
Oysters - ½ dozen     18
mignonette, cocktail sauce, lemon 

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

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

Shellfish Platter     38
(8) oysters, (6) clams, (4) shrimp, 
smoked seafood salad 

Hot Smoked Salmon Salad   12
pastrami spiced salmon spread, 
beer mustard, housemade crackers

Ledger is attempting  to close the restaurant wage gap and help bring up future chefs for the betterment of our industry.  By applying a 3% kitchen 
administration fee to your bill, we can be proactive in leveling out the income disparity between our front of house and kitchen employees. This fee will 
solely benefit our kitchen team and is not a gratuity. You can learn more about this emerging movement on the insert in our check presenter. Thank you

in advance for your support & patronage. 

Popovers     7
apple butter, herbed beef drippings

Baby Kale Salad     10
kale, pears, goat cheese, pecans,  
squash, cider vinaigrette

Beet Salad      10
whipped blue cheese, endive,  
apples, candied walnuts 

Grilled Oysters      14
garlic scape butter, fermented chili, lemon  

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

Grilled Broccoli Rabe Toast    11 
chickpea hummus, white anchovies, 
caciotta, lemon 

Fried Eggplant     9
shishito peppers, tomato coriander yogurt, 
feta  

Fried Brussels Sprouts     10
Caesar dressing, lemon, za’atar, parmesan

Cheese Fries     10
chipped beef, clothbound cheddar, 
potato wedges, scallions, pickled fresno chiles

Burger      17
house grind, cheddar, charred onion aioli, 
house pickles, brioche bun, potato wedges
 
Braised Colorado Lamb Shank    34
braised greens, beans, pickled salad

Grilled Half Chicken    26
roasted root vegetables, potato,  
salsa verde, chicken jus 

Pan Seared Faroe Island Salmon  32
Chatham mussels, tatsoi, dashi,  
shiitake mushroom, Tokyo turnip, salsify 

8oz Creekstone Sirloin    29
confit potatoes, sweet onion pureé, 
hen of the woods mushrooms, 
roasted baby carrots, pepper relish

Berkshire Pork Chop    34
squash pureé, cider glazed apples,  
bacon, brussels sprouts

Filet Frites     38
8 oz. filet mignon, potato wedges, 
arugula salad, green peppercorn demi

Stuffed Delicata Squash    22
lentil, rice, sunflower seed, jalapeno, 
dried apricot, tomato sauce, feta
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Raw Bar

Charcuterie                19  
a rotating selection of cured 
meats, pates, terrines, sausages, 
and accompaniments

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

Foie Gras Torchon     24
apple butter, walnut,  rum, brownbread,
Brooksby Farm apples

Charcuterie

Consuming raw or undercooked food may cause foodborne illness.

Appetizers Pasta
Wild Mushroom Penne    22
braised leeks, baby kale, parmesan 

Lobster Spaghetti    34
spicy tomato sauce, fresh herbs, local lobster 

American Chop Suey     25 
fresh shells, lamb, pork & beef ragout, 
breadcrumb, dry jack cheese, bell peppers

Entrees

 
For more information about our  
beloved artist Traeger DiPietro 

TraegerDipietro.com


