
 
 

All items are subject to seasonal availability.  
 

local favorites 
  
 

cured salmon salad 
arugula, crispy shallots   

balsamic vinaigrette, chevre   13.00 
 
  

pickled beet salad 
pickled red and white beets 
dill crème fraiche dressing  

greens   12.00 
 
  

boston bibb salad 
 apple, celery, red onion  

herb buttermilk dressing  
gore dawn zola   12.00 

 
 

local artisan cheese plate 
selection of three artisan cheeses 
crostini, seasonal compote   14.00 

 
 

charcuterie plate 
chef’s selection of house made charcuterie  

cornichons, whole grain mustard 
onion confit, crostini   15.00 

 
 

hand-made cavatelli  with ramp pesto 
sautéed mushrooms, toma celena 

sm   11.00  lg   17.00 
  
 

miushroom lamb ragu 
potato gnocchi 

sm   17.00  lg   25.00 
  



 
 
 

seasonal vegetables, hand-cut tagliatelle 
hudson valley cream, tarragon, lemon 

 sm   15.00  lg   24.00 
 

   
temple farm hamburger 

8oz. grass fed  ground beef  
french fries, house made sesame seed bun   13.00   

add bridgid’s abbey cheese   1.50 
  
 

buttermilk brined baby chicken 
black pepper honey drizzle 

bacon braised collard greens 
 mashed potatoes 26.00 

  
 

fish & chips 
ny state beer-battered flounder 

hand cut french fries 
 tartar sauce, coleslaw   20.00 

  
 

steak frites 
pan seared steak, chef’s choice  

hand cut french fries, garlic butter 
red wine, veal reduction 30.00 

  
 


