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DAVIS  S QUARE
S OMERVIL L E

  S T O R M A L O N G  C I D E R
. . R e s p e c t  T h e  A p p l e . .

Two Courses  $45

FIRST COURSE
Arancini

Crispy Risotto, Parmigiano-Reggiano, Butternut Squash Puree, 
Smoked Honey

with 
RED SKIES AT NIGHT (5.5%)

Core offering featuring Idared and McIntosh apples, passionfruit and hibiscus. 
Perfectly balanced between sweet and dry, fruit forward and pleasantly tart. 

• • • 
SECOND COURSE

Cider Brined Roasted 1/2 Chicken
Garlic Mashed, Caramelized Brussels Sprouts, Cider Jus

with 
LADY LEGENDARY (7.2%) 

Made with a blend of rare Heirloom apples aged in oak barrels. It’s a 
delicious oaky, off-dry cider similar to sparkling white wine. This cider 

showcases the Franklin apple, a newer variety that is being seen as the next 
great cider apple of America. 

• • •
Kick off the season with a cidery that does

it right. no added sugars, no preservatives, just 100% fresh-pressed locally

grown heirloom varietals that trace back to the 1600’s. Shannon Edgar 
founded Stormalong in 2014 to showcase the virtues of cider made with the 
right fruit. fermented with traditional and modern techniques, each cider in 

Stormalong’s lineup exhibits the unique characteristics of these diverse apples.
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DAVIS  SQUARE
SOME RVILLE

   S T O R M A L O N G  C I D E R
. . R e s p e c t  T h e  A p p l e . .

Two Courses  $45

FIRST COURSE
Arancini

Crispy Risotto, Parmigiano-Reggiano, Butternut Squash Puree, 
Smoked Honey

with 
RED SKIES AT NIGHT (5.5%)

Core offering featuring Idared and McIntosh apples, passionfruit and hibiscus. 
Perfectly balanced between sweet and dry, fruit forward and pleasantly tart. 

• • •
SECOND COURSE

Cider Brined Roasted 1/2 Chicken
Garlic Mashed, Caramelized Brussels Sprouts, Cider Jus

with 
LADY LEGENDARY (7.2%) 

Made with a blend of rare Heirloom apples aged in oak barrels. It’s a 
delicious oaky, off-dry cider similar to sparkling white wine. This cider 

showcases the Franklin apple, a newer variety that is being seen as the next great 
cider apple of America.

• • •
Kick off the season with a cidery that does

it right. no added sugars, no preservatives, just 100% fresh-pressed locally

grown heirloom varietals that trace back to the 1600’s. Shannon Edgar 
founded Stormalong in 2014 to showcase the virtues of cider made with the right fruit. 

fermented with traditional and modern techniques, each cider in Stormalong’s lineup 
exhibits the unique characteristics of these diverse apples.
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