
Popovers  |  7  apple butter, herbed beef drippings

Squash Bisque  |  9  kaffir lime leaf, coconut milk, red curry, toasted pepitas

Salt & Pepper Calamari  |  13  pickled baby bell peppers, black aioli, fresh herbs

Fried Brussels Sprouts  |  11  caesar dressing, parmesan, za'atar

Wood Fired Mushroom  |  13  hen of the woods mushroom, arugula, sunflower seed vinaigrette, fresh herbs

Spicy Pork Belly  |  14  honey glaze, cashews, miso lime vinaigrette, winter citrus, fresh herbs, fermented peppers, radish

Winter Salad | 12  chicories, pear, Point Reyes blue, sweet & spicy walnuts, lemon poppy vinaigrette

Charcuterie  |  19  selection of cured meats, pâtés, terrines, sausages, accompaniments

Cheese Board  |  20  selection of New England cheeses, grilled bread, preserves, local honey, candied nuts

Carrot Ginger Salad  |  12  napa cabbage, bok choy, gem lettuce, cilantro, sesame, carrot dressing

raw
Oysters: ½ Dozen |  18  mignonette, smoked cocktail sauce, lemon 

Yellowfin Tuna Tartare  |  18  green harissa, yogurt, lime, scallion, scapes, root vegetable chips

Steak Tartare  |  16  chopped Creekstone Farms sirloin, potato chips, charred onion, horseradish cream, yolk, capers

Smoked Giannone Chicken  |  26  baked beans, baby carrots, popover stuffing, salsa verde 

 Wood Grilled Salmon  |  29   honey miso glaze, sunchoke puree, carrots, bok choy

8oz Prime Skirt Steak  |  29  sweet onion puree, broccolini, salsa verde, grilled potato, chili, lemon

 Ledger Burger  |  17   cheddar, charred onion aioli, pickles, brioche bun, potato wedges

Wood Grilled Broccoli  |  22  eggplant puree, romesco, roasted cippolini onions

Filet Frites  |  39  8oz filet mignon, potato wedges, farm greens, lemon dressing, green peppercorn demi

Wild Mushroom Campanelle  |  22  leeks, swiss chard, mimolette cream

Lobster Scampi |  34  spaghetti, local lobster, white wine garlic sauce, chili flake, garlic crumbs 

Lamb Ragu  |  26  rye mafaldine pasta, braised chickpeas, greens, broccolini, fiore sardo
 

Chef/Owner  Matthew O’Neil    Executive Chef  Daniel Gursha 
Chef de Cuisine  Craig White    Executive Sous Chef  Dave Tollerud

Ledger's 3% Kitchen Appreciation Program
This 3% fee, applied to each bill, allows our kitchen staff to share in the success of the restaurant and creates a better guest experience.  

It helps us attract and develop top talent, fosters teamwork, rewards consistency, encourages creativity, and elevates the expectations of our 
entire staff.  We hope you feel its positive impact every time you dine with us. 

More information can be found on the insert of our check presenter

Consuming raw or undercooked food may cause foodborne illness.

Day Boat Scallops  |  34  celery root puree, apple, brussels sprouts, bacon, cider gastrique

Braised Pork Shank  |  27  grits, braised red cabbage, chicharrones, grilled apples

cold

 hot

pan roasted

pasta

wood fired


