
A CONCIERGE HOTEL UNDER THE 

personal supervision OF THE SMITH FAMILY

PORCH MENU

Warm Sourdough Foccacia
Olive, blood orange, chili oil, whipped salted 

butter, sweet pea butter 

White Truffle Caesar Salad
Parmesan crisp (add shrimp +$4/each)

Pate Mousseline
Shallot, fig jam, cornichons, tomato pastry cup

Heirloom Tomato Burrata
Basil, white balsamic glaze, smoked Maldon 

salt, peppercorn mélange

Charcuterie
Cured salami, quartet of Emmi Roth cheese, 

fig jam, stone ground mustard, artisanal 
crackers

Olive Plate
Medley of imported marinated olives, served 
with warm bread
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A CONCIERGE HOTEL UNDER THE 

personal supervision OF THE SMITH FAMILY

DRINK MENU

$17/eachCOCKTAILS

Sweet Basil Greyhound
Grey Goose, fresh grapefruit juice, honey 

drizzle, basil 

Blackberry Bourbon Mule
Buffalo Trace, squeezed lime, muddled 
blackberries, ginger beer

Velvet Espresso Martini
Titos, Caffè Borghetti Espresso liqueur, 
Tempus Fugit Crème de Cacao à la Vanille, 
cold brew, black walnut bitters

French Blond
Hendricks, Lillet Blanc, St. Germaine, lemon, 

grapefruit juice

Pirlo
Campari, sauvignon blanc, Saratoga water, 

blood orange

Champagne Cobbler
Collet champagne, fresh strawberry puree, 
lemon, mint

Filthy Martini
Grey Goose, olive juice, dry vermouth, blue 
cheese olives



DRINK MENU

$8BEER

�in Man Minky Boodle  Raspberry sour ale

Northway Avenue of theof the Pines New England style IPA

Paradox Pilsner  Czech and German-style pilsner

Druthers All-In  American style IPA

Corona Extra  Mexican lager

Coors Light  American style light lager

$15WINE BY THE GLASS

Divum Chardonnay  Monterey, CA

Hugel Pinot Gris  France

Castello Monaci Kreos Rosé  France

Lamberti Prosecco  Italy

Penley Cabernet Sauvignon  Australia

Nielson by Byron Pinot Noir  Santa Barbara, CA
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$14

NA OPTIONS

Sam Adams Just the Haze IPA

Athletic Brewing Upside Down 
Golden Ale

Ariel Non-Alcoholic Chardonnay

Wander & Found Non-Alcoholic Brut

Sicilian Lemon Tonic
Ritual Non-Alcoholic Gin: lemon tonic, 
fresh basil

Cos-no-politan
Seedlip Grove 42, cranberry juice, fresh 
lime, touch of simple syrup


