
The Gables Historic Inn 
  Cauliflower Bisque With Bay Scallops


Toasted Almond Crumble                                                                                                                                                                                               

                                                                                                                                                                                                                


Butternut Squash & Ricotta Cannelloni

 Sage Brown Butter, Shaved Piave


                                                                                                                                                                      

Imported Burrata “Bruschetta”                                                                                                                                                                                      

Homemade Fig Marmalade, Prosciutto Di Parma, Grilled Tuscan Bread, Baby Arugula


  Crispy Asian Brussel Sprouts                                                                                                                                                                                     
Fresh Sprouts, Thai Basil Roasted Peanuts, Thai Chilis, Hoisin Sauce, Fish Sauce


Poached Pear Salad With Danish Bleu Cheese

Radicchio, Frisse, Arugula, Dried Cherries, Toasted Pecans, Five Spice Vinaigrette  


Eggplant Polpette

Imported Ricotta, San Marzano Tomatoes, Toasted Pine Nuts, Shaved Pecorino                                                                                                                                                                          


 _____________                                                                                                       


Seared Viking Village Scallops                                                                                                                                                                                            

  Wild Mushroom Risotto


                                                                                                                                              

Roasted Skuna Bay Salmon                                                                                                                                                                                             

Asparagus,  Fava Bean Puree, Beluga Lentils, Organic Brown Rice, Citrus Vinaigrette                                                                                                                                                                                                                                                                                                                                                      


 Sixteen Ounce Bone In Filet Mignon  
Braised Broccolini, Roasted Garlic Whipped Potatoes, Rosemary Demi, Black Truffle Butter                                                                                                           

30 dollar supplement


 Gables Handmade Cavatelli

Kale Pesto,  Farm Fresh Cauliflower, Shiitake Mushrooms, Asparagus  


                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                

Grilled Berkshire Pork Chop                                                                                                                                                                                                             

Duck Fat Roasted  Potatoes, Broccoli Rabe, Blistered Shiishitos, Salmoriglio   


Long Island Duck Breast With Crispy Sage Polenta                                                                                                                                                                     
Roasted Brussel Sprouts, Cherry Mostarda, Toasted Pistachios, Goat’s Cheese                                                                                                                      

________________________


The Gables Chocolate Celebration Cake 

With Hand Made Pistachio Ice Cream 


Lemon Posset

Blueberry Compote, Snickerdoodle


The Gables Tahitian Vanilla Creme Brûlée

Honey Almond Biscotti


 Cheesecake 

Amarena Cherries, Vanilla Whipped Cream


96 per person




The Gables Historic Inn 

Wines by the Bottle 


Pinot Grigio 2019                                                                                                                                                                                          
Light and crisp with notes of green apple. 27                                                                                                                                        

By the Split 15.75


Viognier 2019                                                                                                                                                                                               
Floral and sage aromas, pronounced flavors of peach and apricot 32 


Traminette 2018                                                                                                                                                                                             
An aroma of hops with subtle hints of pear, honeydew and lime with a crisp finish. 27 


Chardonnay 2018                                                                                                                                                                                       
Lightly oaked, medium bodied with characteristic flavors of green apple and almond. 30 


Pétillant Naturel Sparkling                                                                                                                                                                          
With tiny bubbles and a wonderful effervescence. Aromas of banana and tropical fruit. 32                                 

_____________                                                                                                                                                                                                                                    


Dry Rosé 2020                                                                                                                                                                                            
Citrus and jasmine aromas are followed by a bright, minerality on the palate. 27                                          

_____________


Solavita                                                                                                                                                                                                       
Medium-bodied with aromas of caraway, floral notes & stone fruits.  With wild cherry and a hint 

of vanilla. 27


Chambourcin 2017                                                                                                                                                                                    
Earthy. A blend with lush notes of sandalwood, berries, thyme and dried sage. 30


Merlot 2018                                                                                                                                                                                                     
Olive and magnolia fragrance with black cherry and oak flavors. Medium bodied and smooth. 32


Blaufrankisch 2016                                                                                                                                                                                        
This unique red has bold notes of cherry and vanilla with a slight aroma of coffee. 40                                                                    

By the Split 22                                                            


Cabernet Franc 2019                                                                                                                                                                                 
Aroma with nuances of cedar, spiced apple and red pepper complements the subtle                                                    

spiciness and pomegranate flavors. 37


Petit Verdot 2015                                                                                                                                                                                            
Full bodied and smooth, with a spicy anise aroma and rich deep fruit flavors. 52                              

________________


Fiesta ala Sangria                                                                                                                                                                                                 
By the pitcher with mixed berries, a blend of grape and cranberry wines. 27 


Nana’s Wine                                                                                                                                                                                                  
White, by the pitcher with tropical fruit. 27                                                                                                      

_________________


Dessert Wines 




The Gables Historic Inn 
Port                                                                                                                                                                                                                       

Rich flavors of fig, vanilla and chocolate. 27 


 



