
d i n n e r

A  M A N  S E L D O M  T H I N K S  w i t h  M O R E  E A R N E S T N E S S  

of anything  t h a n  h e  d o e s  of his D I N N E R .

– S A M U E L  J O H N S O N –

chef’s  ‘family style’  tasting menu }  $60  }  with matching wines $95

New York state tax will be added to your order. Consuming raw or undercooked meats, poultry, shellfish or eggs may increase your risk of food-borne illness.

charcuterie 

& cheeses

homemade chutney of the day

pickled seasonal vegetables

crackers

soft, raw cow cheese von trapp family oma, 

waitsville, vermont 13

semi-soft washed, raw cow cheese cato corner farm 

hooligan, colchester, connecticut 15

firm cooked, pressed cheese spring brook farm

tarentaise, reading, vermont 14

blue firm jasper hill farm, 

bayley hazen blue, greensboro, vermont 13

air cured duck salami 12

salted duck prosciutto 13

soups & salads

potatoes  sorrel, duck salami, onion, rosemary, sour cream soup –1o –

mixed grilled zucchinis  blood orange, red onion, anchovies, chervil salad –12–

cucumber  crisp bread, caper berries, olives, parsley, basil, mint, chili, sherry vinegar salad –11–

roasted stone fruits  aged goat cheese, lemon preserves, remsburger maple syrup and pine nuts –11–

edible seasonal flowers herbs and sprouts salad, aged parmesan, aged balsamic vinegar –1o –

starters

boiled artichokes with shallot vinaigrette and mustard dipping sauces –8–

old style maine shrimp cocktail –14–

catsmo smoked trout  chopped beets, shaved fennel, dill, lime, crème fraiche –13–

widows hole – long island oysters  spiced tomatoes, roasted lemon –3–  each

hudson valley foie- gras terrine  endives, dried apricot chutney –19–

fried duck egg  grilled asparagus, aged cheddar cheese, red wine jus –12–

(((

farm green salad sprouts, lemon 

–6–

roasted potatoes rosemary, garlic

–5–

grits parmesan

–6–

pot roast style root vegetables

–7–

steamed spring vegetables

–5–

vegetarian

braised radicchio  fresh pinto beans, roasted sheep ricotta, radish salad . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 22

lamb’s  quarters  fiddlehead ferns, sugar snap peas, salsify, orange zest and parsley stew. .  .  .  .  .  .  .  .  .  . 21

chanterelles  chickpeas potpie, parmesan cream, puff pastry crust . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 23

 

poultry & game

roasted young chicken  stinging nettles, peas, fava beans, ramps, morels stew. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 24 

braised duck leg  fennel. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 26

grilled lamb loin  eggplant, raisins, green olives, basil, cinnamon. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 28

 

meat

grilled prime new york steak  crushed new potatoes, spiced, roasted tomato sauce . .  .  .  .  .  .  .  .  .  . 46

grilled skirt steak  baked sweet potato, red onion, green tomato salad . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 27

braised veal cheeks  carrots, celery, grilled grits. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 28

pork belly confit sautéed collard greens, apple, rosemary, horseradish sauce . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 29

w&w burger  pickles, red onion, lettuce, tomatoes, tartar sauce, brioche bun. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 17

 

fish & shellfish

grilled wild striped bass  broccoli raab, cauliflower, olives, mint, parsley, anchovies, capers. .  .  .  . 26

steamed salmon  swiss chard, mussels, garlic, chili, parsley, white wine, lemon . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 27

salted cod casserole  potatoes, peas, bell peppers. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 25

main courses

sides

appetizers




