
D I N E  + D R I N K
D D R I N KD I N N E R  M E N U

Menu crafted by Executive Chef Jeremy Berlin  

S a l a d s  +  a p p e t i z e r s

ROASTED BUTTERNUT SQUASH SOUP     13 
heirloom carrot, clove-crème fraiche, crouton, herb oil 

BABY ROMAINE CAESAR SALAD     13 
parmesan, crouton, classic caesar dressing 

LITTLE LEAF LETTUCE SALAD  13 
spicy radish, pumpkin seed, mustard vinaigrette 

RAINBOW BEET SALAD     14 
walnut, blackberries, herb goat cheese, walnut vinaigrette 

RATATOIULLE VEGETABLE TARTE    16 
squash, eggplant + bell pepper, wildefield cheese, roasted pepper 

coulis 

PARMESAN ARANCINI     15 
fire roasted tomato sauce 

HOUSE MADE COUNTRY PATE     15 
pistachio terrine, seasonal fruit chutney, grilled brioche 

CHEF’S FLATBREAD OF THE DAY      15 
daily changing pizza using peak of the season ingredients 

ASSORTMENT OF NEW ENGLAND 
ARTISANAL CHEESES     19 
selection of local cheeses with honey, fruit, preserves + toasted 

baguette 

E N T R E E s

HERB SPAETZLE + MUSHROOM COOKPOT  23
corn, brussels sprouts, tarragon, creamed spinach

ROASTED MUSHROOM + LENTIL BURGER     18 
lettuce, tomato, garlic aioli, grilled brioche bun, pommes frites 

ROASTED ATLANTIC COD   28 
heirloom carrots, shiitake mushroom, fingerling potato, panko crust, saffron 

velouté 

EUROPEAN SMOKED SALMON RISOTTO 27 
leek, radish, lemon, dill, parmesan, mascarpone 

ROASTED HERITAGE CHICKEN BREAST     26 
sunchoke, king trumpet mushroom, shallot, lemon-thyme chicken jus 

GRILLED BERKSHIRE PORK LOIN   28 
apple-cider braised red cabbage, carrots, fingerling potato hash,  date + 

rosemary pork jus  

C L A S S I C S

BRAISED SHORT RIB BOURGUIGNONNE    33 
red wine braised short ribs, bacon lardons, mushrooms, carrots, pearl onions, 

baby potatoes 

BERKSHIRE BURGER     21 
Highlawn Farms cheddar, smoked bacon, caramelized onion, garlic aioli, 

Berkshire Mountain Bakery cheese + herb ciabatta, pommes frites 

GRILLED FLAT IRON STEAK FRITES  31 
8oz. flat iron steak, watercress salad, french fries, bordelaise sauce 

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. Please inform your server of any dietary restrictions. 

51 WALKER ST. LENOX, MA, 01240 | (413) 637 2532 |  FRONTDESK@GATEWAYSINN.COM 

FARMERS MARKET PICKLED 
VEGETABLES 

assortment of pickled vegetables 

-7-

HONEY + CARDAMON GOAT 
CHEESE 

extra virgin olive oil, tellicherry peppercorn + 

baguette 

-12-

SALMON RILLETTES 
fennel-avocado mousse + baguette 

-12-

CURRY HUMMUS 
carrot salad + baguette 

-9-

MARINATED OLIVES 
castelvetrano, citrus  

-9-

EGGPLANT CAVIAR 
balsamic, roasted cherry tomatoes 

+ baguette

-9-

 ROASTED BEET + CITRUS SALAD 
pickled red onion, orange zest, herb 

vinaigrette + baguette 

-11-

S N A C K S  t o  s h a r e

S I D E S   1 1

ROASTED FALL VEGETABLES 
za'atar, fresh herbs 

CRISPY FRIED BRUSSELS SPROUTS 
apple cider + caraway gastrique, dates 

PARMESAN FRENCH FRIES 
garlic aioli, chives 

TRUFFLE MACARONI + CHEESE 
cavatappi pasta, aged cheddar bechamel 




