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Local Favorites 
 
 
 



local favorites 
 

fall 
 

 
appetizer 

 
 

local artisan cheese plate 
selection of three artisan cheeses, crostini & fruit compote  

autumn salad 
toasted pumpkin seeds, sky farm greens, summer snow 

 reduced cider vinaigrette  
ny pear & blue cheese salad 

bayle hazen blue cheese, toasted walnuts, sky farm green 
 ny pear & riesling vinaigrette 

local apple  salad 
shaved celery, mesclun greens, champagne and  chervil vinaigrette 

true blue   
beet and horseradish cured  salmon 

roasted beets, mesclun greens, ronnybrook crème fraiche with dill 
grated horseradish  
crispy oyster salad 

jersey romaine and boston bibb, sliced shallot, olive oil croutons 
spicy caesar dressing  

arugula and fennel salad 
dried cranberries, shaved red onion, equinox goat cheese pecorino 

sherry vinaigrette 
  

main course 
 

hand-made tagliatelle with creamy pesto 
shaved parmesan cheese   

hand-made pappardelle with beef ragu 
shaved parmesan cheese 

hand-made mushroom and leek ravioli 
baby vegetables, local greens & lemon 

temple farm hamburger 
8oz. grass fed ground beef, french fries, house made sesame seed bun  

fish & chips 
crispy battered flounder, hand cut french fries, tartar sauce 

 cole slaw  
southern fried chicken 

bacon braised collard greens, mashed potatoes, cream gravy 
steak frites 

pan Seared new york strip, hand cut french fries, garlic butter 
red wine, veal reduction 
beef bourguignonne 

purple top turnip, rutabaga, baby carrot, fingerling potato 
mushrooms, cippolini onion, horseradish crème fresh 

 



 
local favorites 

 

winter  
 

 
appetizer 

 

local apple salad 
shaved celery, mesclun greens, champagne and chervil vinaigrette 

 true blue   
crispy oyster salad 

jersey romaine and boston bibb, sliced shallot, olive oil croutons 
spicy caesar dressing  

arugula and fennel salad 
dried cranberries, shaved red onion, equinox goat cheese pecorino 

sherry  vinaigrette  
star anise and ginger cured salmon 

mache salad, ginger garlic vinaigrette, shaved red onion, carrot   
local artisan cheese plate 

selection of three artisan cheeses, crostini & fruit compote 
house-made charcuterie plate 

soppressata, tuscan salami, pate maison, spanish chorizo 
 confit onions, cornichons, wholegrain mustard  

 

main course 
 

braised pork shoulder 
sautéed brussel sprouts, baby carrots, rose gold grits    

hand-made pappardelle with bolognese 
shaved toma celena cheese 

hand-made mushroom and leek ravioli 
baby vegetables, local greens & lemon 

temple farm hamburger 
8oz. grass fed ground beef, french fries, house made sesame seed bun  

fish & chips 
crispy battered flounder, hand cut french fries, tartar sauce 

 cole slaw  
southern fried chicken 

bacon braised collard greens, mashed potatoes, cream gravy 
steak frites 

pan Seared new york strip, hand cut french fries, garlic butter 
red wine, veal reduction 
beef bourguignonne 

purple top turnip, rutabaga, baby carrot, fingerling potato 
mushrooms, cippolini onion, horseradish crème fresh   

 
 
 
 
 



 

 
local favorites 

spring 
 

 
appetizer 

 

cured salmon salad 
arugula, crispy shallots, balsamic vinaigrette, chevre    

pickled beet salad 
pickled red and yellow beets, dill crème fraiche dressing 

 greens   
local artisan cheese plate 

selection of three artisan cheeses 
 crostini & fruit compote 

house-made charcuterie plate 
soppressata, tuscan salami, pate maison, spanish chorizo, confit 

onions, cornichons, wholegrain mustard  
boston bibb salad 

 apple, celery, red onion, herb buttermilk dressing 
 gore dawn zola    

 
 
 

main course 
 
 
 

hand made cavatelli, ramp pesto 
sautéed mushrooms, toma celena 

mushroom lamb ragu 
potato gnocchi 

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

temple farm hamburger 
8oz. grass fed  ground beef, french fries, house made sesame seed bun  

fish & chips 
crispy battered flounder, hand cut french fries 

 tartar sauce, cole slaw 
buttermilk brined cornish game hen 

black pepper honey drizzle, ramp smashed potatoes, wilted spinach 

steak frites 
pan Seared new york strip, hand cut french fries, garlic butter 

red wine, veal reduction 
 
 
 
 
 
 
 
 
 



 
local favorites 

 

summer 
 

 
appetizer 

 

pate maison salad 
greens, lemon vinaigrette, cornichon , crostini, whole grain mustard    

blueberry salad 
mesclun mix, fresh blueberries, chevre, toasted almonds 

champagne vinaigrette    
roasted beet salad 

chevre, mesclun mix, toasted hazelnut vinaigrette   
local artisan cheese plate 

selection of three artisan cheeses, crostini & fruit compote 
pickle plate 

chioggia and white beets, mom’s dilly beans, mary’s pickles    
 seasoned fresh kirby cucumbers, pickled ramps, baby carrots 

boston bibb salad 
 apple, celery, red onion, herb buttermilk dressing, gore dawn zola    

charcuterie plate 
chef’s selection of house made charcuterie , cornichons, whole grain 

mustard, onion confit, crostini    
 

main course 
 

hand made cavatelli with basil pecan pesto 
cremini, shiitake and oyster mushrooms, cherry tomatoes, toma celena 

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

temple farm hamburger 
8oz. grass fed  ground beef, french fries, house made sesame seed bun  

fish & chips 
crispy battered flounder, hand cut french fries 

tartar sauce, cole slaw  
southern fried buttermilk brined baby chicken 

black pepper honey drizzle, bacon braised collard greens  
mashed potatoes    

steak frites 
pan seared steak, chef’s choice , hand cut french fries 

 compound butter, red wine, veal reduction    
pan roasted pork chop 

roasted fingerling potatoes, buttered broccoli, onions, garlic 
 thyme pork jus    


	local favorites.pdf

