filet

S I M P L Y  B A L A N C E D
VG, GF, DF, EF, NF

parsnip | delicate squash
bleu cheese

A L M O N D  F L O U R  G N O C C H I
V, GF, EF

sweet potato fondant | wilted greens
port cranberry jus

B R A I S E D  D U C K  L E G
GF, DF, EF, NF

celeriac puree
braised greens | beurre rouge

M A R K E T  F I S H
GF, EF, NF

Jerk Spiced Butternut Squash; lemongrass ginger broth | jicama pineapple salsa | sweet plantain

F L O W E R  T O  R O O T  I N S P I R A T I O N
VG, GF, DF, EF, NF

mesclun | shaved radish & apple
cherry tomato | apple cider vinaigrette

spiced pepita

S I M P L E  G R E E N S
VG, GF, DF, EF, NF

S E N S I B L E  E N D I N G S

Our culinary experts are proud to support our local partners.

High Lawn Dairy Farm- 2.7 miles SW
Berkshire Mountain Bakery- 10 miles SW

Ioka Valley Farm- 24 miles NW
Indian Line Farm- 19.6 miles SW

Cricket Creek Farm - 25 miles NW
Barrington Coffee Roasters- 4.7 miles SW
Berkshore Seafood, daily fish from Boston

Jacuterie Charcuterie, Hudson Valley
Marty’s Local 90+ local farms

Our own gardens at Meadowview

Fresh, Locally Sourced Ingredients

chocolate sponge | cherry

B L A C K  F O R E S T  C A K E
GF, NF

chocolate | raspberry | lemon chamomile 

S O R B E T
VG, GF, DF, EF, NF

Ask your server about our nightly dessert special

N I G H T L Y  A D D I T I O N S

house made flan | pumpkin seed brittle

P U M P K I N  F L A N
VG, GF, DF, EF, NF

brown butter vanilla 
V, GF
coffee

V, GF, EF
cranberry chocolate chip

V, GF, EF
ginger

V, GF, EF

I C E  C R E A M

baked vegan meringue | mix berry compote
passion fruit cremeaux | coconut chantily

P A V L O V A
VG, GF, DF, EF, NF

Our menu is inspired by the seasons, world flavors, and Berkshire ingredients.
Designed with mindful portions and nutrient dense ingredients, we encourage you
to discover a new dish or be nourished with a familiar dish that speaks to you.

B Y  Y O UInspired & BalancedS M A L L  P L A T E S

E N T R É E S

Disclaimer: Consuming raw or undercooked meats, poultry, seafood, or eggs may increase your risk of foodborne illnesses, especially if you have certain medical conditions.

JUSTIN TAYLOR, EXECUTIVE CHEF
 MICKEY POWELL,  EXEC SOUS CHEF |  ANDREA PANG, EXEC SOUS CHEF |  FRANCK TESSIER,  CHEF DE CUISINE

GF gluten free • DF dairy free • V vegetarian • NF nut free • VG vegan 
Please inform your server of any allergies or dietary restrictions

B E R K S H I R E  G R O W N
S O U P  O F  T H E  D A Y

crostini | fig spread | grain mustard
cornichon

C H A R C U T E R I E
DF, EF, NF -  GF on request

crostini | fig spread | honeycomb
grain mustard

H I G H  L A W N  F A R M
C H E E S E  B O A R D

  V, EF, NF -  GF on request
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