
Beverages 
Panna         500ml: 4     750ml:  6

Pelligrino         500ml:  4        750ml: 6
ice tea    2               housemade lemonade   3

ginger beer (non-alcoholic)    3.5               peach fizz    3.5
cranberry, tomato/V8, white grape, grapefruit, pineapple, orange juices      3.5 

pepsi, diet pepsi, sierra mist, ginger ale, diet Dr. pepper, Root beer       2 

APPETIZERS

*CHILLED OYSTERS ON THE HALF SHELL
1.50 each

citrus cocktail sauce
DUCK CONFIT SPRING ROLL     5

Tart cherry compote
Mussels  7

Roasted apples. Apple-wood smoked bacon. 
White wine broth. oven toasted brioche. 

SOUP & SALADS 

CHEF’s SOUP CREATION   5

Onion gratinee 7

Rye toast. melted gruyere cheese.

*****

   Warm SPINACH salad     7
baby spinach greens. roasted mushrooms. warmed bacon vinaigrette.

sunny side quail egg on brioche
                                                         

Warm spinach salad with grilled chicken paillard   12
Warm spinach salad with grilled salmon  14

THE OAK 5

Red & green oak leaf lettuces.
candied red onions. currants. orange segments. spiced pecans.

blue cheese vinaigrette.

signature oak salad with grilled chicken paillard  10
signature oak salad with grilled salmon  12

chef: brian pawlak        sous chef: Colin vent 



SANDWICHES 
All selections are presented with cape cod ketel chips 

       HOT PRESSED smoked salmon 9.5

Camembert. dill mayonnaise. candied red onion. Mache. country bread.
      HOT PRESSED BRIE           9

tomato. spiced pepper-peach compote. pumpernickel bread.
        GRILLED HAM & CHEESE       10

Black Forest Ham. Gruyere cheese. whole grain mustard. country bread.
         

       *AMERICAN BURGER       10.5

Half pound 
 American, blue, cheddar or gruyere cheese

dijon mayonnaise. house-made tomato ketchup. onion marmalade.

ENTREES

Slow braised ribs   12

Baby back rack in honey barbeque sauce. coleslaw. tavern fries.
scallop bibb    13

Seared sea scallops
bibb lettuce in cranberry vinaigrette.
sliced apples. crumbled goat cheese.

Angel hair & meatballs  12

House-made pasta. 
Roasted tomato sauce. Fried basil. Shaved parmesan-reggiano.

new England fish fry    14

beer battered filet. “chips”.
Coleslaw. house-made tartar sauce.

kindly refrain from the use of cellular phones
* the consumption of raw or undercooked meats, poultry,

seafood, shellfish or eggs may increase the risk of food-borne illness



THE DINING ROOM  

Oysters on the Half Shell   11   
Citrus cocktail sauce. apple cider mignonette.

Duck Confit Ravioli 8
House-made duck confit. Caramelized onions.

Sage-madeira buerre blanc.

*Vermont Quail    12
Apple-butternut squash-brioche stuffing.
Whipped Goat cheese. port-fig Reduction.

Scallop Wellington 14  
scallops wrapped in spinach & pastry

bed of wild mushrooms. foie GRAS buerre blanc.

Veal Sweetbreads  9
Apricot-cippolini-bacon 

*****

Chef’s Soup Creation   6
Accompanying garnish

Warm Spinach Salad    7
baby spinach leaves. roasted mushrooms. warm bacon vinaigrette.

Sunny side Quail egg on brioche toast.

Bibb   7

bibb leaf lettuce in cranberry vinaigrette
sliced apples. crumbled goat cheese.

The Oak  6
Red & green oak leaf lettuces.

Candied red onions. Currants. orange segments. spiced pecans.
Blue cheese vinaigrette.

* The consumption of raw or undercooked meats, poultry, seafood, shellfish or eggs
May increase the risk of foodborne illness

**deepwood is sensitive to all food allergies;
please communicate any dietary restrictions  



Rabbit Loin   26 
Bacon wrapped & cranberry stuffed

Potato risotto. Wilted arugula. 
whole grain mustard-cider reduction.

* Long Island Duck   24   
seared Breast. confit spring roll. 

pureed white beans. sour cherry compote.

Slow Poached Maine Lobster  42
(out of the shell)

House-made Pumpkin gnocchi. mustard greens.
maderia-orange buerre blanc.

* Leg of Lamb    28
Rosemary rubbed & grilled 

Caramelized potato rosti. spinach with currants & pine nuts. 
natural jus.

New England Cod  25  
Roasted root vegetables. Butternut-Sherry sauce.

*Filet Mignon   32
Eight ounce beef tenderloin

Potato gratin. Mushroom-spinach sauté.
Red wine demi.

*Venison Chop   38
Parsnip-potato puree. wilted spinach.

lingonberry sauce .

Fish du Jour 

Chef: brian pawlak            sous chef: colin vent

Kindly refrain from the use of cellular phones 
Gratuity of 20% included on all parties of 8 or more



DESSERTS 

Banana tart tartin    9
Fig ice cream. bulleit bourbon caramel.

          Raspberry SOUFFLE     10
  crème anglaise

Chocolate   8
Chocolate cake filled with strawberries & glazed in dark chocolate. 

Milk chocolate ice cream. Strawberry sorbet. 

Carrot spice cake  8
Golden raisin-currant compote, candied carrots, walnut lace 

cream cheese ice cream.

pear & apple crisp  7
vanilla-almond crumble. Apple cider caramel. 

Rum raisin ice cream. 

House-made ice creams & sorbet   2.5/5

* DeepWood is sensitive to all food allergies, please let us know of any dietary restriction

** Our kitchen does use nuts in dessert and dinner preparations



dw tavern

Fried Oysters    8
Spicy aioli

lemo -tomato chutney

Seared  Scallops   8    
Crispy potato cake. pomegranate buerre blanc. 

*Steak Tartar    11 
kobe beef. Cornichons. red onions. Dijon mustard.

petite salad. country toast points.

Duck Confit Spring Rolls 7     
Tart Cherry jam 

Mussels   7
Roasted apples. smoked bacon.

White wine broth. Oven toasted brioche.

*****

Onion Soup Gratinee  7
Rye toast. Melted gruyere cheese.

Chef’s soup creation   6
Accompanying garnish  

  The Oak    6
red & green oak leaf lettuces.

candied red onions. Currants. orange segments. spiced pecans.
blue cheese vinaigrette.

Bibb    7
bibb leaf lettuce. cranberry vinaigrette.

sliced apples. crumbled goat cheese.  

* The consumption of raw or undercooked meats, poultry, seafood, shellfish or eggs
May increase the risk of foodborne illness

**deepwood is sensitive to all food allergies;
please communicate any dietary restrictions



Grilled Salmon     19
Caramelized onion risotto.

warm fennel-apple salad. calvados cream.

Short Ribs  18
Sour cream mashed potatoes. Wilted arugula.

Vegetable Tile 14
zucchini &  squash layered with ricotta,

parmesan reggiano & tomato sauce.
mozzarella brulee. olive oil-poached tomatoes.

Roasted Chicken   18    
Herb dusted breast of chicken. seared house-made chicken sausage.

crisped mashed potatoes. glazed baby carrots.
natural jus.

  
Slow Braised Ribs 17

baby back rack in honey-barbeque sauce.
creamy sweet potato polenta. hand battered onion rings.

Trout 16
Bacon strewn lentils. roasted sweet potato tumbleweeds. 

brown butter.

Angel Hair & Meatballs  14
House-made pasta.

Roasted tomato sauce. Fried basil. Shaved parmesan-reggiano.

Fish du Jour

Chef:Brian Pawlak           Sous Chef: Colin Vent

Kindly refrain from the use of cellular phones
Gratuity OF 20% IS INCLUDED on all parties of 8 or more




