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Appetizers 
 

Mesclun Salad 

Baby greens, pecans, dried cranberries, red onions 
Maytag blue cheese, port wine vinaigrette 

11- 
 

Spicy & Crunchy Tuna Tartare 
Spicy chili sauce, cucumber, radish, seaweed salad, sourdough toast 

15- 
 

Pan Seared Diver Sea Scallop 
Confit pork belly, cucumber salad, lemon confit 

16- 
 

Beet Salad 
Goat cheese, grape tomatoes, string beans, potatoes 

Marjoram, balsamic vinaigrette 
12- 

 

Steamed Prince Edward Island Mussels 
Garlic, shallots, white wine, pommes frites, garlic aioli 

11- 
 

Pan Seared Hudson Valley Foie Gras 
Chef’s Daily Preparation 

23- 
 

Pumpkin Ravioli 
Cauliflower, chestnuts, balsamic brown butter 

12- 
 

Country Duck Terrine 
Lentils, celery root remoulade, gherkins, grain mustard 

$13- 
 

Flat Bread Pizza 
Mozzarella & feta cheese, spinach, tomatoes, broccoli, black olives 

$12- 
 
 

Small Plates 
 

Shrimp Pot Stickers 
Peanut sauce, scallions 

$9 
 

Wild Boar Sausage 
Fennel salad, pickled beets  

$10 
 

Barbequed Baby Back Ribs 
Creamy cole slaw 
Jalapeño popper 

$12 
 

Fried Cauliflower 
Wasabi aioli 

$8 
 

 

Grilled Lamb Chops 
Almond crusted brie, figs, mesclun 

$15 
 

Grilled Octopus 
Peppers, tomatoes, capers  

Red onion, oregano 
$12 

 
Truffled Potato Gnocchi 

Truffle oil, mushrooms, pine nuts 
$13 

 
Garlic Shrimp 

Peppers, capers, roasted tomatoes 
$10 

 

 
Your Place or Ours… Catering for All Occasions 

Gift Certificates Available 
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Main Courses
 

Pomegranate Glazed Long Island Duck 
Fried rice, peanuts, shiitake mushrooms, baby turnips 

Duck strudel with Savoy cabbage & carrots, cranberries 
29- 

 

Herb Crusted Rack of Lamb 
Herbed gnocchi, baby vegetables, black trumpet mushrooms 

Pine nut-rosemary gremolata 
39- 

 

Roasted Organic Free Range Chicken 
Broccoli & cheddar spaetzle macaroni-n-cheese 

Baby broccoli, roasted garlic 
23- 

 

Pistachio Crusted Day Boat Halibut 
Creamy polenta, asparagus, chanterelle mushrooms 

Peas, lemon beurre blanc 
33- 

 

Sautéed Brook Trout 
Fingerling potatoes, beets, hazelnuts 

Horseradish brown butter 
28- 

 

Pan Seared Codfish 
Celery root & melted onion gratin, peppperonata salad, artichokes 

Romesco sauce  
32- 

 

Pan Roasted Monkfish 
Farro & black rice pilaf, roasted autumn squash, sunflower seeds 

Maple glazed endive, green garlic sauce 
31- 

 
Steakhouse Menu 

16 oz New York Strip Steak                                  $39- 
14 oz Ribeye Steak                                             $36- 

 
 

All Steaks Served with a Choice of 2 Sides 

Creamy Polenta 

French fries 

Sourdough Onion Rings 

Sweet Potato Puree 

Sautéed String Beans 

Yukon Gold Potato hash  

Sautéed Baby Broccoli 

Autumn Vegetable Ragout 

Broccoli & Cheddar Macaroni-n-Cheese 

 
 

 

7 Course Chef’s Tasting Menu $84 per person 
(Entire Table Only ) 

 
 

Monday through Thursday 
For an additional $11, choose a first course and dessert 

 

Main Course Sharing Charge $10 
 

Mitchell SuDock-Chef/Owner                                                           Fall 2009 
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