
A P P E T I Z E R S

S O U P  -  C U P  O R  B O W L
Vegetable Minestrone, Soup of the Day

F I V E  L E T T U C E  C A E S A R
Gremolata Breadcrumbs, Boquerones
Watermelon Radish, Garlic-Anchovy Dressing

C A T S K I L L  S M O K E D  S A L M O N
Buckwheat Crepe, Mornay 
French Breakfast Radish, Caviar

H E I R L O O M  T O M A T O  &  B U R R A T A
Prosciutto di Parma, Arugula-Walnut Pesto
Aged Balsamic, First Press Olive Oil

P A C C H E R I
Spicy Pork Sausage Sugo, Fennel, Sage
Pecorino

$10/12

$16

$20

$20

$20

The Cayuga Dining Room

K I N G  C R A B  M A F A L D I N E
Garlic Butter, Lemon Essence 
Herbed Breadcrumbs

$26

W E D N E S D A Y  I S  L O B S T E R  N I G H T
Orders must be placed 24 hours in advance.

T H U R S D A Y  I S  S T E A K  N I G H T
Featuring Pat La Frieda Meat Purveyors

Consuming raw or undercooked meats,  poultry, seafood or eggs may increase
your risk of foodborne il lness.

Please inform your server of any allergies and dietary restrictions.



G R I L L E D  W I L D  S T R I P E D  B A S S
Chickpea and Chorizo Stew, Saffron Aioli
Romesco Breadcrumbs

$44

G R I L L E D  B E R K S H I R E  P O R K  C H O P
Charred Caraflex Cabbage, Cippolini Onions
Baby Turnips, Sauce Robert

$46

F R E E  R A N G E  L O N G  I S L A N D  
D U C K  B R E A S T
Farro Succotash, English Peas, Sour Cherry Jus

$48

C H I C K E N  A L  M A T T O N E  
Brick Grilled Murray’s Organic Chicken
Farmers Market Greens, Red Wine Vinaigrette

$32

P A N - S E A R E D  C R A B  C A K E S  
Jalapeno Creamed Corn and 
Smoked Onion Remoulade

$40

T A P E N A D E  C R U S T E D  R A C K  O F  
A U S T R A L I A N  L A M B
Risolee Potato and Picholine Olive Gastrique

$70

H I D D E N  F J O R D  S A L M O N  N I Ç O I S E
Farmers Market Greens, Heirloom Tomatoes
Haricot Vert, Fingerling Potatoes 
Soft Boiled Quail Egg, Rosemary Vinaigrette

$42

F I L E T  M I G N O N  
Truffle Whipped Potato, Byaldi Confit 
Cabernet Reduction

$70

V E A L  M I L A N E S E
Bone-in Veal Chop, Mascarpone Enriched Polenta
Stracciatella, Demi Sec Tomatoes

$55

E N T R É E S



D E S S E R T S

I L  L A B O R A T O R I O  D E L  G E L A T O
Trio of Gelato: 
Chocolate Hazelnut, Mint Chocolate Chip, Amaretto Crunch
Trio of Sorbet: 
Lychee, Yuzu, Passion Fruit

Vanil la & Chocolate Gelato Available

L E M O N  D R O P  C R È M E  B R Û L É E
Limoncello Curd and Market Berries

W A R M  P E A C H  A N D  B L U E B E R R Y  C O B B L E R  
Crème Fraiche Gelato

S E A S O N A L  B E R R I E S
Chantilly Cream

N E W  Y O R K  S T Y L E  C H E E S E C A K E
Graham Cracker Crust and Berry Coulis

$12

$12

$12

$12

$12

C R E M E  C A R A M E L
Chantilly Cream and Seasonal Berries

T O R T A  C A P R E S E  
Italian Chocolate Flourless Cake 
and Vanilla Bean Custard

F R E S H L Y  B A K E D  C O O K I E S

I L L Y  C O F F E E  A N D  
H A R N E Y  &  S O N S  F I N E  T E A S

$12

$12

$12

$6

N I G H T  C A P

T a y l o r  T a w n y  P o r t  1 0 y r                                  

T a y l o r  T a w n y  P o r t  2 0 y r                                    

T o r r e s  d e s d e  B r a n d y                                         

A r m a g n a c  d e  M o n t e l  V S O P                             

M c C a l l a n  1 8 y r                                                   

H o u s e  o f  M e z c a l  M a r c a n e g r a                          

C a b e r n e t  F r a n c  I n n i s k i l l i n  2 0 1 3               

C a s a m i g o  R e p a s a d o                                          

B & B  b y  B e n e d i c t i n e                                        

$ 1 5

$ 2 0

$ 1 7

$ 1 8

$ 9 5

$ 1 8

$ 4 0 / 1 5 5

$ 1 8

$ 2 0


