
New Zealand Grilled Lamb Lollipops      17
hoisin, spiced peanut sauce, sriracha, soba noodle salad

 Grilled Littleneck Clams      15
crisp pancetta, grilled corn, roasted red pepper broth, scallion cream

Graham Cracker Encrusted Calamari     13
fried calamari, anchfried calamari, anchovy and caper aioli

Pan Seared Hudson Valley Foie Gras    21
fennel/date slaw, grilled peach, house-made melba, black cherry gastrique

Grilled Deep Water Diver Scallops    23  
english pea puree, roasted beets, pimento. crispy carrot

Lacquered Petite Pork Osso Buco    14  
asian inspired spicy barbecue sauce, ,  
cucumber “slcucumber “slaw,” lime scented mirin cream 

Starters

  
               

Cheese & Charcuterie Board    30
Assorted Imported and Domestic Meats & Cheeses, Garlic Rubbed Crostini, Appropriate Accoutrements

Grilled Portobello Bisque    10
smoked gouda, sage cream

Soup De Jour    9
chefs specialty soup of the day

Soup

  
               

Raspberry Ceasar    13
hearts of baby romaine, walnuts, fresh, raspberries, 
stilton blue cheese, raspberry ceaser  

Baby Kale/Spinach Salad    13
warm dill havarti croute, grilled corn, granny smith apple, local blueberries, 
toasted sunflower seeds, red onion jam, truffle-peppercorn emulsion

AArtisan Farmers Salad     12
mesclun greens, roasted baby beets & heirloom carrots, european cucumber, 
feta cheese, pickled eggplant, heirloom cherry tomatoes, summer carrot 
vinaigrette 

Salads

Chef’s Cut     48
south african spice rub, house-made veal demi-glace, truffled mashed potato, fresh house vegetable 

(request no demi-glace if preferred)

Chicken Forêt     29
basil parmesan egg batter, spinach & crimini mushroom risotto, sherry beurre blanc 

 Moroccan Colorado Rack Of Lamb     55
momoroccan spiced, chipotle hummus, red onion cucumber raita

Crispy Skin Black Bass     48
garden beet hummus, eggplant, squash & cherry tomato succotash, pickled red onion 

  Walnut Crusted Faroe Island Salmon     42
braised swiss chard, crisp pancetta, fresh sorrel, roasted red pepper coulis

Wild Mushroom & Fresh Ricotta Ravioli     33
walnut-sun dried tomato pesto, baby grape tomatoes, wild mushrooms, baby spinach, garlic cream

Grilled Local PoGrilled Local Pork Tenderloin     31 
heirloom fingerling potatoes, sauteed kale, sweet & sour apple chutney, wild berry compote, balsamic marinated grilled peaches

Lobster Du Louis     44
home made linguini, heirloom cherry tomatoes, roasted butternut squash, grilled fennel, crumbled feta, lobster-sherry, beurre blanc

Entrées  
Add Foie Gras to Any Entrée +10  

Consuming raw or uncooked meats, poultry, seafood, shellfish or eggs  may increase your risk of food borne illness, especially if you have a medical condition.

18% gratuity will be added to your bill for parties 8 or more / $8.00 charge for splitting entree’s     
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