STARTERS

JOHN’S RIVER, WHALEBACK OYSTERS On The Half Shell 4 each
TUNA TARTARE NICOISE Shaved Radishes, Green Beans, Potato Gaufrettes, Hen Egg Dressing 22
HERB-ROASTED CUTTLEFISH Warm Potato Salad, Smoked Paprika Mayonnaise 18
ICEBERG CAESAR SALAD Parmesan Fried Anchovies 18
TAVERN CHOPPED SALAD Sicilian Salami, Meredith Feta, Green Goddess Dressing 18
SMOKED YUKON GOLD POTATO CHOWDER Savoy Cabbage, Oyster Crackers 12
RICOTTA GNUDI Wilted Gem Lettuces, Parmesan Mousseline 22

NUESKE’S THICK CUT BACON Spinach Salad, Ttoasted Walnuts, Crispy Shallofts,
Shaved Mushrooms Dijon Mustard Vinaigrette 22

KUROBUTA PORK JOWL & BEANS Ragout Of Cannellini Beans, Green Tomato Chow-Chow 20

ENTREES

SLOW POACHED ATLANTIC SALMON

Toasted Almonds, Delicata Squash, Sautéed Broccolini, Dill Emulsion 35

CRISPY HERB-CRUSTED SEABASS
Romaine Hearts, Baby Artichokes, Olive Vinaigrette 32

SPAGHETTI!I ALLA CHITARRA

Broccolini, Roasted Garlic, Pistachio Pesto 28

HUDSON VALLEY PEKING DUCK BREAST
Duck Confit, Brussels Sprouts, Wild Rice, Smoked Duck Jus 37

STEAK FRITES

Caramelized Onion Marmalade, Smoked Hollandaise 35

GRILLED COLORADO LAMB CHOPS

Braised Lamb’s Breast, Caramelized Fennel, Romesco Sauce 40

WS TAVERN BURGER

Raclette Cheese, Traditionally Dressed, Sesame Seed Bun 25

COTE DE BOEUF FOR TWO
Chef’s Daily Preparation 125

FROM THE ROTISSERIE

AMISH CHICKEN SPATCHCOCK Roasted Mushrooms, Supréme Sauce 33

GARLIC SAUSAGE Pistachios, Savoy Cabbage, Potato Purée, Black Truffle Jus 28

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.




