JOWN MEETING

AT INN AT HASTINGS PARK

DINNER

MENU

APPETIZERS

Local Oysters” .. half dozen oysters, mignonette, lemon (gf, df) 22
Corn Soup ... sliced fresh peaches, hazelnut crumble (gf, df) 17
Simple Salad .. Little Leaf lettuces, cherry tomatoes, radish, lemon vinaigrette (v, gf, df) 12
Maplebrook Farm Burratini ... heirloom tomatoes, hazelnuts, homegrown mint, white balsamic 18
vinaigrette (gf)

SMALL PLATES

Cheese Board ... roasted grapes, honey, house-made jam, crackers (v) 18

Smoked Bluefish Paté .. cucumber and crostini 17

ENTREES

Scallop Risotto .. Dayboat scallops, zucchinni squash, thyme, parmesan (gf) 42
Pan Seared Arctic Char” .. Corn saffron miso sauce, ginger red rice 34
Roasted Chicken .. Joyberry Farm mushrooms, pea greens, jus (gf) 34
Hanger Steak .. Chimichurri, red bliss potatoes, spring onions (df) 43
Lamb Chops... Ratatouille, homegrown mint salsa (gf, df) 46
Pan Seared Blackback Flounder ... Wheat berries, spinach, celery root purée, grapes 34
Long Island Duck Breast® .. Seasonal vegetables, port demi glace (gf) 48
SIDES

French Fries (v) 10

Red Rice (v, gf) 10

Sautéed Greens (v, gf, df) 10

Heirloom Grits (v, gf) 10

Joyberry Farm Mushrooms (v,gf) 10

The Roots of Our Success
We believe that products that are harvested locally, using sustainable methods, not only
taste better, but are environmentally responsible and beneficial to our community as a
whole. Here are some local partners who have helped to contribute to this menu:

Captain Marden's Seafood, Westwood, MA Codman Community Farm, Lincoln, MA Joyberry Farm, Mason, NH Wilson Farm, Lexington, MA
Carr’s Ciderhouse, Hadley, MA The Grey Barn and Farm, Chilmark; MA Wulf’s Fish, Boston, MA Little Tieaf Farms, Devens, MA

Allergy Legend: (v) vegetarian, (gf) gluten free, (df) dairy free
*Consuming raw or undercooked-meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
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