
 
 

 
 
 
 

Severance Salad $14 
Artisan Mix, Cucumbers, Shaved Radishes, 

Crispy Prosciutto, Marinated Feta,           
Maple Walnut Vinaigrette  

 
Chef Salad $14  

Bibb Lettuce, Heirloom Tomatoes, Red Onion, 
Marcona Almonds, Shaved Asparagus,     

 Fresh Mint, Sherry Vinaigrette  
 

Caesar Salad $12 
Homemade Dressing, Croutons,                

Fresh Shaved Parmesan  
 

Shrimp Cocktail $12 
Poached Shrimp, Sweet Vermouth Cocktail 

Sauce 
 

 

 

**We are happy to accommodate dietary restrictions and special requests whenever 
possible. 

 
**Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may 

increase your risk of food-borne illness, especially if you have certain medical conditions 

Sautéed Mussels $16  
Whiskey Bacon or Soffrito  

 
Poutine $12 

French Fries, Cheese Curds, Duck Confit,    
Duck Reduction, Chives 

  
(2) Braised Chicken Tacos $12  

Corn Tortilla, Salsa Verde, Pickled Onions, 
Lettuce, Tomato    

 
(2) Shrimp Burger Sliders $12 

Hawaiian Slider Bun, Microgreens, Lemon Aioli 
 

(4) Dumplings $12 
Savory Blend of Crab, Vegetables, and 
Aromatics in a Shanghai Stye Dumpling 

Starters 
 

*Add Any Protein for an additional $9 to make any Appetizer 
an Entrée! 

Soup Special $9.25 
 



 
 

 

8oz. Statler Cut Chicken $22 
With Chicken Glacé 

120z. Ribeye $42 
With Red Wine Demi Reduction  
8oz. Grilled Salmon $28 

With Rhubarb Beurré Blanc  
12oz. Bone-in Pork Chop $38 

With Maple Apple Cider Reduction 
8oz. Fillet Mignon $42 

With Mushroom Bordelaise   
Market Fish $32 

With Corn Veluoté 
 

  
Potato Mash  

 
Roasted Broccolini   

 
Black Rice Mushroom Risotto 

 
Roasted Fingerling Potatoes   

 
Maple Glazed Carrots  

 
Parmesan Fries  

 
Green Beans Almandine  

 
Roasted Cauliflower 

*We are happy to accommodate dietary restrictions and special requests whenever possible. 
 
**Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your 

risk of food-borne illness, especially if you have certain medical conditions 

From The Butcher Accompaniments  

*Choice of 2 Accompaniments with each Entree 



 
 
 

 
Severance Signature Dishes 

 
MKT Poke Bowl $32 

Sushi Rice, Edamame, Shaved Carrots, Cucumber, Avocado,           
Blue Fin Tuna, Ponzu, Sriracha aioli, Furikake 

 

House Burger $24 
8oz Brisket Blend, Garlic Aioli, North Country Smoked Bacon, 
Pineland Farms Cheddar, Brioche Bun, L.T.O, Parmesan Fries 

 
Almond Crusted Stuffed Pepper $28 

Seasonal Bean Filling, Edamame Hummus, Chervil Oil,          
Microgreen Salad  

 
Maine Lobster Roll $34 

Served Hot or Cold with House Caesar Salad  
 

Bolognese Linguini $26 
Traditional Bolognese Sauce, Linguini, Parmesan, Fin Herb, Focaccia  

 
Scallops $32 

Pan-Seared Scallops, Black Rice Mushroom Risotto,           
Microgreen Salad, Beurré Rouge 

 

**We are happy to accommodate dietary restrictions and special requests whenever possible. 
 
**Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of 

food-borne illness, especially if you have certain medical conditions 


