
Beginnings
Poached Prawn Cocktail	 16
Lemon, Heirloom Tomato Cocktail Sauce, Horseradish

Baked Oysters Rockefeller	 16
American Classic, Combination of Spinach, Aromatics, 
Herbs and Crème, Baked, Topped with Mornay Glacage

Noir Crust Tuna	 16
Winter Radish, Chile Gastrique, Soy Salt

House Cured Salmon	 15
Lemon Poppy Seed Soda Muffins, Fried Capers, 
Pickled Red Onion, Crème Fraiche Foam

prince edward island mussels	 15
Country Mustard Crème, Butternut Squash, Sweet Leeks

seven springs Cheese Tasting	 14
Hand-Picked by our Private Cheese Monger. Selected 
Cheeses, Local Honey, Maple Apple Chutney, Raisins on 	
the Vine

MÈlange of Wild Forest Mushrooms	 14
Fine Herbs, Parma Prosciutto Crisp

cap'n crunch chicken tenders	 12
Country Mustard Dipping Sauce

soups
Cassoulet a la maison	 14
Duck, Sausage, White Bean Cassoulet, Truffle, Chive

Wild Mushroom Soup	 9
Goat Cheese Cigar

chesapeake crab bisque	 9
Potato Crisps | Mashed Potatoes

Greens
Classic Caesar Salad	 10
Torn Romaine Hearts, Shaved Parmesan Cheese, 
Anchovy, Extra Virgin Olive Oil, Buttered Croutons, 	
Lemon, Worcestershire

Helen’s Favorite Salad	 10
Hand Picked Watercress, Baby Arugula, Verte Fleur, Pears, 
Macerated Cranberries, Champagne Vinaigrette

Mixed Seven Springs Winter Greens	 10
English Cucumber, Preserved Tomato, Fresh Herbs, 
Pancetta Crisp, Chef’s Signature Vinaigrette

Winter alpine Salad	 10
Tender Young Spinach, Shaved Fennel, Caramelized Gala 
Apple, Pomegranate, Seven Spice Vinaigrette

Mains
Slow-Roasted grass-fed Rack of Lamb	 46
Marinated in our secret French Country Marinade for 36 	
Hours, Partially Deboned, Herbs de Provence, Spiced Parsnip 
Mash, Local Seasonal Vegetables, Sauce Beaujolais

Filet Mignon	 41
Country Whipped Potatoes, Roasted Garlic, Baby Beans, 
Onion Confit, Red Wine Sauce

Pan Seared Sea Scallops	 34
Viking Village Sea Scallops, Seared, Winter Vegetable 
Risotto, Micro Herb Salad

Veal Cheek and rigatoni	 30
Braised Veal, Rigatoni, Sauteed Wild Market Mushrooms,
Toasted Pine Nuts, Local Crème, Arugula, Hand Shaved
Granna Padano Cheese 

Slow Roasted Duckling	 32
Maple Leaf Farm Duckling, Sugar Daddy Carrot, Wild Market 
Mushroom, Leeks, Pear, Dried Fruit, Cabernet Duck Glace

Roasted Amish Chicken	 28
Lady Apple, Sweet Potato, Maple Peppered Bacon, Hard 
Pressed Apple Cider Calvados Crème

pan fried Trout	 27
Angelo Farms Trout, Pan Fried, Golden Beet, Winter 
Spinach, Blue Crab Hash, Smoked Chile Gastrique

*Consuming  raw or undercooked  mea ts ,  pou l t r y ,  sea food ,  she l l f i sh 
	 o r  eggs  may i nc rease  your r i s k  o f  food  bourne  i l l ness .




