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Michael’s on the Hill

Fall Menu

Appetizers

Local Greens with Roasted Pumpkin, Cloth Bound Cheddar                                                & Cider Pumpkin Seed Vinaigrette 
11
Roasted Wild Mushroom Soup with Lemon Thyme & Artisan Cheese Crouton

9
Maine Crabcake with Endive, Wine Grapes & Pickled Vegetable Remoulade

14
Baby Greens with Sherry Mustard Vinaigrette
8

Country Duck Paté with Accoutrements  

14
Crispy Wild Calamari Salad with Frisée, Capers & Parmesan
13

Homemade Potato Gnocchi with Swiss Chard, Sausage, Preserved Lemon & Rosemary
14
- available without sausage -

House Smoked Trout with Heirloom Bean Salad & Horseradish
13
Entrées

Lamb Loin with Nitty Gritty Grain Company Polenta, Brussels Sprouts, Bacon & Mint Jus
35
Chicken Navarin with Smoked Onion Mashed Potatoes, Red Wine & Cracklins 
26
Roasted Beef Strip Loin Steak with Maple Carrots, Celery Root Gratin, Browned Spice Butter & Demi Glace  
38
Spice Rubbed Venison Chop with Roesti Potato, Braised Red Cabbage & Cranberry Jus 

43
Maine Lobster with Roasted Corn & Leek Fondue, Tender Herb Salad                                 & Truffle Vinaigrette
43
Pan Seared Sablefish with House Preserved Tomato Stew, Roasted Peppers                          & Beluga Lentils
32
Roasted Acorn Squash Risotto with Beet Emulsion $ Garlic Chips 
25
Tasting Menus

Custom Wine Pairings Available Upon Request
Seasonal Sorbet Intermezzo is available for an additional $3

Gold Menu
Chef’s Taste of the Evening

-
Local Greens with Roasted Pumpkin, Cloth Bound Cheddar                                                & Cider Pumpkin Seed Vinaigrette 
or

Roasted Wild Mushroom Soup with Lemon Thyme & Artisan Cheese Crouton

-
Chicken Navarin with Smoked Onion Mashed Potatoes, Red Wine & Cracklins 
or

Roasted Acorn Squash Risotto with Beet Emulsion $ Garlic Chips 
-
Choice of Dessert from our Menu

-
Organic Green Mountain Coffee or Vermont Artisan Tea Selections

42
Platinum Menu
Chef’s Taste of the Evening

-
Maine Crabcake with Endive, Wine Grapes & Pickled Vegetable Remoulade

or
Homemade Potato Gnocchi with Swiss Chard, Sausage, Preserved Lemon & Rosemary

- available without sausage -

or
Crispy Wild Calamari Salad with Frisée, Capers & Parmesan
-
Maine Lobster with Roasted Corn & Leek Fondue, Tender Herb Salad                                 & Truffle Vinaigrette
or

Spice Rubbed Venison Chop with Roesti Potato, Braised Red Cabbage & Cranberry Jus 

-
Choice of Dessert from our Menu

-
Organic Green Mountain Coffee or Vermont Artisan Tea Selections

65 
*Add $5 for our Artisan Cheese Plate Dessert 

  Tax & gratuity not included

Desserts

El Rey Chocolate Fondue with Pound Cake & Fruit 

10

Available with Cognac, Rum, Kirsch or Cointreau ~ 2

Apple Upside Down Cake with Maple Cream Sauce

9

Local Melon Granite with Kaffir Leaf Chantilly Cream

9

Mascarpone Espresso Crème Brulée

9

El Rey Chocolate Torte with Cassis Sorbet                                                                                             10

Selection of Six Local & Imported Cheeses with Accoutrements

16

We are happy to accommodate special desires & dietary needs 

Proud Members of the Vermont Fresh Network, Slow Food & Local First Vermont. 

A 20% gratuity is added to parties of six or more & to multiple split checks 

