
COCKTAILS ..  14

Health Margarita
tequila blanco, pink grapefruit juice, lime, triple sec

Slippery Slope
gin, aperol, lillet blanc, lemon, soda

Whiskey Rebellion
rye, pimms nº1, lemon syrup

Hemingway Daiquiri
añejo rum, grapefruit, lemon, lime, sugar

Dark & Stormy
housemade ginger beer, black strap rum

Boulevardier
bourbon, campari, sweet vermouth

Flor Picador/ NA
Ritual Tequila/NA, lime, lavender, orgeat

Bermuda Blush/NA
Ritual Rum/NA, grapefruit, lime, strawberry, falernum

Crispy Artichokes  black garlic aioli  ..  14.95

Smoked Salmon Paté  pickled onion, crostini  ..  13.95

Chicken Liver Mousse  pickled carrot, crostini  ..  13.95

Country Paté  grain mustard, cornichons, crostini  ..  16.95

Steamed  Littleneck Clams garlic, chili, white wine,  butter .. 21.95

Crispy Fish Cakes  kimchi tartar sauce, arugula .. 14.95
  

Beet Salad  tzatziki, sherry vinaigrette, frisée, crispy shallot  ..  14.95

Local Lettuce Caesar  cabbage, croutons, parmesan  15.95

Kinderhook Farm Beef Carpaccio   ..  19.95
miso aioli, parmesan, arugula, jerusalem artichoke

 
Tuscan Kale..  14.95

tahini, lemon vinaigrette, olive, almonds, preserved lemon

Spice Rubbed  Hanger Steak  ..  36.95

potato purée, grilled vidalia onion, red wine steak sauce

Local  Duck Breast..  38.95
ginger-cashew butter, hon-shimeji, local carrot, hijiki, duck jus

 Maple Brined Pork Loin 
honey chili, turnip cake,  greens  ..  32.95

  Mustard Glazed Salmon  ..  34.95
celery root, local mushroom, spring herbs sauce

Pan Seared Atlantic Cod  ..  35.95
spring peas, ham, fingerlings, roasted garlic jus

Pan Roasted  Swordfish..  36.95
north african eggplant  ragout, grilled scallion, red pepper vinaigrette

Baby Bok Choy & Braised Mushrooms  ..  23.95
sushi rice, mushroom dashi, sesame seed, pickled kombu

House Made Pappardelle  ..  18.95 / 28.95
kinderhook farm beef bolognese, parmesan, herb

House Made Lumache   fennel sausage, broccoli rabe, tomato..  18.95 / 28.95

Squid Ink  Risotto..shrimp. ‘nduja, octopus .  18.95 / 28.95

WINES
BY THE GLASS

Rosé  2021  Aime Roquesante  Côtes de Provence ..  14 / 38

White  2021  Sauvignon Blanc  La Graviére ..  14 / 38

Red  2019  Rioja  El Coto, Espana ..  16 / 42

WHITE half bottles

2020 Fiano di Avellino Colli di Lapio, Campagna .. 26

2018 Pinot Blanc Hugel, Cuvée Les Amours, Alsace .. 24

2020 Chardonnay Pouilly Fuissé, Château Vitallis .. 36

2020 Soave Classico Gini, Veneto .. 27

2021 Sauvignon Blanc Sancerre, Alphonse Mellot .. 48

2021 Albariño La Cana .. 26

2021 Moscato d’Asti Vietti, Piemonte .. 22

RED half bottles

2017 Pinot Noir Domaine Cornu, Ladoix, Bourgogne .. 48

2022 Pinot Noir Angeline, California .. 32

2018 Pinot Noir Domaine Pavelot, Savigny-les-Beaune, Bourgogne .. 52

2020 Barbera d’Asti La Spinetta .. 32

2020 Malbec Clos la Coutale, Cahors .. 28

2020 Cabernet Franc Hureau, Saumur Champigny .. 34

2019 Nebbiolo Barolo, Oddero, Piemonte .. 52

2020 Châteauneuf-du-Pape Domaine Du Vieux Lazaret, Rhône .. 45

2018 Rioja Reserva Muga, Spain .. 32

April 7,  2024

BREAD BOARD ..  7.95

A selection of breads baked in our 
wood-burning oven at Le Perche

butter

SIDES ..  10.95

Shoestring Fries spicy aioli  ..   Potato Purée
Baby Bok Choy   ginger, soy

Broccoli Rabe  garlic, chili

   
OYSTERS

½ dozen on the half shell  ..  18.95

East Beach Blondes  Charleston, RI

CHEESE PLATE  ..  16.95

served with crostini & chutney

Peggy / Churchtown Dairy  Churchtown, NY
 smooth, buttery, creamy cow’s milk

Ewe’s Blue/ Old Chatham Sheep  Chatham, NY
 rich, intense, blue sheep’s milk

Goliath, McGrath Cheese    Hudson, NY
5-month aged, sharp, grassy


