
F R O M  T H E  R O T I S S E R I E 

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

S LOW P OAC H E D AT L A N T I C S A L M O N  
Toasted Almonds, Delicata Squash, Sautéed Broccolini, Dill Emulsion   35

C R I S PY H E R B - C R U S T E D S E A B A S S  
Romaine Hearts, Baby Artichokes, Olive Vinaigrette    32

S PAG H E T T I  A L L A C H I TA R R A  
Broccolini, Roasted Garlic, Pistachio Pesto   28

H U D S O N VA L L E Y P E K I N G D U C K B R E A S T  
Duck Confit, Brussels Sprouts, Wild Rice, Smoked Duck Jus   37

S T E A K FR I T E S  
Caramelized Onion Marmalade, Smoked Hollandaise   35

G R I L L E D CO LO R A D O L A M B C H O P S   
Braised Lamb’s Breast, Caramelized Fennel, Romesco Sauce   40

W S TAVE R N B U R G E R  
Raclette Cheese, Traditionally Dressed, Sesame Seed Bun   25

CÔT E D E B O E U F FO R T WO  
Chef ’s Daily Preparation   125

A M I S H C H I C K E N S PATC H CO C K Roasted Mushrooms, Suprême Sauce   33

GA R L I C S AU S AG E  Pistachios, Savoy Cabbage, Potato Purée, Black Truffle Jus   28

S T A R T E R S

J O H N ’ S R I VE R ,  W H A L E B AC K OYS T E R S On The Half Shell   4 each

T U N A TA R TA R E N I CO I S E Shaved Radishes, Green Beans, Potato Gaufrettes, Hen Egg Dressing   22

H E R B - R OA S T E D C U T T L E FI S H  Warm Potato Salad, Smoked Paprika Mayonnaise   18

I C E B E R G C A E S A R S A L A D  Parmesan Fried Anchovies   18

TAVE R N C H O P P E D S A L A D Sicilian Salami, Meredith Feta, Green Goddess Dressing   18

S M O K E D Y U KO N G O L D P OTATO C H OW D E R  Savoy Cabbage, Oyster Crackers   12

R I COT TA G N U D I Wilted Gem Lettuces, Parmesan Mousseline   22

N U E S K E’ S T H I C K C U T B ACO N Spinach Salad, Ttoasted Walnuts, Crispy Shallots,  
Shaved Mushrooms Dijon Mustard Vinaigrette   22

KU R O B U TA P O R K J OW L & B E A N S  Ragout Of Cannellini Beans, Green Tomato Chow-Chow   20

E N T R É E S


