
STARTERS 

FOR THE TABLE 

... 

~ 
;fa 

.._. 

~ 
~ 

... ... 

CLAM CHOWDER 12 
MANILA CLAMS, DOUBLE SMOKED BACON, 
DRY VERMOUTH, CELERY LEAVES 

LOCAL LIONI BURRATA 15 
ROASTED BUTTERNUT SQUASH, FRISEE,  
RADICCHIO, ROASTED FIGS, PICKLED 
PEARL ONIONS, SABA | v, gf 

CHICKPEA FRIES 10 
BROWN BUTTER ROMESCO | v, gf 

GRILLED OCTOPUS 17 
GIGANTE BEANS, BLACK OLIVES, SAVORY MONKEY BREAD 9
TOASTED PINE NUTS, 
YELLOW TOMATO VINAIGRETTE | gf CHIVE BUTTER, MALDON SEA SALT | v 

  

HUDSON GARDEN NOSHES 19LITTLE GEM SALAD 14  
DEVILED GREEN EGGS AND HAM,  

RADISH, CRISPY QUINOA, SPICY HERB 
SALMON RILLETTE, CRISPY FENNEL ARANCINIS,  

YOGURT DRESSING | v, gf 
CITRUS MARINATED OLIVES, CROSTINIS
  

BRAISED ARTICHOKES 16 WHIPPED HUDSON VALLEY RICOTTA 16  
TEARDROP TOMATOES, PARMESAN,  CATSKILL’S HONEY, THYME,  
HERB PESTO, PINE NUTS | v, gf  GRILLED COUNTRY BREAD | v

  

HOUSE-MADE POTATO CHIPS 9 
EDIBLE ACADEMY GREEN GODDESS HERB DIP | v
  

LOCAL SHAVED CRUDITÉ 14 
ROSEMARY & PEPITA HUMMUS,  
LEMON OIL, ZA’ATAR, LAVASH |  vg  

LOCAL CHEESE AND CHARCUTERIE 21
 
EWE’S BLUE CHEESE Old Chatham Sheepherding Co., Old Chatham, NY 
AGED CHEDDAR Chateaugay, NY 
ST. STEPHEN TRIPLE CREAM Four Fat Fowl Stephentown, NY 
FINOCCHIONA Brooklyn, NY 
PROSCIUTTO DI PARMA Italy 
CHORIZO Despana, NYC
 

Accompaniments 
BING CHERRY CHUTNEY, APRICOT MOSTARDA, PICKLED GUINDILLA CHILE,  

CATSKILL PROVISIONS’ WILDFLOWER HONEY, GRILLED COUNTRY BREAD, LAVASH 

*CONSUMING RAW OR UNDERCOOKED EGGS, BEEF, LAMB, MILK PRODUCTS, PORK, POULTRY, SEAFOOD OR SHELLFISH MAY INCREASE YOUR CHANCES OF FOODBORN ILLNESS. 



   
  

  

 
    

 
 

  
  

 
   

  

   

   
  

  

  
  

 
  

  

  

   

     

   
  

 
   

  

    
  

   
  

   

     

  

   
   

  

  

 
  

   
  

   
  

    
 

         

   

SALADS 

SANDWI~HES 

BUTTERNUT SQUASH FARROTTO 21

 SAUTÉED WILD MUSHROOMS, SABA | v 

ROASTED HUDSON VALLEY 
STEELHEAD TROUT 26 
BRUSSELS SPROUTS, OYSTER MUSHROOMS, 
ROASTED FINGERLING POTATOES, 
CABERNET REDUCTION | gf 

SENAT FARMS 
CHICKEN BREAST 24 
ROASTED FINGERLING POTATOES, 

GRILLED GREEN ONIONS, SALSA VERDE | gf 

CRISPY BBQ SENAT FARMS CHICKEN COBB 22 
TOMATO, AVOCADO, ROASTED CORN, HARD BOILED EGG, 

ASPARAGUS, BUTTERMILK RANCH, CRISPY TORTILLA 

CHOPPED SATUR FARMS POWER SALAD 15 
QUINOA, FENNEL, CUCUMBER, HEIRLOOM TOMATO, 

FRESH CHICK PEAS, GREEN BEANS, RADISH, 

DIJON SHERRY VINAIGRETTE | vg, gf 

add 
GRILLED SENAT FARMS CHICKEN +7 • GRILLED SHRIMP +8 

HANGER STEAK +10 • GREMOLATA ROASTED TOFU +7 | vg 

HUDSON BURGER 20 
SHORT RIB BLEND, APPLE WOOD SMOKED BACON, 

HUDSON VALLEY CHEDDAR, SPECIAL SAUCE, PICKLES, 

SESAME BUN, HAND CUT FRIES 

GARDEN BURGER 17 
PICKLED RED CABBAGE, HARISSA LABNEH, 

SESAME BUN, SIDE SALAD | v 

WARM MAINE LOBSTER ROLL 27 
BUTTERED BRIOCHE, HOUSE MADE POTATO CHIPS 

on the side 
HAND CUT FRIES HERB SALT 6 | vg 

BROWN BUTTER BRUSSELS SPROUTS 8 | gf 

GARGANELLI PASTA 24 
VINCENT’S FENNEL PORK SAUSAGE, 

SHRIMP, FRESNO CHILI, ITALIAN PARSLEY 

GRILLED HANGER STEAK FRITES 29 
BÉARNAISE, HAND CUT FRIES 

OMELET 19 
SEASONAL GARNISH, SIDE SALAD 

OR HAND CUT FRIES | v 

JUMBO LUMP CRAB CAKE 28 
LEMON CAPER REMOULADE, NAPA-GREEN APPLE 
SLAW, ROOT VEGETABLE CHIPS 

ROASTED FINGERLING POTATOES SALSA VERDE 8 | v, gf 

EDIBLE ACADEMY VEGETABLE OF THE DAY 8 | v, gf 

v |  VEGETARIAN  • vg |  VEGAN • gf  |  GLUTEN FREE 


