
 

Small Plates 
 

Grilled Artichoke Hearts 
house ciabatta | garlic | lemon 
old windmill dairy goat cheese 

12 
 
 

Garlic-Ginger Pork Belly 
cilantro | anise | jalapeno | jicama 

13 
 
 

Artisan Cheese Trio 
toasted nuts | fruit 

pickle |cracker 
15 

 
 

Farm Fries 
russet potatoes | house made aioli 

6 
 
 

Soup of the Day 
6 

 

Salads 
 

Farmers’ Salad 
field vegetables | greens 
charred onion vinaigrette  

half 6 | full 9 
 
 

Caprese 
hand pulled mozzarella | basil 

heirloom tomato | balsamic syrup 
extra virgin olive oil 

12 
 
 

4th Street Wedge  
radish | chive | carrot | bacon 

brioche crouton | bleu cheese cream 
10 

 
 

Rustic Quinoa Salad 
roasted vegetables | greens  

goat cheese | whole grain mustard vinaigrette  
half 8 | full 12 

 

 

Entrées 
 

Pan-Seared Rainbow Trout 
greens | radish | grilled lemon  

pepitas |  sprouts|  poblano crema 
26 

 
 

Ribeye  
russets | green beans 

smoked beet puree | cabernet bordelaise  
46 

add truffle butter 4  
 
 

Summer Vegetables 
tofu | couscous | eggplant | oyster mushroom  

tomato | zucchini | shishito | harissa 
18 

 
 

Eggplant Parmigiana 
fresh fettuccine | mozzarella| spinach 

parsley | basil | marinara  
24 

 
 

Hudson Valley Duck Breast 
sumac coffee rub | green beans | russets  

peach jalapeño gastrique  
34 

 
 

Bone-in Pork Chop 
 potato gratin | carrot puree 

cabbage | peach chipotle barbeque  
28 

 
 

NM Filet of Beef   
gruyère mac & cheese| seasonal vegetables | 

port wine demi-glace 
36 

add truffle butter  4 
 
 
 
 
 
 

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


