
Entrée Course 
 

Prime Beef Filet   
Grilled and finished with Béarnaise butter, Pommes Anna, baby carrots and purple 

turnips, pickled cipollini onion, Madeira glace 

49 

***Add Seared Hudson Valley Foie Gras or Crab Cake 19 

***Add  Fresh  Shaved Black Truffles    25 

 

 

*Braised Pork Cheeks 
Heritage Berkshire Pork, braised with onions, whole grain mustard and Fiddlehead 

IPA, house made spätzle, caramelized fennel, baby carrots  

and parsnips, braised pork jus 

35 

 

*Atlantic Cod 
Oven roasted, pine nut butter crust, oyster mushrooms, lemon-thyme cream, marble 

potatoes, snow peas, baby root spinach., shaved heirloom radish, petite greens, 

chardonnay vinaigrette  

36 

 

 

*Free Range Chicken Breast 
Roasted and stuffed with Hudson Valley foie gras and truffle farce, potato purée, 

baby fennel and haricots vert, shaved black truffle, Sherry and fines herbes glace 

41 

 

 

Fettuccini and Roasted Vegetables 
House made pasta, brown butter and sage, local winter squash, roasted cauliflower,  

onions and parsnips, baby kale, cashew cream 

34 

First Course 
 

 

*Poached Shrimp  Cocktail 
Wild caught white shrimp, fresh horseradish cocktail 

sauce, cider vinegar gelée, lemon confit 

19 

 
*Crab Cake 

Whole grain mustard aioli, verjus marinated fennel, 

shaved radish, petite greens 

20 

 

*Sea Scallop 
Pan seared, cauliflower purée, house smoked bacon,  

petite arugula,  cider vinaigrette  

17 

 

 

*Chilled Seafood Salad 
Poached lobster, shrimp, scallops and calamari, citrus 

vinaigrette, frisée, apple-horseradish mayonnaise 

22 

 

 

*House Smoked Trout 
Sea salt cured and apple wood smoked, petite herbs,  

Dijon vinaigrette, pickled onions, lemon-dill crème 

frâiche, fresh horseradish 

18 

Second Course 
 

 

Black Truffle Risotto 
Black Burgundy truffles, Arborio rice, Parmigiano-Reggiano 

21 

 

 

Local Celeriac & Apple Bisque 
Pickled apple, crème fraiche, Madeira reduction 

17 

 
 

Field Greens and Vegetables 
Local greens and featured vegetables, roasted beets, shaved fennel,  

pickled cauliflower, fresh lemon and Saratoga Olive Oil, creamy 

Great Hill Blue dressing, rustic croutons 

16 

 

 

*Hudson Valley Foie Gras 
Sautéed apples and raisins, maple-birch syrup,   

buckwheat pancake, toasted pecans 

24 

 

 

Dutch Knuckle Custard  
Local Sugar House Creamery cheese, house-cured local pork loin, 

dried fruits, marinated cipollini onion, toast points 

19 

Please inquire for wine recommendations 




