
Salads
Arugula, spiced walnuts, st. André, pear ribbons, vinaigrette   $ 9 

   
Lentils, roasted celery root, kale, citrus, beet Purée   $ 7

 
watercress, basil, candied lemon, roasted beets, croutons, goat cheese   $ 8

Hot Appetizers
butter clams, gnocchi, sautéed gREENS, parsley, lemon vinaigrette   $ 12

Spring Vegetable pot pie, Béchamel, puff pastry, torn herbs   $ 9

brook trout, Ratatouille tartlet, spiced watercress, champagne gastrique   $ 12

lemon-cured duck leg, maux choux, pickled jalapeño, dandelion greens   $ 13

potato-leek vichyssoise, smoked paprika oil, chive   $ 6

Entrées
crispy duck breast

marinated rainbow chard, tarragon roasted potatoes, peppercorn jus   $ 18

grilled hanger steak
thyme, cauliflower au gratin, kale, chimichurri   $ 19

Atlantic Striped bass
Fingerling potato confit, Haricots verts, corn Purée, almond-lime pesto   $ 19

spring Pea risotto
Sautéed asparagus, bok choy, halved grape tomatoes   $ 16

spice-rubbed pork tenderloin
roasted mushrooms, cannellini beans, house-cured bacon, watercress   $ 18

Sides
potato-cauliflower gratin, radish salad   $ 5

kale & celery root strudel, tarragon soubise   $ 6

grape tomatoes, basil oil, watercress, goat cheese sabayon   $ 5

marinated asparagus, house-made farmer’s cheese, corn Purée    $ 8

roasted beets, orange, WALNUTs   $ 5

Pastries
bosc pear tarte tatin, champagne chantilly   $ 8

olive oil cake, rhubarb-orange compote   $ 8

dark chocolate & cherry ganache, streusel crumble, fresh fruit   $ 9

lemon bar, graham crust, fig compote, lemon crème fraîche   $ 6

CHEF WES LONG

Sparkling
champagne, christian etienne, FRANCe     $ 18/72
CHARDONNAY, PASCAL BELLiER, FRANCE           $ 10/40
Prosecco, Valdo, Veneto, Italy           $   7/28
Lambrusco, Toccacielo, italy     $ 10/40
Sprakling Rosé, J Vineyards, California $ 12/48

White Wine
Rosé, mas de la dame, france ‘10           $   9/36
Sauvignon Blanc, Domaine de Montcy, France ‘07         $   7/30
Chablis, William Fevre, France ‘09         $ 12/48
Soave, pieropan, italy ‘09            $ 10/40
Riesling, Charles Smith, Washington ‘10         $   9/36
ChardonNay, Landmark, California ‘08           $ 14/56
Pinot Blanc, Francois Baur, France ‘07       $ 11/44

Red Wine
Grenache, Mas de la dame, France ‘07           $ 10/40
Syrah, Andrea Calek, France ‘08          $ 13/52 
Tempranillo, Bodegas Breton, Spain ‘06         $   9/36
Malbec, Alamos, Argentina ‘08            $ 12/48
Barbera d’Alba, Seghesio, Italy ‘09          $   8/32
Pinot Noir, J Christopher, Oregon ‘08         $ 14/56
Cabernet Sauvignon, Oberon, California ‘08    $ 13/52
 

Dessert Wine
Welschriesling/Chard, Kracher, Austria ‘08     $ 12/42
Port, Graham’s Fine Tawny, Douro, Portugal    $   8/- -

Beer
1829 yuengling LAGER, PENNSYLVANIA     $ 5
session lager, HOOD RIVER, OREGOn     $ 6
lagunitas Censored Copper Ale, CALIFORNIA   $ 7
Sly Fox Pikeland Pilsner, Pennsylvania    $ 7
Smuttynose “Finest Kind” IPA, New HAMPSHIRE      $ 7
Allagash classic White ale, Maine     $ 7
Ommegang Hennepin Belgian saison, New York   $ 8
Doc’s Draft Hard Cider, New York     $ 7

COCKTAILS   $ 12

Revival
Gin, Lillet, Absinthe, 

Orange Liqueur, Lemon, 
cherrIES

Hemingway Daiquiri
Rum, cherry liqueur, 

grapefruit, lime

Sazerac
Rye, PASTIS, Bitters,

LEMON PEEL

Hudson Mule
bison grass vodka,
ginger beer, lime,

candied ginger

Mayatl
Mezcal, Chartreuse, Pastis,

rosemary, oregano, lime

Antique Kir
Pisco, Elderflower liqueur,

Sparkling Chardonnay, 
Blueberries, lemon twist

Lolita
Gin, Aperol, 

Elderflower LiqueUr, 
Prosecco, Grapefruit,

lemon peel
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