
POLENTA “TOTS”     4
fried polenta, onion, chile aioli

ARANCINI
himalayan red rice, mozzarella, cipollini & pepper  5
relish, basil

SPRING VEGETABLE SAUTE    5
weekly farm veggies, vermont cultured butter, 
crouton

FRIED GREEN TOMATO    5
cornmeal breading, sweet corn hash, ranch

PORK BELLY & BISCUIT SLIDERS   6
peach jam, slaw, honey glaze

DUCK PROSCIUTTO     6
mustard, sweet & sour plum sauce, toast

LAMB MEATBALLS     7
spicy green tomato sauce, greek yogurt, 
cilantro

PORK RIBS      7
hoisin BBQ, roasted onions, house pickle

LARGER BITES

CHICKEN MACHACA & RICE SOUP   8
thigh meat, tomato, chiles, fried tortilla

LOCAL FARM GREENS SALAD   8
greens, shaved root vegetables, champagne
vinaigrette, pecorino

COLD NOODLE SALAD    9
glass noodles, cucumber, cabbage,
sweet soy, sesame

CAPRESE SANDWICH     10
local tomatoes, basil aioli, mozzarella, 
herbed focaccia

BAKED MAC-N-CHEESE    10
cheddar, smoked ham, peas, hot sauce

MEATLOAF SANDWICH    10
beef & pork, cheddar, pickles, ketchup

FLATBREAD
beet-goat cheese sauce, roasted beets,  11 
prosciutto, greens, balsamic

SCHNITZEL & SPAETZLE    12
breaded pork loin, herb spaetzle, 
creamed greens, whole grain mustard sauce

PLATES
VEGETABLE FETTUCCINE         16
housemade pasta, farm greens, NH mushrooms, ricotta salata, fried duck egg
-request to cook the entire dish with duck fat $1 more!

SEAFOOD CIOPPINO          17
local “catch of the day” charred & smoked tomato-fennel broth, potatoes

BUTTERMILK FRIED CHICKEN        18
mashed potatoes, BBQ carrots, sorghum drizzle

SEARED SCALLOPS          19
creamy anson mills rice grits, beans & peas, brown butter brandy sauce

STEAK FRITES          22
skirt steak, petit salad, chive butter 

SWEETS

SEASONAL ICE CREAM         2
seasonally rotating daily ice cream - ask your server for details

STRAWBERRY SHORTCAKE         6
local strawberries, black pepper shortcake, lemon whipped cream, basil
  
CHEESE           8
ever changing local cheese plate with accompaniments
-ask your server for details

We at Block Six are proud to source many of our products from local farms & fishermen. Each dish is designed with care by the kitchen, please inform your server of any dietary restrictions 

and we will do whatever we can to accommodate them. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the risk of food-borne illness.

SNACKS


