GRAFTON INN

EST. 1801 - 225 YEARS

Honoring 225 Years. Preserving the Future.
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Barr HIll Gin, Honey Syrup and Lemon
CRISPY GOAT CHEESE AND APPLE SALAD

Tender Greens, Seared Herb Encrusted Goat Cheese, Candied Walnuts,
Matchstick Apple and Fennel Slaw, Honey Pomegranate Dressing

Hpple and Fernel (ollins

Barr Hill Gin, Fresh Apple, Lemon, Hint of Honey & Soda,
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Fennel Frond Finish
PUMPKIN BISQUL. = >
Roasted Shallots and Toasted Pepitas \‘N%_; fﬁ"g N
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Tom Cat Gin, Vermont Maple Syrup, Aromatic Bitters S » 4

served over a Large Cube with an Orange Peel

MAIN COURSES

Cider Glazed Beef Short Rib
&

Honey Orange Glazed Salmon

SIDLS

Roasted Brussel Sprouts with Pecans Cranberries and Maple

Potato Bravas

Barr Hill Vodka, mnberry, Omnge Lemon,

Restrained touch of Honey, Soda

DESSERT

Stone Fruit Galette with a
Hazelnut Chantilly Cream

Phylles (1heskey
BARR HILLw




	A Welcome Bee’s Knee’s Martini
	Crispy Goat Cheese and Apple Salad
	Apple and Fennel Collins
	pumpkin bisque
	Roasted Shallots and Toasted Pepitas


	Tom Cat Autumn Old Fashioned
	Main Courses
	Cider Glazed Beef Short Rib
	Honey Orange Glazed Salmon

	sides
	Roasted Brussel Sprouts with Pecans, Cranberries and Maple


	Cranberry Citrus Spritz
	Stone Fruit Galette with a
	Hazelnut Chantilly Cream

	Phyllis Whiskey
	Presents an Evening with the Bees
	Potato Bravas
	dessert



