
UPTOWN BAKER’S ROSEMARY FOCACCIA  whipped butter 6

LITTLE GEMS  buttermilk dressing, garlic breadcrumbs, radish, aged parmesan  11

BUTTER LETTUCE  pear, watercress, pecans, stilton, cider vinaigrette  13

FARMERS CHEESE  pepper jelly, smoked peanuts, grilled bread  13

SMOKED FISH RILLETE  horseradish, dill, trout roe, old bay crisps  15

SAVAGE FARM SCOTCH EGG  house-made sausage, gribiche sauce  16

COMUS ONION SOUP  stout, roasted garlic, aged cheddar crouton  13

 DZ WHITE STONE OYSTERS  pink peppercorn mignonette, cocktail sauce  18

Starters

½

VANILLA CRÉME BRULEE  shortbread 10

HONEY CORNMEAL CAKE  strawberries, lemon cream 11

DARK CHOCOLATE CAKE  crème fraiche ice cream 12

RASPBERRY-ELDERFLOWER SORBET 6

Sweets

20% gratuity included on checks for parties 10+
thecomusinn.com

*Consuming Raw Or Undercooked Meats, Poultry, Seafood, Shellfish, Or Eggs May Increase Your Risk Of Food borne Illness.

 INN BURGER roseda beef, cheddar, red onion, pickle, marie rose, potato bun, french fries 18

HAPPY FARM MUSHROOMS Sourdough miche, chèvre, buttered leeks, sherry, duck egg 23

DEERE VALLEY ROAST CHICKEN potato puree, string beans, rosemary vinaigrette 25

STEAMED PEI MUSSELS  shallots, dijon, vermouth cream, tarragon, french fries  26

RAINBOW TROUT roasted cauliflower, capers, almonds, brown butter 29

FAROE ISLAND SALMON  english pea risotto, grilled asparagus, lemon sauce  30

CHESHIRE PORK CHOP  celery root, red cabbage, apple brandy sauce 30

COUNTRY FRIED QUAIL cheddar cornmeal waffle, chili garlic honey, swiss chard 31

ROSEDA FARMS DRY AGED STEAK  7 oz bavette -or- 12 oz NY strip 33/45

served with french fries and brandied peppercorn sauce 

Mains


