
 
 

Snacks & starters 
 

Sugar Pea Puree, Mint & Pistachio    6 
Smoke-Spice Almonds      4 
House Marinated Olives      4 

 
Warm Local Ricotta 
Thyme, Truffle & Toast      8 
 
Butternut Squash Soup 
CT Honey, Pumpkin Seeds & Nutmeg Crema   7 
 
Cape Salt Cod & Chick Pea Fritters 
Fennel Pollen & Sour Orange Aioli    8 

   

 

Salads & sandwiches 
 

Farm Lettuces 
Pinenuts & Pecorino, Lemon Vinaigrette   9 
 
Iceberg Wedge 
Bacon, Beets, Walnuts & American Blue Cheese, 
Spice-Buttermilk Dressing      10 
  
Roast Lemon Chicken & Romaine Caesar 
Garlic, Citrus, Parmigiano & Breadcrumbs   14

    
Spaghetti Squash & Local Goat Cheese ‘Tartine’ 
Crunchy Onions & Walnut-Raisin Relish    12 
 
Smoked New England Trout Melt 
Capers, Scallion, Radish & Artisan Bread   13 
 
Freebird Chicken Salad Sandwich 
Currants, House Pickle, Watercress & Dill Mayonnaise 12 
 
Study Burger & Fries 
CT Cheddar, Lettuce, Red Onion & House Pickl es  13 
 

 

Favorites 
 

Yankee Mac & Cheese       
CT Cheeses & Double Smoked Ham     12 

 
Pot of Heirloom Smoked Tomato Soup  
& CT Grilled Cheese Panino on Artisan Bread   14 
 
Grilled Flat-Iron Steak 
Morel-Saba Butter, Watercress & Fries    18 

 

 
Wines by the glass 

 
White 
 
Sauvignon Blanc, Cupcake, New Zealand 07   10 
Soave, Inama Vin Soave, Verona Italy 07   9 
Pinot Grigio, Torrediluna, Veneto Italy 07   8 
Picpoul ‘Lipstinger’, Hughes de Beaulieu, Langeudoc 07 8 
Chardonnay, Errazirus, Chile 07     9 
Riesling, St. Ludwin, Germany 07    10 
Rose, Nautique, North Fork Long Island, NV   9 
 
Red  
 
Pinot Noir, Chalone, Monterey 08    12 
Cabernet Savignon, Avalon, Sonoma 06    8 
Shiraz, Sterling, Central Coast 06    8 
Cotes du Rhone, Parallele 45, France 05   7 
Malbec, Cupcake, Mendoza Argentina 08    10 
Tempranillo, Volver, La Mancha Spain 05   10 
Cabernet Franc, Steele Writer’s Block, Lake County 06 11 
Merlot, Pavilion Crossing, Sonoma 08    9 
Blend, Lost Angel – Mischief, Central Coast 06  8 
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Lunch no.10 

 

 

 

Ploughman’s 
plate 

 
Cured Meats,  

Salumi & Artisan  
Cheese Board -  
House Pickles,  

Marmalade & Toast 
 

 (Perfect For Sharing) 
$21 

 

  
 
 
 

 
Menu Subject to Change Based on Availability & Certain Market Conditions 
 
 

 

 

 

beer 
 
 

Stella Artois, Draft  5 
Sam Adams Oct Ale  6 

Hoegaarden  7 
Farmington River Ale  7 

Guinness  6 
Heineken  5 

Amstel Light  5 
St Peter’s English Ale  

10 
 
 

 
 
 
 


