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“Restaurant of the Year” 
NY Wine and Grape Foundationf

Winner of the prestigious  “Award of Excellence”  
from Wine Spectator Magazine
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2011 - 2012
Appetizers

Local Artisanal Cheese & Charcuterie Platter 
Featuring Old Chatham Sheepherding Company Camembert, Harpersfield Tilsit  

and the charcuterie of the famous Smokehouse of the Catskills 
Locally Smoked Catskill Mountain Rainbow Trout 

With Honey-Mustard Remoulade
Wild Forest Mushroom Bisque 

A specialty of the house!
Mussels Vino Bianco 

Prince Edward Island Mussels steamed in white wine, garlic and fresh herbs
BBQ Bacon Wrapped Shrimp and Scallops 

Wrapped in Hudson Valley double smoked bacon with our chef’s own barbeque sauce
Gently Stuffed Portobello Mushroom 

Exotic mushroom stuffing with shallots, fresh herbs, pine nuts and sun-dried tomato, topped with crumbled blue cheese
Artichoke Bruschetta 

Crispy grilled Italian bread, lightly brushed with extra-virgin olive oil, diced plum tomatoes and artichoke hearts

Entrees
Roast Prime Rib of Black Angus Beef 

Served with its own savory au jus
Barbequed American Bison Short Ribs 

Braised for hours until tender, then seared with our maple-honey Barbeque sauce
Grilled Mako Shark Steak 

Touched with garlic herb butter
Surf & Turf Supreme Alaskan King Crab & Bison Short Rib 

A tender Barbeque American Bison Short Rib and giant Alaskan king crab
Tuscan Wild Game Ragout 

Exotic mushrooms and chunks of boar, elk, and bison simmered with wine, shallots, and fresh herbs
Linguine Marinara 

Imported Italian linguine with our chef’s delicious marinara sauce
Oven Roasted Breast of Free Range Chicken 
Nebraska’s Natural Air Chilled Chicken is partially de-boned.  
It has a richer, natural flavor, decidedly more tender and juicy. 

Symphony of Game 
A tantalizing trio including grilled duck breast, a boar chop and smoked duck apple brandy sausage  

served with brandied sun-dried cherries and blueberries 

New Year’s Eve dinner is prix-fixe at $75.00 per adult.
Includes champagne with dinner, New Year’s Eve party with D.J., and dancing,  

champagne toast at midnight and open bar from 12 to 1 a.m.


