
 
 

 

appetizers   
 

Seared Hudson valley foie gras cherry tarte 23 

Panko breaded maryland crab cake 23 

Boiled Spanish Octopus Galician style 15 

Sesame crusted yellow fin tuna carpaccio  DF  * 16 

Creamy Risotto with sautéed local Mushrooms  GF 17 

Charcuterie plate DF * 18 
é  

 

Slow Roasted Beets Paired with orange  V 15 

Burrata Mozzarella Cheese & Oven Dried Strawberries  V 17 

Cheese plate pick 3 18 

 

 
soups/salads

 

Chilled White Asparagus Veloute  V 16  

Mixed mesclun salad  V GF * 13  

Classic caesar salad  V * 14

Chopped seasonal cobb salad  GF 16

 

 
Tasting Menu

 
 

Five Course Tasting Menu  75

Sommeliers selection five course wine pairing  60

 

 

 

 



 

 
 

 
 
 
entrée

 
 

Pan seared Greek Bronzino GF DF 32 

Steamed Norwegian Cod GF DF 30 

Seared organic salmon GF 32 

Butter Poached Maine Lobster GF 35 

Local lemon rosemary chicken breast 26 

 

Boneless Colorado Lamb Loin GF 35 

casarecce pasta 20 

 

From the plancha with tomato provençal 

All beef is certified black angus 

 
 

12 oz usda prime New York strip steak 43 

Bone-in Ribeye                                                                                   Market Price 

Beef tenderloin 39 

Local heritage pork chop and belly 30 
 
Sauces (select one) 

 
sides  

 
 

Truffle Mashed Potato V                                                   11 

Roasted asparagus V GF  12 

Garlic sautéed spinach V GF DF  9 

Roasted brussels sprouts, spiced greek yogurt sauce    9 

Elbow pasta maccaroni & cheese, peppercorn bacon jam   9 

Sautéed Local wild mushrooms V GF    10 

Selection of seasonal vegetables V GF DF    10 

 

 

 

GF - GLUTEN FREE    DF - DAIRY FREE     V - VEGETARIAN 

* GLUTEN FREE OPTION AVAILABLE  
 

20% GRATUITY WILL BE ADDED FOR PARTIES OF SIX OR MORE 
CONSUMING RAW OR UNCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS INCREASES YOUR 

RISK OF FOOD BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS 

 

 


