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chef’s menu 
october 2009 

 

 
appetizer 

 

‘oyster’ soup 
poached blue point oysters, oyster mushroom, celeriac soup, bacon crumbles 

crispy braised pork dumpling 
end of the season corn, ginger, garlic, local leeks, heirloom cherry tomatoes  

seared maine sea scallop 
parsnip, fennel puree, matchstick yellow beet  

mixed braised mushrooms with faro pasta 
chanterelle, maitake, royal trumpet & oyster mushrooms, thyme 

hudson valley fresh cream, heirloom cherry tomatoes  
crispy rabbit croquette  

delicata squash soup, nasturtium pesto  
 oxtail ravioli  

tomato red wine braise, roasted kabocha squash 
wild mushroom risotto 

maitake, royal trumpet, & lobster mushrooms, local leeks  
house-grown swiss chard, parmigiano-reggiano 

 

main course 
 

pan roasted gigha island halibut 
local leek, fennel risotto cake, butter braised bok choy, chervil 

 end of the season tomatoes  
mushroom braised rabbit leg 

fresh cranberry beans, baby zucchini, beet greens, potato gnocchi, maitake, 
chanterelles  

seared hanger steak 
caramelized cippolini onion, green beans, sweet potato mash, roasted garlic veal 

jus, oyster, cremini, shiitake mushrooms 
cider brined pork chop 

apple, ruby red & sweet potato hash, reduced cider pork jus 
 sautéed red mustard with garlic 

rosemary, roasted garlic stuffed lamb leg 
flageolet beans, butternut squash, Rosemary lamb jus, roasted sweet corn, 

green beans 
slow roasted yorkshire pork belly 

baby butternut squash, lucas farm broccoli, golden zucchini, concord grape 
pork jus 

 
 
 

seafood: litchfield farm 
pork: bryar hawks-4-h member 
poultry/rabbits: northwind farm 
poultry: thunderhill farm 
produce: migliorelli farm, sol flower, farm 
beef: kinderhook farms, pineland farm co-op 



chef’s menu 
november 2009 

 

 
appetizer 

 

oysters red devon 
spinach, pancetta, mushrooms, leeks, hudson valley cream  

sliced porchetta 
pork tenderloin with mushrooms and thyme, wilted arugula, fennel, glazed baby 

beets   
steamed mussels 

biora pinot grigio, saffron, leeks, garlic, angel hair pasta  
 crispy beef tongue salad 

boston bibb, romaine, frisee, mustard gribiche sauce, cornichon  
 hand foraged oyster mushroom carbonara 

house-cured pancetta, black pepper, hand-made linguini, garlic, onion, toma 
celena, parsley   

braised raddichio with tagliatelle 
house cured bacon, toma celena cheese, hudson valley fresh cream   

 

main Course 
 

cumin dusted hiramasa 
red island sea peas, house cured chorizo, carolina gold rice 

wilted kale and beet greens with garlic 
seared duck breast 

herbed spaetzel, duck confit, braised red cabbage, mushroom, duck jus   
pan-roasted lamb loin 

wilted savoy cabbage, flageolet beans, baby beets and carrots, tarragon lamb 
jus   

seafood stew 
seared hiramasa, crab cake, monkfish, lobster claw, and scallops 

basmati rice, basil-tarragon butter broth   
pot roasted guinea hen 

caramelized cippolini onions, roasted garlic sweet potato mash, kale 
mustard and beet greens   

roasted lamb shoulder raviolo  
baby carrots, braised brussel sprouts, house grown swiss chard, oregano, 

thyme-lamb jus   
 

 
 
 
 
seafood: litchfield farm 
poultry: thunderhill farm 
produce: migliorelli farm, sol flower, farm, wigsten farms 
beef: kinderhook farms, pineland farm co-op 
lamb: heron’s roost  
ducks: northwind farm 
grains/legumes: anson mills

 



chef’s menu 
december 2009 

 

 
appetizer 

 

 rabbit and purple kale tortellini 
ronny brook crème fraiche, wilted leeks, garlic, tarragon  

merguez lamb sausage 
roasted garlic hummus, crispy pita chips, marinated olives, four brothers goat 

yogurt  
wild oyster mushroom risotto 

hand forged oyster mushrooms, wilted arugula, toma celena    
sautéed devon liver 

house-cured  giuancale, shallots, garlic, whole grain mustard, wilted spinach, 
torrontes   

roasted bone marrow 
pickled red onions, parsley and lemon salad, challah toast points   

braised pork dumplings 
ginger garlic, soy sauce, wilted arugula 

crispy risotto and goat cheese 
summers tomato sauce, basil, oregano   

 

main course 
 

red wine braised baby chickens 
mushrooms, baby red onions, bacon lardons, carrots, polenta di mais rustica   

pan roasted black pearl salmon 
fennel and leek confit, saffron tarragon broth, house-made tagliatelle   

braised short ribs 
smashed corolla and russet potatoes, roasted brussel sprouts, cauliflower, 

braising jus   
sautéed black back flounder 

roasted fennel, baby carrots, dill scented isreali cous cous, dill bercy sauce  
braised leg of lamb and chop 

caramelized cipollini, mushrooms, polenta di mais rustica, lamb jus  
seared hiramasa 

roasted sunchoke puree, bok choy, basmati rice, pecan browned butter  
 
 
 
 

seafood: litchfield farm 
rabbits, poultry: northwind farm 
beef: folly farm 
eggs: kathy blackshaw, thunderhill farm, temple farm 
produce: wigsten farm 
grains: anson mills 
lamb: heron’s roost  
cheese: cooperstown cheese co, krugerrand 
 
 
 



chef’s menu 
january 2010 

  

 
appetizer 

oysters on the half shell 
cook’s island canada, hackleback caviar, lemon  

ricotta gnocchi 
hand foraged oyster mushroomsm, wilted arugula, tarentaise 

 thyme buerre fondue  
mushroom stuffed lamb breast 

basmati rice pilaf, roasted kohlrabi  
sautéed maine shrimp 

caramelized fennel, wilted arugula, hand-made tagliatelle, tarragon, lemon  
roasted squash soup 

star anise crème fraiche, candied pumpkin seeds   
butternut squash ravioli 

ginger, lemon, sage, browned butter, toasted walnuts  
 

main course 
 

slow roasted pork belly 
broccoli rabe, red pepper flake, mushroom risotto, thyme   

crispy black sea bass 
dill scented toasted israeli couscous, carmalized fennel, dill beurre blanc  

red wine braised guinea hen 
roasted garlic mashed potatoes, cipollini onions, mushrooms, baby carrots  

seared scallop and new hampshire lobster 
brandy, cream, leeks, house-made angel hair pasta, wilted spinach  

pan roasted pork chop 
sautéed mushrooms, kale, buttered farro, house-cured bacon 

 baby bourbon pork jus  
star anise braised lamb 

bok choy, kohlrabi, basmati rice, cranberries, caramelized parsnips    
braised short rib ravioli 

sautéed mushrooms, red wine soaked pearl onions, true blue cream sauce   
 
 
 
 
 
 
pork: meili farms, northwind farms 
lamb: heron’s roost farm 
poutry: northwind farms 
seafood: litchfield farm 
beef: folly farms, cedar ridge coop 
produce: wigsten farm 
grains: anson mills 
dairy: hudson valley fresh, ronnybrook diary 
cheese: spring brook, woodcock farm,consider barwell, cooperstown cheese co 
  

 



chef’s menu 
february 2010 

 
appetizer 

black trumpet ragu 
shitake and oyster mushrooms, leeks, handmade tagliatelle pasta, wilted arugula  

steamed clams 
bacon lardons, leeks, celery, hudson valley fresh cream, fingerling potatoes   

red watercress salad 
sliced macoun apples, toasted quinoa, roasted red beets, lemon-thyme vinaigrette  

braised rabbit 
black trumpet and oyster mushrooms, sweet potato gnocchi   

goat ricotta and arugula tortellini 
leeks, wilted arugula, hudson valley cream broth  

sautéed bay scallops 
parsnips, sautéed spinach, caramelized fennel, beurre blanc, potato strings  

 parsnip tortellini 
caramelized parsnips, crème fraiche, coomersdale. spinach, chervil   

 

main course 
 

braised lamb and mushrooms 
russet and sweet potato gnocchi, baby carrots, caramelized cipollinis 

 thyme gremolata  
whole pan seared branzino 

olive oil smashed fingerling potatoes, broccoli rabe with red pepper  
pan roasted cornish game hens 

gold rose grits, tomme de brebis, sautéed mushrooms, kale, pan jus   
roasted lobster 

tagliatelle pasta, mushrooms, tarragon, chervil 
cream sauce, leeks, garlic, oven dried tomato   

pan roasted lamb chops 
oven roasted fingerling potatoes, sautéed broccoli rabe  

red pepper flakerosemary lamb jus   
mushroom and kale stuffed pork loin 

cippolini onion, sautéed kale, herb spaetzle, bourbon pork jus  
crispy black sea bass 

dill scented toasted israeli couscous, carmalized fennel , dill beurre blanc   
 
 
 

grains: anson mills 
rabbit: northwind farm 
pork: meili farms, northwind farm 
lamb: rocky reef 
poultry: northwind farms 
beef: folly farms, cedar ridge coop 
produce: stick and stones, red barn, minards farm 
cheese: cooperstown cheese co, bonnieview farm, woodcock farm, catos corner  

 



chef’s menu 
march 2010 

 

 
appetizer 

 

braised oxtail ragu 
mushrooms, fennel, parsnips, rutabaga latke  

goat’s ricotta and arugula tortellini 
leeks, wilted arugula, hudson valley cream broth  

roasted mushroom pasta 
sautéed leeks and garlic, roasted maitake and shiitake mushrooms, camembert   

braised lamb neck ragu 
roasted garlic polenta cakes, lemon zest, thyme  

braised rabbit ravioli 
wilted spinach, baby carrots, sautéed mushrooms, tarragon broth  

 

main course 
 

steelhead trout 
herb crusted, rice pilaf, caramelized fennel and parsnips, broccoli rabe  

pan roasted black cod 
toasted isreali couscous, braised fennel, baby carrots, olive oil, chives, 

tarragon    
roasted pork porterhouse  

bourbon smoked black pepper, brussel sprouts, sautéed mushrooms 
 sweet potato mash    

pan seared steak (changing daily) 
caramelized cippolini, sautéed mushrooms 

sautéed broccoli rabe with red pepper flake 
 lady in blue and red wine sauce    

braised beef shank 
root vegetable mash, mushrooms, cipollini onions, broccoli rabe 

pork medallions  
brined pork, piccolo farrotto, mushrooms, caramelized onions 

sautéed collard greens  
butter roasted game hen 

baby carrots and purple potatoes, roasted mushrooms, brussel sprouts 
 caramelized cipollini onion  

 
 
 

grains: anson mills 
pork: northwind farm 
poultry: northwind farms 
beef: folly farms, cedar ridge coop 
olive oil: ana marie’s 
produce: stick and stones, red barn, minards farm 
cheese: cooperstown cheese co, green mountain blue cheese, lazy lady, amazing 
real live  
bourbon smoked black pepper: bourbon barrel foods  
olive oil: ana marie’s 
    



chef’s menu 
april 2010 

 

 
appetizer 

 

oysters red devon 
guanciale, spinach, cream, garlic, shallot    

maitake risotto 
onion, garlic, torrontes, foraged ramps, chevre  

braised lamb neck 
mushroom, parsnips, sweet potato gnocchi , lemon zest  

bacon wrapped salt cod cakes 
mesclun mix, lemon vinaigrette, ramp tartar sauce    

goat’s ricotta cavatelli 
ramp pesto with walnuts, sautéed shiitake and oyster mushrooms, toma celena   

braised pork cheek 
 house-made tagliatelle pasta, foraged ramps, spring onions, chervil    

 

main course 
 

pan roasted lamb loin 
asparagus, baby carrots, cipollini onions, zucchini, chevre polenta squares    

red wine braised beef short ribs 
shiitake and oyster mushrooms, ramp smashed potatoes, sautéed asparagus    

red devon bouillabaisse 
manila clams, wild striped bass, scallops, tomatoes, saffron, wilted ramps 

 spicy rouille   
sautéed tautog (blackfish) 

sautéed asparagus, green zucchini, baby carrots, sliced garlic, morels 
fingerling potatoes, yellow squash    

seared wild lake trout 
baby bok choy, zucchini, dill scented basmati rice, dill buerre blanc  

slow roasted pork belly 
mashed potatoes with ramps, sautéed shitake and oyster mushrooms, wilted ramps 

 
 
 
 
 

lamb: heron’s roost, thunderhill 
seafood: gadaletos  
grains: anson mills  
poultry: northwind farms 
pork: northwind farms 
beef: folly farms, cedar ridge co-op 
ramps: hand foraged- milan area 
produce: stick and stones, red barn, minards farm, wigsten farms 
cheese: cooperstown cheese co, lazy lady, coach farm, amazing real live food 
 
 
 
 



chef’s menu 
may 2010 

 
appetizer 

 

sautéed soft shell crab 
pan roasted maitake mushroom, sautéed asparagus, béarnaise  

morel and fingerling hash 
butter cooked morels, Madeira, ramps, sunny side up mini egg    

chilled butter poached lobster 
 pea shoot salad, asparagus, lemon-mint vinaigrette    

roasted marrow bones 
 parsley and arugula salad, toast points, onion confit    

ceasar salad with oysters 
 cornmeal dusted duxbury oysters, romaine lettuce, boquerones, toma 

celena crutons   
 
 

main course 
 

crispy arctic char 
ramp and goats ricotta ravioli, hand foraged morels, zucchini, 

 sautéed asparagus   
pork saltimbocca 

house smoked ham, sage, hand cut tagliatelle, baby bok choy 
caramelized ramps, sugar snaps, lemon beurre blanc    

pan roasted poussin 
spring onion mashed potatoes, oven roasted mushrooms, yellow 

squash , wilted dandelion greens    
mushroom and leek pork roulade 

  sauteed asparagus and oyster mushrooms, leek mashed potatoes 
pork jus    

glazed roasted halibut 
honey, mirin, soy glaze, sautéed baby bok choy 

 ginger scented basmati rice   
crispy black sea bass 

dill israeli cous cous, sauteed asparagus, wilted romaine 
 
 

lamb: thunderhill, heron’s roost 
seafood: gadaletos  
poultry: northwind farms, thunderhill farm 
pork: meili farms, northwind farm 
beef: folly farms, northwind farm 
eggs: thunderhill, kathy blackshaw, temple farm 
ramps: hand foraged- milan area 
morels: hand foraged-michael schettino 
produce: red barn, rsk farm, sky farms, migliorelli farm, taliaferro 
farm, wigsten farm 
cheese: cooperstown cheese co, coach farm, consider bardwell, cato 
corner 
soy sauce: blue grass soy company 



chef’s menu 
june 2010 

 

 

appetizer 
 

steamed mussels 
fine herbs, shallots, torrontes, garlic   

cherry pork tenderloin 
cherry, sourdough stuffing, brandy cherry gastrique, crispy black kale    

spring vegetable carbonara 
 sugar snap peas, green zucchini, yellow  zucchini, baby bok choy 

hand cut tagliatelle pasta, house cured bacon, toma celena, black pepper    
caramelized scallop 

lobster broth, hudson valley fresh cream, micro greens,  basil oil    
herbed parisienne gnocchi 

yellow, green and lita zucchini, sugar snap peas, browned butter, toma celena  
   

main course 
 

rabbit blanquette 
basmati rice, sugar snap peas, shiitake, cremini and oyster mushrooms 

hudson valley fresh cream, tarragon    
crispy black sea bass 

    english peas, thumbelina carrots, mushrooms, capellini pasta. basil 
 lemon crisp   

stuffed pork loin 
confit pork cheek, fennel, mushrooms, sautéed baby bok choy, zucchini 

 chevre polenta    
pan roasted game hen  

sautéed zucchini and yellow squash, sugar snap peas, sautéed mushrooms 
israeli couscous “risotto”    
sautéed steelhead trout 

    english peas, thumbelina carrots 
spring pea and goat’s cheese mezzaluna ravioli, mint buerre blanc   

sautéed sockeye salmon 
  mediterranean couscous, english peas, bok choy, radish pods 

  tempura batter baby zucchini    
 
 
rabbit: northwind farm 
lamb: herons roost 
seafood: gadaletos  
poultry: northwind farm 
pork: meili farm, northwind farm 
beef: temple farm 
eggs: thunderhill, kathy blackshaw, temple farm 
produce: red barn, rsk farm, sky farms, migliorelli farm, red hook farm, taliaferro 
farm 
cheese: cooperstown cheese co, cato corner, coach farm cheese co, sprout 
creek 
dairy: hudson valley fresh, ronnybrook dairy farm 
honey: hummingbird ranch 



chef’s menu 
july 2010 

 

 
appetizer 

 

green bean salad 
cherry tomatoes, herb vinaigrette, sliced red onion, toasted almonds, mesclun 

mix     
maine lobster salad 

basil aioli, micro greens, toasted challah points, basil oil   
stuffed zucchini blossoms 

house made ricotta, toma celena, basil and pecan pesto    
spring pea risotto 

english peas, sugar snap peas, house smoked ham, mint oil, toma celena    
sauteed blowfish tails 

micro greens, ginger vinaigrette, soy mirin glaze   
fried green tomatoes 

arugula, lemon vinaigrette, creole remoulade  
 

main course 
 

sautéed john dory 
  bok choy, sugar snap peas, rice pilaf, yellow squash, ginger, garlic soy sauce    

smoked short ribs 
smashed potatoes with spring garlic, buttered green beans 

 walla walla onion, house made barbeque sauce    
red currant glazed baby chicken 

toasted quinoa, mushrooms, english and sugar snap peas, zucchini    
sautéed golden tilefish 

fresh fava beans, english peas, roasted corn,  leeks, cream 
cherry stuffed pork chop 

baby escarole with garlic confit, rosemary, sage spaetzle 
bourbon cherry pork jus   

 
 

 
lamb: herons roost 
rabbit: northwind farm 
seafood: gadaletos  
poultry: northwind farm 
pork: meili farm, northwind farm 
beef: temple farm 
eggs: thunderhill, kathy blackshaw, temple farm 
produce: red barn, rsk farm, sky farms, migliorelli farm, red hook farm, wigsten 
farms 
 red devon garden, temple farm, temerity farm 
cheese: cooperstown cheese co, coach farm, sprout creek, willow hill 
dairy: hudson valley fresh, ronnybrook dairy farm 
honey: hummingbird ranch 
soy sauce: bluegrass soy sauce co.  
 
   



chef’s menu 
august 2010 

 

appetizer 
 

crispy sardines 
sungold and cherry tomatoes, green atlas and sahil olives 

 micro greens    
sautéed rock shrimp 

sungold and cherry tomatoes, green zucchini cake 
tomato and crispy eggplant 

sliced heirloom tomatoes, mesclun mix, lemon vinaigrette, lakes edge   
tomato salad 

sliced tomatoes, sungold tomatoes, lemon vinaigrette, greens, fresh basil, 
crutons, shaved ben nevis sheep’s cheese  
roasted garlic and mascarpone ravioli 

sungold and cherry tomatoes, lemon brown butter, parsley 
grandma’s gnocchi 

sungold and cherry tomatoes, arugula, roasted sweet corn, mushrooms, toma 
celena    

 

main course 
roasted garlic and mascarpone ravioli 

sungold and cherry tomatoes, lemon brown butter, parsley 
 crispy leek    

pan roasted wild striped bass 
cherry and sungold tomatoes, eggplant, green zucchini, green beans, leeks, 

garlic, basil   
thyme braised beef short plate 

thumbelina carrots, green beans, mushrooms, tomato concasse 
thyme gremolata   

braised rabbit 
tomatoes, mushrooms, roma beans, hand cut linguine, basil 

 hudson valley fresh cream    
sautéed porgy 

sweet red peppers, onions, roma beans, yellow and green zucchini 
thyme rice pilaf 

pan roasted leg of lamb 
braised christmas lima beans, heirloom tomatoes 

 yellow and green squash, lamb jus     
 
seafood: gadaletos  
poultry: northwind farm 
pork: meili farm, northwind farm 
beef: northwind farm 
eggs: thunderhill, kathy blackshaw, temple farm 
produce: red barn, sky farm, migliorelli farm, lucas farm, red hook farm, wigsten 
farm  red devon garden, temple farm, temerity farm, big rock farm, black 
sheep hill farm 
cheese: cooperstown cheese co, sprout creek, vermont cheese co, coach farm 
 bonnieview farm 
dairy: hudson valley fresh, ronnybrook dairy farm 
honey: hummingbird ranch   
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