
 

 

 

 

 

 

 

 

 

 
 

    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 

Baked Brie Crostini 12   

Cranberry     Orange Jam 

 

Blooming Grove  Smoked Trout   17   

Horseradish Cream       Capers         Red Onion     Toast 

 

Sautéed Garlic Shrimp 16   v 

Cocoon Coffeehouse & Bakery Baguette     

Compound Butter     Lemon 

 

Charred Radicchio and Roasted Parsnip Salad 13    v 

Almond Vinaigrette 

 

Stuffed Chestnut Crepe 13   

Mountain View Farms Mushrooms    Onions     

Goat Cheese     Greens    

  

 

 

Soups 

Baked French Onion Soup   12 

Swiss Cheese 

Lukan’s Farm Creamy Sunchoke Soup  10    

Sunchoke Chips     Herb Oil 

 

 

 

Gf– Gluten Free 

V– Vegetarian 
 

                                                  
 

 

 

 

 

 



 

       

Earth  

Potato and Ricotta Gnocchi Al Forno 29  v  

Basil     Tomato     Mozzarella 

 

Water* 

Faroe Island Salmon  39     

Horseradish      Shemanski’s Maple Crust     Carrots 

 

Wind* 

Braised Chicken Jardiniere 32    

Willow Wisp Carrots     Fennel  

 

Fire*  

Venison Osso Bucco Ragu 38 

Pappardelle    Bone Marrow Butter 

 

 Leidy’s Stuffed Pork Loin  34    

 Sage and Apple Stuffing     Garlic Mashed Potatoes 

 

Red Wine Braised Beef Bourguignon   42   

Carrots    Onions     Mashed Potatoes    

 

Grilled Filet Mignon  59  

Garlic Mashed Potatoes    Mushroom Demi Glace     Farmer’s Vegetable 

 

14 oz Prime Rib (Fridays) 49  

 

 

Sides:  

Seasonal Farmer’s Vegetables  9  V   

Whipped Garlic Mashed Potatoes  9   GF V 

Apple and Sage Stuffing 9   

  
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. 


