
 

 

 

 

 

 

 

 

 

 
 

    Welcome to The Settlers Inn where we proudly feature 

    the products of local organic farmers and producers in 

    the dishes we prepare for you. 

 

     

 

Starters 

Fried Calamari   22   

Lato Sud Farm Rainbow Chard       Sweet and Sour Sauce  

 

Endive Salad 17   

Walnuts       Blood Orange       Piave       Bagna Cauda 

 

Brown Butter Celery Root  20   GF V 

Dates       Blood Orange       Macadamia  

 

Caesar Salad 14     

Piave       Anchovy       Croutons 

 

 Grilled Carrots 16   GF V 

Whipped Ricotta       Black Pepper Maple       Rosemary      

 

Blooming Grove  Smoked Trout   20    

Horseradish Cream       Capers         Red Onion     Toast 

 

Soups 

Baked French Onion Soup   12   

Swiss Cheese 

Sunchoke Bisque  10    GF V 

Apricot Toast 

 

Gf– Gluten Free 

V– Vegetarian 
 

                                                  
 

 

 

 

 

 

 

 

 



 

       

Earth  

Kale and Mushroom Lasagna 24   V 

Cream       Rosemary Breadcrumb  

 

 

Veal Cheek Gnocchi  28    

Sunchoke       Chard       Blood Orange 

 

Water* 

Salmon 38    GF 

Crispy Celery Root       Citrus       Horseradish 

 

 

Wind* 

Braised Forks Farm Chicken  34    

Kohlrabi       Carrot       Crispy Chicken Skin       Brown Sauce 

 

Fire*  

 Pork Tenderloin  36    

Sauerkraut       Apple       Sweet Potato 

 

Short Rib  44   GF 

Crispy Jerusalem Artichoke       Horseradish        

Carrot       Polenta       Demi-Glace 

 

Sides:  

Roasted Sweet Potato  9  GF V    

Polenta  9   GF V 

Grilled Carrots  9  GF V 

   

 

 

 

 

 
 A  3% Surcharge  is Added to Credit Card Payments. 

 

A  20% gratuity will be added to all parties of 8 or  more 

*May be cooked to order.  

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs  

may increase your risk of food borne illness. 


