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STARTERS   

Beet Hummus, Pistachio Dukkah, Bronze Fennel

Blistered Shishito Pepper, Sea Salt, Lemon Yogurt       

Farm Greens, Fennel, Carrot, Yuzu Buttermilk 

Kale, Cucumber, Scallion, Broken Caesar

Fluke Crudo, Radish, White Ponzu        

Burrata, Tomato, Peach, Lemon Basil      

MAINS

Hudson Valley Sea Trout- lemon beurre fondue 

Grilled Monk Fish- Chili-Scallion 

Maine Lobster- XO Butter (+15)              

Whole Chicken-Sweet Onion-Dijon 

Slow Cooked Pork Shoulder- Sweet Soy Glaze  

Ny Strip- Béarnaise Aioli (+15) 

SIDES

Zucchini, Whipped Ricotta, Gremolata   

Summer Beans, Basil, Chili-Lime 

Charred Broccolini, Scallion, Cured Lemon 

Spiced Carrots, Mama Honey, Almond

Roasted Potato, Miso Lime Aioli, Rosemary  

Farro Salad, Swiss Chard, Scallion             

SWEETS  

Cornbread Shortcake, Berries, Corn Cream, Toasted Almond 

Buttermilk Panna Cotta, Poached Peach, Raspberry 

S’mores Pot De Crème, Marshmallow, Graham Crumble

FAMILY FARM OCTOBER 2021

Food $75/Person 

Additional: Chef, Staffing, Beverage, Rentals

Starters and Mains, choice of two

MENU 


