
BEETS FOR EATS:  WE ARE PROUD TO SUPPORT PROJECT EATS WITH $1 FROM EVERY SALE OF 
OUR BEETS DISH. TO HELP US SUPPORT THEM, LET US KNOW IF YOU WOULD LIKE TO ADD AN 

ADDITIONAL DONATION OF $1 TO YOUR BILL.

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH 
OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS

**PLEASE LET US KNOW IF YOU HAVE ANY ALLERGIES OR DIETARY REQUIREMENTS, 
OUR DISHES ARE MADE HERE AND MAY CONTAIN TRACE INGREDIENTS

LUNCH

APPETIZERS / SALADS 
Wellfleet oysters with fig leaf mignonette*  20 

Long Island fluke crudo with nuoc chom and chili* 24 

Dry-aged beef tartare with horseradish and marrow toast  22 

Chicories with citrus, walnuts and Von Trapp blue cheese (v)  22 

Crispy duck salad with grilled radicchio and pistachios  28 

Tater tots with comeback sauce (v)  16

Grilled broccolini with béarnaise and capers (v)  16

 

ENTREES  
Fried chicken sandwich with white BBQ Sauce and herbs  22

Turkey, chicken and bacon club sandwich  22

Fried hake sandwich with cabbage and hot sauce*  24

Dry-aged burger with white cheddar, pickles and grilled onion*  24  

Wild mushroom tagliatelle with Parmesan and black truffle (v)  35

Grilled steelhead trout with preserved peppers and market veg*  38 

Pasta e fagioli with kale and orecchiette (v)  22

Sirloin bavette steak with mushrooms and chimichurri*  36

 

DESSERTS 
Basque cheesecake with grilled fruit  18 

Fig Bakewell with crème fraîche  17

Cookie dough chocolate fondant with mascarpone ice cream  18

Selection of cheeses with Catskills honey and bread  16/26/36 

Today’s selection of ice cream and sorbet  XX
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LUNCH PRIX FIXE
Choose one of each course  $60 pp

 

APPETIZERS / SALADS 
Chicories with citrus, walnuts and Von Trapp blue cheese

Grilled broccolini with béarnaise and capers (v)

Arugula salad with grapes and cheddar 

Fried squid with Calabrian chilli mayo and basil 

ENTREES 
Chicory Caesar salad with grilled chicken and Parmesan 

Tuna melt in a Parker bun with mozzarella 

Spicy ricotta cavatelli in a vodka sauce with stracciatella

Turkey focaccia sandwich with cheddar, pickles 

Creamy grains with honeynut squash and feta 

Grilled trout with beans and bergamot 

DESSERT 
Banana pudding 

Chocolate mousse 

Basque cheesecake with roasted strawberries 

Ice cream sundae 


