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MENU 1

First Course

Menu Enhancements

Assortment of Sides  3 / person
Cheese Plates  5 / person 

Add Grass Fed Steak to Menu 1 or Menu 2  8 / person

Our fare is based on seasonal ingredients and subject to change as items become unavailable. We will communicate any necessary 
changes prior to your event. Our goal is to always provide you with the freshest ingredients for the best meal possible.

GRAPE LEAVES
grass fed beef, soy-maple aioli

CAESAR SALAD
homemade croutons, grated 

cheese, creamy dressing

Second Course

COUNTRY FRIED CHICKEN       
fried potatoes, greens, honey 

mustard

SALMON
turnips, kale, Riesling butter sauce

FARMER GROUND POLENTA 

silken tofu, succotash, onion jam

Dessert

CHEF TASTING

32 / person



Menu Enhancements

Assortment of Sides  3 / person
Cheese Plates  5 / person 

Add Grass Fed Steak to Menu 1 or Menu 2  8 / person

Our fare is based on seasonal ingredients and subject to change as items become unavailable. We will communicate any necessary 
changes prior to your event. Our goal is to always provide you with the freshest ingredients for the best meal possible.

MENU 2

First Course

GRAPE LEAVES
grass fed beef, soy maple aioli

HARVEST SALAD
arugula, mizuna, shaved seaonal 
vegetables, upstate apples, fried 
fingerlings, mustard vinaigrette

TEMPURA 'SHROOMS
oyster mushrooms, seasonal root 

vegetables, quinoa, tabouleh, 
lemon aioli

Second Course

HOMEMADE PAPARDELLE             
wild mushroom cream sauce, 

cognac, herbs

FRIED COUNTRY CHICKEN      
fried Potatoes, Greens, Honey 

Mustard

SALMON
turnips, kale, Riesling butter sauce

Dessert

CHEF TASTING
coffee & hot tea included

35 / person



Menu Enhancements

Assortment of Sides  3 / person
Cheese Plates  5 / person 

Add Grass Fed Steak to Menu 1 or Menu 2  8 / person

Our fare is based on seasonal ingredients and subject to change as items become unavailable. We will communicate any necessary 
changes prior to your event. Our goal is to always provide you with the freshest ingredients for the best meal possible.

MENU 3

First Course

ROASTED BEETS & FENNEL          
goat's milk yogurt, pistachio, blood 

orange, wild arugula

HARVEST SALAD
arugula, mizuna, shaved seasonal 
vegetables, upstate apples, flash 

fried fingerlings, mustard vinaigrette

GRAPE LEAVES
grass fed beef, soy-maple aioli, 

puffed rice

Second Course

BRANZINO
cous cous, fennel, clam broth, pollen

GRASS FED STRIP STEAK
filet cut, celery root, potato gratin, 

maple bacon jus

FRIED COUNTRY CHICKEN        
fried potatoes, greens, honey 

mustard

HOMEMADE PAPARDELLE
wild mushroom cream sauce, 

cognac, herbs

Dessert

CHEF TASTING
coffee & hot tea included

40 / person




