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FOR THE TABLE

MARINATED OLIVES & SPICY PEPPERS 5

SCOTCH EGG WITH REMOULADE 6

SMOKED GOUDA POTATO CHIPS 4

DEVILS ON HORSEBACK 9

WOOD ROASTED ALMONDS 4

CoLD

SATURN FARMS ARUGULA SALAD 11

Parmesan Cheese, Shaved Mushroom & Truffle

MESCLUN SALAD 7
Lemon Pepper Vinaigrette

CURED MEAT AND CHEESE BOARD 15
Camembert, Chevrot, Soppressata, Guanciale,
Prosciutto, Fig Marmalade

MARINATED BEET AND FENNEL SALAD 12

Pistachio, Goat Cheese, Beet Yogurt & Upland Cress

CHICKEN LIVER AND FOIE GRAS TOAST 13
Cornichon and Onion Marmalade

LEMON CRAB SALAD 15
Dill, Radish & Avocado

HOT

GRUYERE CROQUETTES 10
Crispy Gruyere Croquettes,
Chilled Horseradish Créme Fraiche

FRIED PICKLES 7
Ranch Dressing

ASPARAGUS WELSH RAREBIT 11
Sunny Side Up Egg, Brioche, Brie Cheese

P.E. . MUSSEL 15
White Wine, Tomato, Chipotle, Cilantro & Lime

HOME MADE VEAL TORTELLONI 14
English Peas, Shiitake Mushroom,
Parmesan, Sage & Truffle Oil

GRILLED ST. LOUIS SPARE RIBS 12

with Homemade Slaw

BACON WRAPPED BACON 12
Maple Dijon Glaze

ENTREE

PAN ROASTED BROOK TROUT 24
Lentil Purée, Sorrel,
Pumpernickle & Chives

GRILLED SPICY SHRIMP 23
Grits, Fava Beans, Asparagus, Ancho Chili
and Tarragon

P.E.l. MUSSEL WITH FRIES 20
White Wine, Tomato, Chipotle, Cilantro, Lime

SLOW COOKED SALMON 23
Cucumber Gazpacho, Heirloom Cherry Tomato,

Horseradish, and Dill

ROASTED CAULIFLOWER 17
Cranberry Bean Purée, Sautéed Spinach,
Herbed Breadcrumbs and Shaved Parmesan

ORGANIC CHICKEN COOKED UNDER A BRICK 23
Hot Mustard, Potato, Caramelized Shallots, Bacon

ROASTED BERKSHIRE PORK 25
Springs Onions, Baby Carrots,

Split Pea Purée & Pork Jus

DRY AGED NY SIRLOIN STEAK 29
Parmesan French Fries, Mustard Mayo,
Steak Sauce

THE PITCH BURGER WITH FRIES 16
Brioche Bun, Melted Gruyere, Bacon,

SHEPHERDS PIE 18
Red Pepper, Mushroom, Mashed Potato,
Gruyere Cheese

SIDES

SAUTEED BABY SPINACH 7
FRENCH FRIES 6

SMALL SALAD 5

MASHED POTATO 7

COLE SIAW 7

DINNER MENU







