
15 WEST STREET LITCHFIELD, CT

D I N N E R  M E N U

*ROASTED WILD CHILEAN SEA BASS  42
calamari, shrimp, marbled potato, saffron nage,

red veined arugula, lemon oil  GF

SEARED BRANZINO  36
asparagus, garlic confit potato, 

gribiche GF
 

GARDEN PESTO ANGEL HAIR  23
angel hair, vegan pesto, watercress,
crispy shallot, watermelon radish VG

PORK MILANESE  36
14 oz. breaded Berkshire pork chop, ratatouille, 

red veined arugula, Parmigiano Reggiano 

ROASTED HALF CHICKEN  32
Steadfast Farms roasted half chicken,

crispy Brussels sprouts, mashed potato,
mustard seed onion jus

SHEPHERD’S PIE TURNOVERS  14 
minced lamb, peas, carrot, mashed potatoes

horseradish cream

GARLIC MAPLE WHISKEY CHICKEN BITES 17 
pickled red onion, shishito peppers,

Litchfield Distillery bourbon garlic maple glaze

CRISPY CALAMARI  18 
fried calamari, hot cherry peppers,

tarragon aioli

 
Please inform your server if anyone in your party has food 

allergies prior to ordering.

(*) These items are cooked to order and may be served raw or 
undercooked. Consuming raw or undercooked meats, poultry, 

seafood, shellfish, or eggs may increase 
your risk of food borne illness.

TO START

BANGERS & MASH  29
Schaller & Weber bangers, mashed potato

fried cabbage, Nodine’s bacon, onion gravy
  

*STEAK FRITES  44
12oz angus beef strip loin, 

fries, roasted garlic, bearnaise

*THE GAVEL BURGER  24
 smashed burger, Bakehouse brioche, American cheese,

shredded lettuce, caramelized onions, 
mac sauce, fries 

THE ACQUITTED BURGER  22
 grilled portabello mushroom, seared eggplant,

shredded lettuce, caramelized onion, vegan garlic 
mayonnaise, gluten free bun, herby potato salad  GF,VG 

  

RIGATONI BOLOGNESE  29
rigatoni, spicy bolognese, fresh ricotta

roasted garlic oil 
(gluten-free pasta available)

MAINS

SIDES

FRIES  9 VG

CRISPY BRUSSELS SPROUTS  9 VG

BLISTERED SHISHITO PEPPERS  9 VG,GF

V – vegetarian   VG – vegan   GF – gluten-free

The Courthouse is proud to support 
local farmers and vendors. 

DAILY WARM HOUSE FOCACCIA  12 
roasted garlic olive oil, 

balsamic of Modena, fleur de sel

ROASTED BEETS   16 
 red and golden beets, whipped feta, pistachio, 
strawberries, red veined arugula, citronette V GF

*CAESAR SALAD  12
 baby romaine, little leaf lettuce,
Parmigiano Reggiano, garlic crumbs V

ABNER SALAD  13 
artisan lettuce, radicchio, creamy dill dressing

crispy shallots, watermelon radish V 

MASHED POTATOES
W/ONION GRAVY  8 V

RATATOUILLE  10 VG

MAC & CHEESE  12 V

CHIPS & DIP  9
 sour cream onion dip, chives

FOR THE
TABLE


