
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

TANIMURA & ANTLE ARTISANAL GREENS 
Shaved Fennel, Snapdragon Apple Chip
Pomegranate Seeds, Crispy Goat Cheese
Prosecco Vinaigrette

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

T E X T U R E S  O F  F A L L  S Q U A S H  
Confit, Roasted, Puree, Terrine
Candied Pumpkin Seeds, Fourme d’ Ambert
Apple Sabayon

O R G A N I C  F A R R O T T O  
Foraged Mushrooms, Duck Prosciutto
Crispy Poached Duck Egg, Fines Herbs

$10/12

$18

$21

$20

$20

BLACK TRUFFLE & BURRATA CARAMELLE
Salsa di Noci, Shaved Parmesan, Herb Oil

$25

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.

CHARRED PORTUGUESE PULPO A LA PLANCHA
Chicories, Cannellini Bean, Young Celery
Caper Remoulade

$20

KING OYSTER MUSHROOM “SCALLOPS” 
Vanilla Scented Parsnip Puree, Roasted Broccolini
Hazelnut Gremolata

$20



M O N K F I S H  P O R C H E T T A
Fennel Pollen, Cassoulet
Roasted Root Vegetables, Salsa Verde

$44

P O M E G R A N A T E  G L A Z E D  R A C K
O F  A U S T R A L I A N  L A M B  
Warm Shawarma Spices, Basmati Rice Pilaf
Chickpea-Eggplant Stew, Crushed Pistachio

$70

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

M U R R A Y ’ S  P A N  R O A S T E D  A I R L I N E
C H I C K E N  B R E A S T
Mascarpone Enriched Polenta 
Wild Mushroom Bourguignon

$34

P A N - S E A R E D  C R A B  C A K E S  
Smashed Old Bay Fingerling Potato
Braised Lacinato Kale, Beurre Blanc

$40

G R I L L E D  V E N I S O N  C H O P S
Vanilla-Maple Scented Whipped Sweet Potato
Caraway Red Cabbage, Ligonberry au Jus

$55

H I D D E N  F J O R D  S A L M O N
Everything Bagel Seasoning, Wasabi Pomme Puree
“Creamed” Spinach

$43

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

I D A H O  B R O O K  T R O U T  
Crispy Panisse, Grilled Asparagus, Sauce Gribiche

$45



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

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: 
Espresso-Chocolate Chip, Pistachio, Black Mission Fig
Trio of Sorbet: 
Black Currant, Orange, Pineapple

Vanil la & Chocolate Gelato Available

HARNEY & SONS HOJICHA CRÈME BRÛLÉE
Shortbread and Seasonal Berries

W A R M  C I N N A M O N  A P P L E  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

B A S Q U E  S T Y L E  C H E E S E C A K E
Blackberry-Chambord Compote, Chantilly Cream

$12

$12

$12

$12

$12

L I M O N C E L L O  T I R A M I S U
Savoiardi, Limoncello Infused Mascarpone Cream

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

A F F O G A T O
Vanilla Gelato and Shot of Espresso

$12


