
 
 

 

 

 

 

 

 

 

New England Salmon Chowder Applewood Smoked Jail Island Salmon, Oyster Crackers, Chives  8.95 
 

Smoked Tomato Bisque Brioche Croutons, Fried Basil 8.95  
 

The Huntley Salad  Lacinato Kale, Roasted Delicata, Candied Almonds, Ricotta Salata, Lemon Vinaigrette 12.95 
 

Taverne Chopped Salad Organic Chopped Greens, Cherry Tomatoes, Cucumber, Avocado, Feta,  

White Balsamic Vinaigrette 12.95   

Caesar Salad Whole Baby Romaine Leaves, Classic Caesar Dressing, Garlic Crumble, Parmesan  11.95 
 

Flame Grilled Salmon Salad Mixed Greens, Cucumber, Avocado, Grapefruit, Maple Mustard Vinaigrette 21.95 
 

Spicy Tuna Tartare Lime-Miso Vinaigrette, Wasabi Aioli, Pickled Ginger, Crispy Sesame Wontons  15.95 
 

Wood Roasted BBQ Cauliflower  Alabama White Sauce 10.95 

 

Applewood Smoked Slab Bacon & Shrimp Vermont Maple Glaze $16.95 
 

Crispy Calamari Salad Frisée, Radicchio, Sesame Seeds & Thai Lime Chili Vinaigrette 15.95   
 

Crispy Shrimp Spring Rolls Julienned Vegetables, Miso Dressing  14.95 

 
 
 

Crispy Chicken Sandwich Brioche Bun, Gruyere, Cabbage Slaw, Pickles, Tomato, House Ranch, Frites 
18.95  

The Huntley Burger Brioche Bun, Nueske Bacon, Danish Blue Cheese, Balsamic Red Onions,  

Garlic Aioli, Truffle Frites 19.95  

Vermont Cheddar Burger Brioche Bun, Lettuce, Tomato, Frites, Pickles 16.95  

Cornmeal–Crusted Monkfish Curried Israeli Couscous, Golden Raisins, Peanuts, Lemongrass-Coconut Broth  26.95 

Filet Wrap Char-Broiled Filet Mignon, Caramelized Onions, Arugula, Horseradish Aioli, House Made  

Potato Chips, Frites 18.95 

Warm Smoked Turkey & Brie Sage Mayo, Arugula, Raisin-Pecan Bread, House Made Chips 14.95  

Tarragon-Dijon Chicken Salad Sandwich Arugula, Tomato, Sherry Vinaigrette, Raisin-Pecan Bread, 
House Made Chips 14.95  

 Please Make Your Server Aware of Any Allergies or Dietary Restrictions 

16.95 HUNTLEY TRIO 

STARTERS & GREENS 

WOOD-FIRED FLATBREADS 
 n 

NJ Burrata House Preserved Tomato, Arugula, Aged Balsamic, Basil Purée  16.95   
 

Fig & Pear Danish Bleu Cheese, Preserved Fig Jam, Port Wine Poached Pear, Crispy Prosciutto, Arugula 16.95  
 

Truffled Mushroom Cremini Mushroom, Garlic, Mozzarella, Truffle Oil 16.95  
 

Peking Duck Five Spiced Braised Duck, Pickled Vegetables, Hoisin, Fresh Cilantro 16.95  

SOUP 
    

   New England Salmon Chowder 

   Smoked Tomato Bisque 

HOUSE SPECIALTIES 

 

CHOICE OF  

Crispy Chicken Slider 

 Cheddar Burger Slider 

Grilled Atlantic Salmon 

SALAD 

Mixed Greens  

with Maple-Mustard  

WINTER  LUNCH  

2022 

We celebrate seasonality,  

our local farms & farmers  


