
A Finger Lakes Inspired Kitchen

WILD MUSHROOM RISOTTO

Eleven WatersEleven Waters
A P P E T I Z E R S S O U P S  &  G R E E N S

CRANBERRY & WHIPPED FETA DIP 11
Cranberry Sauce | Feta | Cream Cheese | Pistachio
Honey | Baguette

KEUKA STEAMED MUSSELS

SEARED YELLOWFIN TUNA

17

16

Garlic-Shallot Confit | Chorizo | White Wine 
Butter | Crostini

Wasabi Ponzu Sauce

BUTTERNUT SQUASH BISQUE

FRENCH ONION SOUP

ROASTED BEET & GOAT
CHEESE KALE SALAD

10

10

15

Spanish Onion | Garlic | SAGE OIL

Crostini | Swiss | Provolone

avocado| candied walnut | cranberry
lemon garlic vinaigrette 

ADD: CHICKEN 6 | SHRIMP 8 

CAESAR SALAD 13
Baby Gem Lettuce | Shaved Parmesan | Croutons
White Anchovy Emulsion

ADD: CHICKEN 6 | SHRIMP 8 | SALMON 11

E N T R É E S

D E S S E R T
SIGNATURE CHOCOLATE MOUSSE 10

PUMPKIN COBBLER 12

APPLE TART A LA MODE 10

S I D E S
SEASONAL VEGGIES 11
WHITE CHEDDAR MAC & CHEESE 11

FINGERLING POTATO 11

ROASTED FIELD MUSHROOM 11

15

ROASTED GARLIC CHICKEN

PETIT FILET MIGNON

BOLOGNESE

POACHED SEABASS

28

45

25

35

Half Chicken | Herbed Chicken Jus | Seasonal Veggies
White Cheddar Mac & Cheese

Seasonal Veggies | Wild Mushroom Risotto |
Bordelaise Sauce | White Truffle Oil

Beef | Pork | Red Wine | Whipped Ricotta | 
Tomato Sauce | Parmesan Cheese

creamy herb | fennel salad | tarragon | chive

24 HOUR BRAISED SHORT RIB

SEARED BRANZINO A LA PLANCHA

40

28

Creamy Garlic Mashed Potato | Seasonal Veggies 
Demi-Glaze

Pomme Puree | Fall Succotash | Parmesan Espuma

DUCK A L’ORANGE
32

grand marnier | shallot | pomme puree | butter 
orange segments 

STUFFED AVOCADO WITH
HICKORY SMOKED AHI TUNA
chipotle aioli | tropical salsa | sesame
yuzu foam 

16

chocolate ganache | whipped cream | berries

pumpkin crumble | walnuts | vanilla ice cream
Whipped Cream

vanilla ice cream| caramel | powdered sugar
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