STARTERS
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

HONEY GEM SALAD
watermelon radish, pistachio, goat cheese,
champagne vinaigrette $15

LocAL MEAT & CHEESE
crackers, house pickea vegetables, mustard $28

FRENCH ONION SOUP
toasted baguette, gruyere §15

RED OAKLEAF SALAD
slow roasted delicata sc{uask, poache& fig, fresh

mint, pear-balsamic vinaigrette $16

ENTREES

NiMAN RANCH PORK CHOP
120z duroc pork c]qop7 ancient grain porri&ge 538

HUuDsON VALLEY FISHERIES ROASTED TROUT
herbed Aumplings, swiss chard, trout roe, beurre blanc $45

ROAST HALF CHICKEN
broccolini, crispy potato, fermented garlic, chicken jus $40

BOEUF BOURGUIGNON
gilfeatker furnip, ruta})aga, potato, mushroom, beef chuck,

toasted spelt, butter $36

Por PIE
foragezl mushrooms, root vegetables, carrot, fennel
ROASTCHICKEN $35
VEGETABLE $30

SIDES TO SHARE

PARSNIP FRITTERS
smoked paprika & ﬂqyme aioli $16

WINTER BEET AND CITRUS SALAD

grapefruit, blood orange, watercress puree, watermelon radish,
preservea lemon vinaigrette S17

PoTATO CROQUETTE
cured egg yolk, caramelized onion, ricotta spread $14

SAUERKRAUT & WURST

caraway and mustard seed sauerkraut, weiswurst $16

PLEASE INFORM YOUR SERVER OF ANYALLERGIES.
OUR DISHES MAY CONTAIN COMMON ALLERGENS, AND CR0OSS CONTACT IS POSSIBLE,




COCKTAILS
Charred Cherub §17

Rosemary Infused Bourbon, Rosen, Gran

Bassano, Smoked Glass
Rye Hot Toddy $18

Rye, Spices, Lemon

Satan’s Whisper 520

Bourbon, Amaro, Bitters,
Luxardo Cherries

Vicar's Kiss $20
Mezcal, Gralge{'ruit, Lime, Agave,

Lambrusco Float

Bell Ringer $20
Gin or Vodka, Sparklin water, Lime,

Seasonal Berries, Fruit yrup

Mint Mocha $18

Peppermint Infused Vodka, Espresso, Cocoa

BEER & CIDER
Kaaterskill - IPA
West Kill Brewing 58

Brookie - Lig})t Lager

West Kill Brewing 37

The Gone Afield - Belgian White
Westkill Brewing 37

Run Wild - N/A IPA
Athletic Brewing $8

False Summit - Mountain Lager
Westkill Brewing 58

Dark Hollow - Porter

Westkill Brewing 58

Buck Fever - Vienna Lager
Westkill Brewing §7

Don’t Feed The Bears - Hazy IPA
Westkill Brewing 38

0la Capi‘tol - Golden Ale
Keegan Ales $7

]
b/

WINE

SPARKLING
Gaston Chiquet,

Cru Tradition Premier Brut
France, 2025 $25

Cuvée della Contessa 1925, Prosecco,
Italy S15
Vino Dell’Emilia Vino Frizzante Secco,

Lambrusco
Italy 518

WHITE
Les Belles Rockes, Bourgogne,

C}laraonnay
France, 2023 $18

Domaine Noel et Jean-Luc Raimbault,

Sancerre
Loire Valley, France 2024 $18

Cirelli, Pecorino,
Italy, 2024 $16
Am Berg, Niederosterreich,

Griiner Veltliner
Austria, 2024 $16

SKIN (ONTACT

Vignoble Du Reveur, ‘Artisan’ Orange
France, 2023 318

RED

Shea Wine, Pinot Noir
Willamette Valley, Oregon, 2023879

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

Judeth Beck, Zweigelt
Austria, 2021 $19

MOCKTAILS

Strawberry Fauxito $8
Queen Bee $8
False Start 38




DurTcH CHOCOLATE CAKE
Sweet quippecl Cream
514

STICKY IOFFEE PUDDING
bread pudding, dark toffee sauce, house

vanilla ice cream

514

BLUEBERRY(CRISP GF

nixtamal blueberries, homemade charred

lavender and honey ice cream, crisp

$14




LEMON-BLUEBERRYBUTTERMILK PANCAKES
stack of 3
$24

BAKED FRENCH TOAST
dried cherry compote, whippezl cream
$22

Two FARM EGGS, SMOKED BACON, POTATO HASH
$23

SOFTSCRAMBLED EGGS

vermont sharp cheddar, chives
$22

BAcoON FRIED CORNMEAL MUSH

seasoned crispy potato, bacon jam
518

TOASTED RYE WITH SMOKED TROUT SPREAD
sundried tomato, red onion, lemon, herbs

S16

SIDES

APPLE wWooD SMOKED BACON BEVERAGES

3 slices

$9

MIMOSA
BREAKFAST POTATO HASH $11
potato, celery root, herbs

AEY BLOODY MARY
ORANGE CARDAMOM SCONES $13

&
BUTTERMILK BISCUITS ORANGE JUICE
house made jams, butter

$12
House MIADE GRANOLA

ronnyl)rook yogurt, fruit, nuts
$14

ASSORTED GREEN SALAD
lemon- olive oil, shaved pecorino

$14




