
WE USE THE FOLLOWING LOCAL FARMS 
Old Chatham Sheepherding Co., Old Chatham • Mead Orchards, Tivoli • Migliorelli Farm, Tivoli • Campenelli Farm, Kenoza Lake • Hawthorne Valley, Ghent • 

AltoBelli Family Farm, Kinderhook • Blackhorse Farm, Athens • Bradley Farm, New Paltz • Berried Treasures Farm, Roscoe • Hepworth Farm, Milton • La Belle 

Farm, Ferndale • Story Farm, Catskill • Yurchuk Farm, Goshen 

An automatic 20% gratuity will be charged for Parties of 6 or more. Please inform your server of any food-related allergies before placing your order.

CHARCUTERIE 

ROSETTE DE LYON 
SALUMERIA BIELLESE, NJ

DUCK SALAMI 
FABRIQUE, CA

CACCIATORINI AL DIAVLO   
SALUMERIA BIELLESE, NJ

14

CHEESE BOARD

CLOTHBOUND CHEDDAR 
(COW) JASPER HILL, VT 

HUDSON FLOWER           
(SHEEP) OLD CHATHAM, NY 

RAWSTRUCK 
(RAW GOAT) COACH FARMS, 

NY

15

CREAMED SPINACH 

BACON, SHALLOTS, NUTMEG  

8

 

SUGAR SNAPS   
BASIL AIOLI, SESAME 

8

 
ASPARAGUS   

SAUCE BERNAISE 

8

CHICKEN LIVER MOUSSE TART 
CARAMELIZED ONION, ROASTED BEETS

BLUE CHEESE AND CHERRIES 

14 

 
CHILLED WILD WATERCRESS SOUP 

 WHITEFISH CAVIAR AND ONION CREAM 

12 

WATERMELON 
MARYLAND CRAB, FISH SAUCE VINAIGRETTE 

CRISP SHALLOTS AND GREEN CHILI 

15 

CRISPY OCTOPUS 
CHARRED SCALLION MOLE, PERSIAN CUCUMBERS

 NASTURTIUM AND MINT 

15

WILD MUSHROOMS EN PAPILLOTE 
SLOW COOKED DUCK EGG, KOMBU, GINGER AND YUZU 

16

BURRATA 
GREEN GARLIC, CHIVE BLOSSOM 

TOMATO POWDER 

15

 

 

 

HAY BAKED BABY CHICKEN 
ROASTED BABY CARROT, TOASTED BARLEY 

MALTED CHICKEN JUS 

25

SEARED DUCK BREAST 
WILD RICE, UNRIPE BLUEBERRY 

PINE OIL, TOASTED YOGURT 

29

WILD STRIPED BASS 
FAVA BEAN, SUMMER TRUFFLE, MEYER LEMON 

LEMON VINAIGRETTE  

 32

CAULIFLOWER STEAK 
BUTTERMILK SPAETZLE, MUSTARD CONSOMME 

HORSERADISH 

 22

BRAISED LAMB SHANK 
 CURRY, PEAS,SPRING ONION 

BURNT ONION JUS 
34 

GRILLED SHORTRIB STEAK  
SMOKED POTATO , CHARRED LEEKS, GARLIC SCAPES   

29

BERRIES 
ITALIAN MERINGUE, POPPY SEEDS, ROSE AND BASIL 

12

CHOCOLATE AND MINT 

GANACHE, WHITE CHOCOLATE ICECREAM  

COCOA NIB 

14

RHUBARB 
BUTTERMILK CREME ANGLAISE, HIBISCUS 

SORREL GRANITA 

10

HERB AND MILK SORBET 
EXTRA VIRGIN OLIVE OIL, SEA SALT 

8

HOUSEMADE FRIES 
KETCHUP, GARLIC AIOLI 

6

RADISHES  
GOAT’S MILK BUTTER 

SMOKED SEA SALT 

8

LOCAL HEN EGGS 
MAYONNAISE, CHIVE 

SCALLOP BOTTARGA 

8

PICKLE PLATE 
PLATED PICKLES 

12

FRIED CHICKEN 
SESAME AIOLI 

12

SHISHITO PEPPERS  
LEMON AND SEA SALT  

8

DMI  
CHEESEBURGER 
CARAMELIZED ONION 

MUENSTER CHEESE 
GRASS-FED BEEF 

BRIOCHE BUN 

18


