
Custom sausage made with local
venison and pork. Seasoned with
juniper ,  sage, and black currants.
Served on a spl it  rol l  with dressed
chervi l  & microgreens

@CATSKILLFOODTRUCKCATSKILLFOODTRUCK.COM

Smoked trout rillette  |  $13
Served with gri l led sourdough bread,
fresh seasonal vegetables & herbed
dijon mustard

blackened chicken sandwich  |  $15
Brioche bun, lettuce, tomato,
tarragon-dijon remoulade. Served
with a half-sour pickle

Custom beef burger  |  $16
Local beef blend of short r ib,  skirt  &
chuck. Brioche bun, lettuce, tomato,
worcestershire- marinated gri l led
shallots ,  Tonjes Caerphil ly cheese,
garl ic-sumac aiol i ,  served with a
half-sour pickle

Veggie Patty Available (+$1) *

OUR exceptional grilled cheese (V)  |  $12
Sourdough bread, Cabot Creamery’s
local Welsh Cheddar & Redmond
cheddar cheeses. Served with a half-
sour pickle

Would you l ike sl iced tomato?
(+$1) 
How about local smoked bacon?
(+$3)

Halloran farms venison sausage | $14

Summer green salad | $12
Mixed lettuce greens, herbs & seasonal vegetables

tossed with our house vinaigrette

Catskill pomme frites  |  $10
Hand-cut & fr ied to perfection in peanut oi l!  

Served with herbed sherry-vinegar aiol i

CHOOSE YOUR STYLE:
 "CLASSIC" sea salt 

 "CRABBY" tossed with Old Bay
"CATSKILLS" tossed with fresh herbs & truff le oi l

 

We're PROUD TO WORK WITH THESE LOCAL PRODUCERS

Agrarian Feast Microgreens | Orwashers Bakery |  Cabot Creamery
La Bel le Farm | Gri l lo 's Pickles |  Norwich Meadows Farm | Calkins Creamery
Rockland Bakery |  Wonder Meats |  Catsmo Art isan Smokehouse | Hal loran

Farms

Summer cucumber salad | $6
Fresh sl iced cucumbers,  mint & red onion dressed

perfectly in tradit ional vinaigrette

Catskill Food Truck is committed to using the highest quality local ingredients,
prepared with care and skill, and served in a convivial food truck atmosphere.

Our Menu reflects the seasons, and the quality produce in our region.

 hot dog|  $7
1/4 lb hot dog. A classic.  No
explanation need!


