
StartersStarters
country breads basket 

cheddar rosemary biscuits, parker house rolls, currant brown bread, salted butter  $14
Smoked Trout Spread

sundried tomato, toasted rye bread, red onion, cornichons  $16

Local Meat & Cheese
crackers, house picked vegetables, mustard  $28

Honey Gem Salad
watermelon radish, pistachio, goat cheese,

champagne vinaigrette  $15

French Onion Soup
toasted baguette, gruyere  $15

EntréesEntrées

Boeuf Bourguignon
gilfeather turnip, rutabaga, potato, mushroom, beef chuck,

toasted spelt, butter $36

Hudson Valley Fisheries Roasted Trout
herbed dumplings, swiss chard, trout roe, beurre blanc  $45

Niman Ranch Pork Chop 
12oz duroc pork chop, ancient grain porridge  $38

SUPPER

Red Oakleaf Salad
slow roasted delicata squash, poached fig, fresh

mint, pear-balsamic vinaigrette  $16

Pot Pie
foraged mushrooms, root vegetables, carrot, fennel

 Roast Chicken  $35
vegetable $30

roast half chicken
broccolini, crispy potato, fermented garlic, chicken jus $40

Please inform your server of any allergies.
Our dishes may contain common allergens, and cross contact is possible.

sides to sharesides to share

Sauerkraut & Wurst
caraway and mustard seed sauerkraut, weiswurst  $16

Potato Croquette
cured egg yolk, caramelized onion, ricotta spread $14

Winter Beet and Citrus Salad
grapefruit, blood orange, watercress puree, watermelon radish,

preserved lemon vinaigrette  $17

Parsnip Fritters
smoked paprika & thyme aioli  $16



Imbibements

Cocktails

Charred Cherub $17 
Rosemary Infused Bourbon, Rosen, Gran
Bassano, Smoked Glass

Strawberry Fauxito $8
Queen Bee $8
False Start $8

Mocktails

Wine

Gaston Chiquet, 
Cru Tradition Premier Brut
France, 2025 $25
Cuvée della Contessa 1925, Prosecco,
Italy $15
Vino Dell’Emilia Vino Frizzante Secco,
Lambrusco
Italy $18

SparklingSparkling

Les Belles Roches, Bourgogne,
Chardonnay
France, 2023 $18
Domaine Noel et Jean-Luc Raimbault,
Sancerre 
Loire Valley, France 2024 $18

WhiteWhite

Skin ContactSkin Contact
Vignoble Du Reveur, ‘Artisan’ Orange 
France, 2023 $18

Cirelli, Pecorino, 
Italy, 2024 $16
Am Berg,  Niederösterreich, 
Grüner Veltliner 
Austria, 2024 $16

RedRed
Shea Wine, Pinot Noir 
Willamette Valley, Oregon, 2021 $19

Gabrielskloof, “Whole Bunch”, Syrah
South Africa, 2023 $19

Judeth Beck, Zweigelt 
Austria, 2021 $19

Beer & Cider
Kaaterskill - IPA
West Kill Brewing $8
Brookie - Light Lager
West Kill Brewing  $7

Run Wild - N/A IPA
Athletic Brewing $8
False Summit - Mountain Lager
Westkill Brewing $8
Dark Hollow - Porter
Westkill Brewing $8

Rye Hot Toddy  $18 
Rye, Spices, Lemon

Satan’s Whisper  $20 
Bourbon, Amaro, Bitters, 
Luxardo Cherries

Vicar’s Kiss  $20 
Mezcal, Grapefruit, Lime, Agave,
Lambrusco Float

Bell Ringer  $20 
Gin or Vodka, Sparkling water, Lime,
Seasonal Berries, Fruit Syrup

Mint Mocha  $18 
Peppermint Infused Vodka, Espresso, Cocoa

Buck Fever - Vienna Lager
Westkill Brewing $7

The Gone Afield - Belgian White
Westkill Brewing $7

Don’t Feed The Bears - Hazy IPA
Westkill Brewing $8
Old Capitol - Golden Ale
Keegan Ales $7



Dutch Chocolate Cake
Sweet Whipped Cream

$14

Sticky Toffee Pudding
bread pudding, dark toffee sauce, house

vanilla ice cream
$14

Blueberry Crisp GF
nixtamal blueberries, homemade charred

lavender and honey ice cream, crisp
$14

Dessert



SIDES

Apple wood Smoked Bacon

Breakfast Potato Hash

Orange Cardamom SconeS
&  

Buttermilk biscuits

House Made Granola

3 slices
 $9

potato, celery root, herbs
 $10

 house made jams, butter 
$12

ronnybrook yogurt, fruit, nuts 
$14

Assorted Green salad
lemon- olive oil, shaved pecorino 

$14

BEVERAGES

MIMOSA

Brunch

Lemon- Blueberry Buttermilk Pancakes

Baked French Toast

Two Farm Eggs, Smoked Bacon, Potato Hash

Soft Scrambled Eggs

Bacon Fried Cornmeal Mush

Toasted Rye with Smoked Trout Spread

stack of 3 
$24

dried cherry compote, whipped cream 
$22

$23

vermont sharp cheddar, chives 
$22

seasoned crispy potato, bacon jam
$18

sundried tomato, red onion, lemon, herbs
$16

$11

BLOODY MARY
$13

ORANGE JUICE
$5


