
 

 
108 hunns lake rd  •  bangall, ny 12506  •  845-868-3175 

 

 

starters

 

boston bibb salad 

 red onions, grated aged goat’s cheese   

 roasted garlic and shallot ‘caesar’ dressing 12 

 

smoked salmon 

arugula, lemon vinaigrette 

house pickled asparagus  

pumpernickel toast 14 

 

pickled blueberry & goat cheese 

  house pickled blueberries, aged goat’s cheese 

toasted almonds, champagne vinaigrette 

 mesclun greens 12 

 

crispy duck confit  

 pumpkin-potato gnocchi 

cremini, shiitake and oyster mushrooms 

caramelized cipollini, sage  15 

 

steamed pei  mussels  

  chervil, tarragon, parsley 

white wine, garlic, shallot  

  baguette  14 

 

 

for the table 

 

pickle plate 

house made seasonal pickles  

garlic and dill spears, mom’s dilly beans 

bread and butter pickles, blueberries  14 

 

local artisan cheese plate 

selection of three artisan cheeses 

crostini, seasonal compote   16 

 

charcuterie plate 

chef’s selection of house made charcuterie  

house pickles, whole grain mustard 

pickled ramps, crostini   21 

 

` eggs: thunderhill, kathy blackshaw, temple farm 

 produce: red barn, sky farm, migliorelli farm 

  red hook farm, wigsten farm, lucas farm  

             temple farm, big rock farm, red devon garden 

 cheese: cooperstown cheese co, sprout creek farm 

   coach farms, four brothers, green mountain cheese co. 

  bonnieview farm, twig farm, lazy lady farm 

 dairy: hudson valley fresh  

 honey: hummingbird ranch 

 seafood: gadaletos  

 poultry: northwind farm 

 

 
EXECUTIVE CHEF: SARA LUKASIEWICZ 
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main course 

 

hand made cavatelli with creamy butternut squash 

cremini, shiitake and oyster mushrooms  

wilted arugula, pecans, toma celena  

sm   13   lg   19 

 

autumn  tagliatelle  

cremini, shiitake and oyster mushrooms 

caramelized onions, kabocha squash 

house smoked bacon, cured lemon zest 

sm   15  lg   23 

 

southern fried  

 buttermilk brined baby chicken 

black pepper honey drizzle 

bacon braised collard greens 

 mashed potatoes    26 

 

fish and chips 

beer battered line caught haddock 

hand cut french fries, house made tartar sauce 

 coleslaw, lemon wedge    24 

 

temple farm hamburger 

 dry aged, grass fed ground beef  

french fries, house made sesame seed bun 

roasted garlic aioli, lettuce, tomato compote  13 

add eden cheese  or cheddar 1.50 

 

steak frites  

chef’s choice, dry aged seared steak  

hand cut french fries, compound butter  

 red wine reduction    32 

 

braised beef short ribs 

spring brook raclette gratin 

 sautéed black kale, caramelized onion 

    red wine braising jus 28 

 

pan roasted pork loin 

sage spaetzle, house smoked ham 

wilted savoy cabbage 

bourbon-ham jus  27 

 

market seafood  

caramelized fennel, black kale  

 cannellini beans, parsley 

tomato and fennel puree  market price 

 

lamb: herons roost, northwind farm 

beef: temple farm– 100% grass fed 

 northwind farm— grass fed, corn finished 

 folly farm—100% grass fed 

 kinderhook farm—100% grass fed  

pork: meili farm, northwind farm 

 

GENERAL MANAGER; RICHARD ROMANO  
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