Executive Chef
Dimitrios Menagias

DINNER
SUMMER 2020
APPETIZERS

ENTREES

FRIED GREEN TOMATOES –VEG

HOG WILD Lover’s Leap Farm, Kin derhook

kosher dill pickled fried green tomatoes,
pimento cheese middlins, salsa roja 9

NY

cold smoked and grilled pork loin, peach barbecue sauce,
andouillie sausage, pimento mac + cheese, grilled peach,
corn on the cob, pickled slaw 20

CHICKEN NUGS
brined chicken thigh bites, lightly fried, choice of
medium buffalo, barbeque sauce or ricotta ranch 9

HUMMUS –VEG

LOW COUNTRY HALIBUT –GF
butter basted halibut, savory tomato and shallot jam,
sweet pea succotash, pimento cheese middlins 20

chickpea, roasted garlic, tahini, flatbread, herb oil 7

BRICK CHICKEN –GF

POUTINE

buttermilk brined grilled half chicken, served with a salad
of arugula, heirloom tomatoes, cucumber,onion,
ginger carrots, walnuts, ricotta ranch dressing 16

fresh-cut fries, cheese curds, smoked chicken,
roasted garlic gravy 9

STEAK CHIMICHURRI

CHILLED LEMON SHRIMP –GF
brined and chilled shrimp, golden cocktail sauce 9

grass-fed striploin steak, chimichurri, grilled zucchini,
roasted fingerling potatoes 24

ESQUITES –VEG

PLANT BASED

mexican street corn off the cob, poblano, jalapeno, red
pepper, garlic, pimenton, cotija mayo, cilantro, lime 6

MELON SALAD

MEAT + CHEESE BOARD

local ripe cantaloupe, duck prosciutto, arugula, ginger
carrots, pickled onions, strawberry balsamic vinaigrette 9

hot coppa salami, house-cured duck prosciutto,
country pate, raclette cheese, aged cheddar, mostarda,
apple cider jelly, pickled brussels sprouts 17

ISREALI COUSCOUS SALAD –V

MAC + CHEESE

*ALL ITEMS VEGAN UPON REQUEST*

tomato, cucumber, pickled red onions and carrots,
arugula, herbed israeli couscous, quinoa, lemon, evoo 9

ZOODLE SALAD –V/GF

PIMENTO MAC + CHEESE –VEG
roasted & pureed sweet pimento peppers, parmigiana,
fontina, mozzarella, aged cheddar 8

zucchini noodles, cucumber, onion, corn, peas, peppers,
walnuts, crispy shallot, lemongrass vinaigrette 10

FALAFEL WRAP –VEG

BUFFALO MAC + CHEESE

fava bean falafel, red onions, tomatoes, arugula,
yogurt, hummus, chickpea, dolma, flatbread 10

pimento mac + cheese, crispy chicken nugs
tossed in buffalo sauce, crumbled blue cheese,
yellow sriaracha 12

SANDWICHES

CHIMI MAC + CHEESE –VEG

-all sandwiches served ala carte

Add: sunny egg 2 – bacon 3 – fried green tomato 4

SOUTHERN FRIED CHICKEN

pimento mac + cheese, chimichurri, onion, corn,
peas, peppers, arugula 12

pickle-brined chicken thigh, sambal aioli, pickled slaw,
spicy pickles, potato bun 10

SIDES

BEER HALL BURGER High land Hollow Farm,Schoharie N Y

GRILLED ZUCCHINI –V/GF 8

cooper’s american cheese, pickled red onion, lettuce,
spicy pickles, caper remoulade 12

LARGE FRESH CUT FRIES –VEG
sambal aioli 5

GRILLED CHICKEN SANDWICH

PIMENTO CHEESE MIDDLINS –VEG/GF 5
BREAD + BUTTER PICKLED SLAW VEG/GF

cranberry goat cheese, arugula, balsamic aioli,
sourdough 10

4

RICOTTA RANCH SALAD –VEG/GF

REUBEN

arugula, heirloom tomatoes, cucumber, ginger carrots,
onion, walnuts 6

house-cured corned beef and sauerkraut, raclette cheese,
russian dressing, sourdough rye, pickles 12

SAUCES

OPEN-FACED BLT

2oz
sambal aioli, balsamic aioli, buffalo sauce, barbecue,
caper remoulade, ricotta ranch .75
chimichurri 1

applewood smoked bacon, bacon rillette, leaf lettuce,
fried pickled green tomato, ricotta ranch dressing,
sunny egg, grilled brioche 12

* All ingredients are not listed, please inform your server of any allergies*
LOCAL PARTNERS
Highland Hollow Farm- Berkshire Mountain Bakery - Lover’s Leap Farm
Schoharie NY
Housatonic, MA
Kinderhook NY

V - Vegan

VEG - Vegetarian

GF - Gluten Free

WEDNESDAY - SATURDAY 4-9PM

