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Soups  and  S t a r t e r s  
 

French Onion Gratinée 
apple brandy | three cheese crust | 

crostini – 7 – 

Soup of the Day 
– 5 – | – 6 – 

Shrimp and Lobster Bisque 
aged sherry | seasoned croutons 

– 7 – | – 8 –

Seared Crab Cakes 
  chipotle lime mayonnaise | roasted corn salad 

delicate greens | lemon –16 – 
 

Hummus Plate 
grilled flatbread | fresh veggies for dipping – 11 – A

Inn-Made Truffle Potato Chips 
smoked Gorgonzola cheese | white truffle oil | sea salt – 11 – 

 

Sa lads
 

Roycroft Seasonal Salad  
mixed greens | English cucumber | heirloom tomatoes |  

radish | carrot | fresh mozzarella cheese –8 – A 

 

 
Cobb Salad  

avocado | scallions | chopped bacon | heirloom tomato | egg |  

Gorgonzola | grilled chicken breast – 14 – A 

 

 

Featured Salad  
prepared and priced daily 

 served with soup of the day A 

 
Classic Caesar Salad  

Kalamata olives | lemon | croutons | shaved Parmesan – 12 – A 

petite Caesar  petite Caesar  petite Caesar  petite Caesar   - 7 -   

add chicken – 15 – 
 

First Light Creamery Goat Cheese  
Roasted butternut squash | candied walnuts | dried cranberries and apricots | arugula | farro – 14 – A 

 

Ar t i san  Sandw i ch es  and  I n n  Spe c i a l t i e s  
 

 

 

 
 

 

Steak Burger  
8 oz burger | brioche roll | NY sharp cheddar |  

north country apple wood smoked bacon | Inn-cut fries –15 – A 

 

Roycroft Smokehouse Club 
smoked country ham | house-smoked turkey | apple wood 

smoked bacon | sourdough | LTO | basil pesto mayo |  

Inn-cut fries – 14 – 

 

Duck Breast Pastrami  Panini 
Inn made and sliced thin | pickled red onion | fried egg | 

spinach | marbled rye bread | Dijon mustard | 

 Inn- cut fries – 16 –   

 

Turkey Apple Panini 
sourdough bread | brie | sliced apple |  

arugula | cranberry aïoli |  

tomato, cucumber side salad – 12 – 

 

Grilled Ham and Camembert 
Old Chatem Farm-house Camembert | sliced ham |  

fig jam | spinach | sliced pear |  

sourdough bread – 14 – 
 

 
 

Seasonal Quinoa Wrap  
English cucumber | sun-dried tomato | spinach | hummus | Kalamata olive | tomato cucumber side salad – 12 – 

 

Sausage Plate 
Inn made Chorizo and Andouille sausages | red pepper remoulade | Jamaican red beans and rice – 13 – A

Catch of the Day  
freshly prepared and priced daily A 

 
 

       Quiche of the Day 
        Inn-made, created and priced daily 

Daily Lunch Feature  
created and priced daily A 

 
 

Craftsman Crêpes 
Inn-made crêpes created and priced daily 

The Roycroft Inn Welcomes You 
“IT IS WHAT WE THINK AND WHAT WE DO THAT MAKES US WHO WE ARE.” 

 

Reuben  
corned beef brisket | 1000 Island dressing |  

sauerkraut | marbled rye bread | Swiss – 13 – 

 

Featured Sandwich  
prepared and priced daily  

served with soup of the day 

 

A Can be prepared as gluten free, please ask your server for specifics  

 


