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Prosciutto Deviled Eggs ~ 5 

prosciutto dust 

 

Guacamole ~ 10 

house prepared blue corn chips 

 

Wild Mushroom Risotto Balls ~ 10 

parmesan cheese and truffle aioli 

 

Marinated Olives ~ 5 

assorted spiced olives 

 

Fried Calamari ~ 14 

chipotle aioli and parsley pesto 

 

‘Stinky Bklyn’ Cheese Plate ~ 15 

3 artisanal cheeses from around the world 

T a b l e  S n a c k sT a b l e  S n a c k s   

Salmon Tartare ~ 10 

cucumbers, ginger, jalepeÑos and lime crÈme fraÎche 

 

Butternut Squash Gnocchi ~ 12 

wild mushrooms, walnuts, sage and brown butter sauce 

 

Baby Back Ribs ~ 12 

house made bbq sauce 

 

Grilled Peppered Shrimp ~ 12 

grapefruit, avocado and fennel salad 

 

Side Salad ~ 5 

cucumbers, mixed greens, red onion and lemon vinaigrette 

 

Watercress Endive Salad ~ 11.5 

pecans, cherries, valdeÓn mousse and balsamic vinaigrette 

 

Beet and Goat Cheese Salad ~ 11.5 

baby arugula, orange segments and pistachio vinaigrette 

 

Sliced Steak Salad ~ 15 

marinated hanger steak, mixed greens, tomatoes, blue cheese, 

grilled onion, fingerling potatoes and tomato vinaigrette 

Classic Caesar ~ 9 

crispy hearts of romaine with traditional caesar dressing 

chicken ~ 14   Shrimp ~ 17 

 

Niçoise Salad ~ 15.5 

poached salmon, haricot verts, fingerling potatoes, niçoise 

olives, anchovies, baby greens, hard cooked egg, tomato  

and lemon vinaigrette 

 

Traditional Cobb Salad ~ 15.5 

diced chicken, avocado, apple wood smoked bacon, onions, 

tomatoes, blue cheese, crispy romaine, hard cooked egg,  

watercress and cobb vinaigrete 

S m a l l  P l a t e sS m a l l  P l a t e s   

S a l a d sS a l a d s   

S a n d w i c h eS a n d w i c h e s  s            

P a s t a sP a s t a s          

House Made Ravioli ~ 14 

ricotta spinach ravioli, tomato sauce, crushed  

parmesan and basil 

 

Orecchiette ~ 15 

hot Italian sausage, broccoli rabe and parmesan broth 

Black Pepper Tagliatelle ~ 17 

house made pasta, hudson valley duck confit, wild  

mushrooms and sage butter sauce

 

Shrimp Scampi ~ 18 

spaghetti with white wine garlic sauce

L a r g e  P l a t e s          L a r g e  P l a t e s            
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hand-cut fries ~ 5 

brussels sprouts & pancetta ~ 7 

mashed potatoes ~ 6 

green lentils & chorizo ~ 7 

Grilled Scottish Salmon ~ 20 

french green lentils, red pearl onions, pickled radish  

and chorizo vinaigrette 

 

Spaghetti Squash ~ 17 

roasted spaghetti squash, vegetable ragout, pesto  

and house marinara sauce 

 

12 oz. Pork Chop ~ 23 

braised cabbage, red currants, bacon and apple purÉe 

Roasted Free Range Chicken ~ 21 

mushrooms, baby carrots, haricot verts, mashed potatoes  

and light chicken jus 

 

Classic Omelette ~ 13 

mushrooms, spinach and cheddar cheese  

(available at lunch) 

 

Steak Frites ~ 29 

12 oz. sirloin, watercress and hand-cut fries 

Pan Seared Sea Scallops ~ 28 

celery root purÉe, brussels sprouts, butternut squash and pomegranate vinaigrette 

Truffled ‘Mac n Cheese’ ~ 11 

orzo, gruyere, fontina and parmesan 

West Bank Cheeseburger ~ 12 

custom ground beef, lettuce, tomato, red onion and fries 

 

Fresh Roasted Turkey Sandwich ~ 12.5 

ROCKET, OVEN ROASTED TOMATOES AND ROSEMARY AIOLI 

 

Chicken Caesar Wrap ~ 12 

traditional Caesar dressing and house made potato chips 

 

Grilled Vegetable Panini ~ 12 

grilled vegetables, roasted red peppers,  

pesto, goat cheese, balsamic reduction, focaccia,  

baby spinach, pine nuts and balsamic vinaigrette 

 

Chicken Quesadilla ~ 14 

monterey jack, colby, pico de gallo, guacamole  

and sour cream 

Grilled Hanger Steak Sandwich ~ 15 

caramelized onions, roasted red peppers, ciabatta, wild mushrooms, bordelaise sauce and hand-cut fries 


