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MARINATED OLIVES 7

berbes de provence

SPICED NUTS 7

ras el hanout

BEGINNINGS

OEUFS MAYONNAISE 15
tarragon mustard & pickled onion
with brioche crouton

ESCARGOT EN COQUILLE 25

french snails with garlic, parsley & AOC butter

SPANISH BOQUERONES 9

catalunya spice

GIGANTE BEANS 7

in vinaigrette

CHEELESE & CHARCUTLERIL

LOCAL BURRATA 18

arbequina olive oil, fleur de sel

& black pepper mignonette

THREE CHEESES

FOIE GRAS MAISON 31
chilled hudson valley duck foie gras,
fig & FWS brioche

PROSCIUTTO
SAN DANIELE 27

house-made grissini with european style butter

& fresh horseradish

PATE DE CAMPAGNE 18

- wine pairing -
OF THE MOMENT 29

selected by ken skovron with house accoutrements

tokaji aszu ‘5 puttonyos’, mad, hungary 25 mustard, cornichon & grilled sourdough

SCOTTISH SALMON 40
AOP lentil du puy with root vegetables

& salsa verde

MERLU 45
wild chanterelle with soft potato
& sauce beurre blanc

GREEN CIRCLE
CHICKEN 37

black truffle savoy cabbage

with yukon potato mousseline
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SALADE VERTE 17 DA KT A
field greens with pistou vinaigrette & fines berbes l /\ 5 l /\
POTATO GNOCCHI 25/40
TARTARE DE BOEUF 25 jumbo lump crab with scallop emulsion
band cut beef coulotte with traditional garnishes
TAGLIATELLE 20/30
TARTARE DE SAUMON 18 black trumpet mushroom with butternut squash & burrata
preserved lemon, chive & fresh horseradish BLACK PEPPER PAPPARDELLE 20/30
tuscan red wine beef & chicken liver ragout
SFORMATO 22
spinach flan with sweet onion, maitake bo Oa
& aged balsamic ( o Qu\
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SECOND COURSE
GRILLED HUDSON VALLEY

DUCK CONFIT 45
red wine garlic sausage with tarbais beans
& winter chicories

IBERICO PORK CHOP 55
delicata squash with smoked bacon, bazelnut

& golden raisin

S
CAULIFLOWER GRATIN 13 . HARICOT VERTS 13 POMMES PUREE 10
comté, parmesan & panko breadcrumb . green beans with sicilian pistachio, brown butter european butter & chive
& ricotta salata
—

*consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness



WINLE BY THE GLASS

SPARKLING half glass / glass
BISOL prosecco §eio’ veneto, italy 8/16
CHAMPAGNE LASSALLE ET FILLES
brut, montagne de reims, france 13 /26
WHITE half glass / glass
LA PETITE PERRIERE 2023
sauvignon blanc, loire valley, france 7/ 14
VENICA © VENICA 2023
pinot grigio, 'jesera’ collio, friuli-venezia giulia, italy 9/ 18
NARUPA 2023
albarino, 'caneco’ rias baixas, spain 8/ 16
DOMAINE CARRETTE 2023
chardonnay, macon solutre-pouilly, burgundy, france 11/22
ROSE half glass / glass
LA CHAPELLE DU SEUIL 2024
grenache blend, aix-en-provence, france 7/ 14
RED half glass / glass
EMILIO VADA 2023
langhe nebbiolo, piemonte, italy 10/ 20
BENOIT CANTIN 2019
pinot noir, 'la grande cote' irancy, france 12/ 24
DOMAINE GALLETY 2020
grenache/syrab, cotes du vivarais, rhéne, france 11/22
CHATEAU LES GRANDS CHENES 2016
cabernet/merlot, medoc, bordeaux, france 13 /25
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HOUSE COCKTAILS

ELLIS ISLAND

bourbon, amaro, carpano antica, orange bitters 17
FELINA
mezcal, pineapple, demerara, lime 17

BONNE NUIT

vodka, amaro nonino, dry curacao, lemon 17

HORNET’S NEST
reposado tequila, fresh lime, clover honey, grapefruit bitters 17

PRE™MIUM
OLD FASHIONEDS

CACAO
rabbit bole cavebill bourbon, tempus fugit créme de cacao,
ramazzotti amaro 33

NOYAUX

templeton 10 year rye, tempus fugit creme de noyaux,
cherry bitters 33

OAXACA

dos hombres mezcal, hermosa reposado, demerara, chocolate bitters 33

BEER
ON TAP

PILSNER, STELLA ARTOIS
leuven, belgium, 5.2% 7

AMBER ALE, OMMEGANG RARE VOS
cooperstown, new york, 6.5% 14

IPA, OMMEGANG
cooperstown, new york 6.7% 13

UNFILTERED LAGER, RHYTHM BREWING CO.

new haven, connecticut, 5.5% 13

IRISH STOUT, GUINNESS
dublin, ireland, 4.2% 8
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WINE ON TAP
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CARATE OF SCARPETTA TRICO lemon verbena, pomegranate, seltzer 8
WHITE, ROSE & RED TOURNESOL
quarter liter 15 pineapple, demerara, lime, seltzer 8
halfliter 25 ATHLETIC BREWI
litor 45 C BREWING CO
o ! 0 ‘run wild ipa’ NA brew, contains less than .5% aby 7
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FEVERTREE
ginger beer, ginger ale 6
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Espresso beverages, tea and tisane are available. Please ask for our current selection.




