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APPETIZERSAPPETIZERS

Grilled Steak Flatbread - 12 -                           

Thinly sliced steak, horseradish mashed
potato, cheddar cheese, scallions, smoked sea
salt

Fall Mushroom Forestiere - 9 -                    

NH grown mushrooms, roasted tomato,
dijon, shaved parmesan, white truffle oil,
grilled baguette

Seared Tuna on Salt Block - 14 -                

Parsnip puree, roasted fennel, orange
segments, fresh dill, spiced balsamic glaze 

P.E.I. Pan Roasted Mussels   -11 -               

Cob roasted shaved corn, tender diced sweet
potato, herb cream broth

Cure Charcuterie Plate - 11 -                      

House cured salmon gravlox, house whipped
chicken liver mousse, shaved prosciutto, dill
cream cheese, dijon, capers, brown bread,
grilled baguette 

SALADSSALADS

Kale Ceasar - 10 -                                          

Torn leafy greens, creamy house made
dressing, garlic croutons, shaved parmesan,
white anchovies

Cure Wedge  - 8  -                                      
Iceberg lettuce, creamy bleu cheese dressing,
chopped egg, diced bacon, tomato, cucumber

Simple Greens - 7 -                                    

Mixed greens, radish, cucumbers, shaved
carrot, shallot, grape tomatoes, champagne
vinaigrette                             

Poached Pear - 9 -                                       

Infused with Red wine-All spice, mixed
greens, aged sherry vinaigrette, mascarpone,
candied macadamia nuts

Add to salad - Chicken 5, Salmon 6, Steak Tips 8

SIDESSIDES

Side of Bacon -5 

Side of Corn Beef Hash -6

Side of Ham -5

Side of Home Fries -4

Side of Sausage -4 

SOUPS SOUPS 

Lobster Bisque - 14 -                                   

Slow simmered, rich flavors, chunks of fresh
meat

French Onion - 7 -                                         

Caramelized Spanish, red, garlic, shallots,
chives, sherry, beef broth, and Swiss cheese

Roasted Butternut Squash-Sage-Apple - 6 -    

  Velvet Puree, brown sugar, cinnamon,
balsamic reduction

ENTRÉES 

CURE Vegetable Omelette- 10 -                    

Caramelized onions, tomato, brocolini,
spinich, aparagus, Swiss or Cheddar cheese.
Your choice of fruit salad or home fries and
toast

Cure Classic Eggs Benedict -11 -               

Two poached eggs, Canadian bacon, wilted
spinach and tomato on an English muffin
served with Hollandaise sauce                   
  

Eggs over Brown Bread Hash -11  -              
Two Eggs over easy on top of a mixture of
Corn beef and Brown bread covered with
Hollandaise. Served with fruit salad or
home fries.

Blueberry Duck Confit Scramble  -11 -           

Two fluffy eggs scrambled with house cured
duck, blueberry jam and crumbled goat
cheese. Served with fruit salad or home fries
and toast

Skillet Baked Eggs-11 -                              

Two baked eggs, cheddar cheese, maple
sausage, caramelized onions and your choice
of fruit salad or home fries and toast

 Reuben Sandwich -11 -                                

Zesty sauerkraut, thick-cut corned beef, 
house made Thousand Island dressing,
Swiss cheese on marble rye. Choice of beet
chips or pasta salad

Green-Curry Chicken Salad Sandwich-10 -   

Red apple, shallots, pistachios, fresh herbs,
touch of mayo, lettuce, and tomato served on
a golden toasted ciabatta roll

Bangin' BLT -8 -                                        

Crisp applewood smoked bacon, Bibb
lettuce, vine-ripened tomato, herb-mayo on
a toasted ciabatta roll

Cure Burger -13  -                                        
Northeast Family Farms ground beef,
tomato, bibb lettuce, and herb-mayo on a
brioche bun                                          
      Cheddar or Swiss 1                         
      Sautéed Mushrooms .75                   
      Add Bacon -1.50  




