
cauliflower veloute 
smoked cheddar, chives

Crab Cakes  
jumbo lump crab, lemon tartar sauce

 atlantic tuna carpaccio  
avocado, radish, tomatillo, cilantro 

16 oz. grass fed prime ribeye 
red wine sauce, caramelized crimini mushrooms, 

served with Red Hat frites (+12)

Seared Scallops 
braised fennel soubise, pomelo citrus, castelvetrano olives (+7)

crispy chicken milanese  
sherry marinated roasted red peppers, Point Reyes blue cheese,

red onion, arugula & castelfranco

roasted cauliflower steak Frites
crimini mushroom red wine sauce, served with Red Hat frites

seared Atlantic swordfish
piccata suace | capers, lemon, butter,

broccoli rabe, yukon gold potato purée

arancini carbonara
fried risotto, guanciale besciamella sauce

dessert for two 
key lime pie, flourless chocolate cake, panna cotta,

natural red velvet cake, strawberry sorbet, almond biscotti 

Local Oysters & Jumbo Wild Shrimp Cocktail (+$33) 
a chilled seafood platter | mignonette & spicy cocktail sauce 

roasted baby beets 
quinoa, apple, arugula, beet vinaigrette, goat cheese, honey 

winter citrus salad
cara cara orange & satsuma mandarin,

kohlrabi, fennel, & mint, pecorino pepato

pasta | gnocchi | Mushroom
housemade ricotta gnocchi & maitake mushrooms
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$98 - Three course prix fixe
From the Sea course +$33 for two people

 Scallops +$7 | Ribeye steak +$12

RED HAT ON THE RIVER |  1 BRIDGE STREET |  IRVINGTON, NY |  914.591.5888

clams oreganata 
baked local little neck clams, garlic-herb butter,

lemon, brioche bread crumbs

*TABLESIDE | ITALIAN WINTER TRUFFLE (+20)


