
Snack Trio 14

hand cut potato chips 

siracha peas 

parmesan crisps 

Truff le Beignets 18 

pecorino, truffle, pepper

French Onion Soup 15

gruyere crouton

  

Steak Frites

new york strip steak 

parsley garlic butter 

hand cut fries 36 GF  

Baked Macaroni 

and Cheese 18 

truffle 16 | lobster 16 

bacon 8

Grand Burger

dry aged cuts, watercress 

shropshire blue, tomato jam

hand cut fries 28

d e s s e r t
Spiced Apple Cobbler honey crisp apple, cinnamon ice cream 16

Grand Marnier Crème Brûlée vanilla bean, candied orange zest 15 GF

New York Cheesecake fresh fruit, whipped organic cream 14

Warm Chocolate Cake salted caramel ice cream 14

foraged mushrooms V GF —sauteed tuscan kale V GF —yukon potato tart GF | 12 |

roasted broccoli rabe V GF | 12 |   hand cut fries—sweet potato fries   | 12 |  truff led fries  | 16 |

V

Boards
2 2 / 2 7 

Artisanal Cheeses

bayley hazen bleu (vt, cow) 

selles su chers (fr, goat)

tome de savoi (fr, cow)

brillat savarin (fr, cow)

Charcuterie

duck rillettes terrine (ca) 

country pate (ny)

salami calabrese (ny)

la quercia prosciutto (ia)

Ricotta & Pita 16

grilled pita bread, olive oil 

meyer lemon jam, sea salt 

Wild Mushroom Soup* 17

roasted mushrooms 

madera reduction GF

Classic Shrimp Cocktail* 22 GF
lemon béarnaise, fresh lemon

s m a l l  p l a t e s 

Grilled Chicken Sandwich

avocado, smoked bacon lettuce

tomato chipotle aioli, fries 21

Grilled Cheese Sandwich

3 cheese blend, mustard

mayo, hand cut fries 18
truffle 16 | lobster 16 

bacon 8 | avocado 6

Salad
Tuscan Kale toasted sourdough crumbs, parmesan, anchovy dressing 18

Baby Iceberg Wedge blue cheese, maple bacon, oven dried tomato, torn croutons 18
Autumn Salad* honey crisp apple, roasted sweet potato, dried cherries, thyme vinaigrette 19 V GF

Grand Chopped Salad* grilled vegetables, balsamic vinaigrette 19 V GF
| salad additions | salmon 12   lobster 16   steak 14   chicken 10 |  

m a i n s
Truffle Fettuccine fresh shaved truff les, meyer lemon, cream, black pepper 32

Half Roasted Brick Chicken* shaved brussels sprouts, yukon potato tart, herbal jus 32 GF
Roasted Halibut rainbow swiss chard, baby carrots, sauce vin jaune 35 GF

Spaghettini Pasta* tomato, basil, buratta 24

Bone-In Ribeye* roasted broccoli rabe, charred onions, citrus-chili glaze 52 GF

Classics

* p l e a s e  a s k  yo u r  s e r v e r  f o r  g l u t e n  f r e e  a n d  v e g a n  o p t i o n s .

c o n s u m i n g   r aw  o r  u n c o o k e d  m e ats ,  p o u lt ry,  s e a f o o d , s h e l l f i s h  o r  e g g s  m ay  i n c r e a s e  yo u r  r i s k  o f   f o o d b o r n e  i l l n e s s .

a p p l i ca b l e  ta x e s  a n d  a  2 0 %  s e r v i c e  c h a r g e  w i l l  b e  a d d e d  t o  t h e  c h e c k  f o r  pa rt i e s  o f  s i x  o r  m o r e .

AUTUMN ’21



W I N EW I N E

s p a r k l i n g
N o e l  B a z i n , B l a n c  d e  B l a n c  B r u t  L’ Un a n i m e 

C h a m p a g n e 	 25 / 1 25

C r é m a n t  D o m a i n  S t  Re m y  ’ 1 6   	 17 / 7 2

Cava  Tr e p a t  Ro s a t ,  Re s e r v e , Fo ra s te r,  S p a i n  N V 	 18 / 75

C h a m p a g n e  B o u rg e o i s - D i a z  B r u t  Ro s é  N V 	 118

B i l l e ca r t -S a l m o n  B r u t  Ro s é  N V, C h a m p a g n e  	 2 8 0

D o m  Pe r i g n o n  B r u t  ’ 0 9, C h a m p a g n e 	 55 0

w h i t e
S a n c e r r e ,  Yv e s  M a r t i n  C h a v i g n o l  ‘ 2 0 	 2 2 / 9 5

R i e s l i n g  B l a u s c h i e f e r  Tr o c k e n ,  G e r m a n y  ’ 1 8 	 19 / 85

C h a r d o n n ay, S a n ta  B a r b a ra , B r e a  ‘ 2 0  � 2 0 / 85

C h e n i n ,  E r i c  S a g e ,  G r a n d  L a r g e  l a  Ve n d e e  ‘ 1 8  	 18 / 8 2

C h a b l i s  1 e r  C r u , M o n t  d e  M i l i e u , B u rg u n d y  ’ 1 6  � 110

Vi o g n i e r,  A n d r e a  Ca l e k  “ B l a n c ”, A r d e c h e  ’ 1 4 � 9 0

Co r to n - C h a r l e m a g n e , Ju i l l o t ,  B u rg u n d y  ’ 1 3  � 2 85

B E E RB E E R

NON-ALCOHOLIC COCKTAILS 1NON-ALCOHOLIC COCKTAILS 155

Dr. Feelgood s e e d l i p  s p i c e ,  b e e t,  o r a n g e ,  g i n g e r ,  l e m o n, t o n i c

In The Garden s e e d l i p  g a r d e n, a p p l e ,  c u c u m b e r ,  c e l e ry,  k a l e ,  l i m e ,  a g av e ,  s a lt

r o s é  &  o r a n g e
C h r i s t i n a  C h a r d o n n ay  O ra n g e , R h ô n e  ’ 2 0  	 18 / 7 9

Ro s e  o f  P i n o t  N o i r,  Jo e  S w i c k , S o n o m a  ’ 2 0 	 18 / 75

r e d
P i n o t  N o i r,  B r o o k s  Fa r m , Wi l l a m e t te  Va l l ey  ’ 1 7 � 2 2 / 8 9

R i o j a , Ca p ta i n  Fa n a g a s  l a  Un i o n  S p a i n  ‘ 1 7  � 18 / 7 8

Ca b e r n e t  S a u v i g n o n , A n d r ew  Wi l l  ’ 1 6  � 2 0 / 8 0

G ra n a c h a  A l to  d e  Va l d e h o r n o s  ‘ 1 7 � 19 / 8 2

I l  P a vo n e  B a r a l o ,  P i e d m o n t  I t a l y  ’ 1 4 � 16 5

Gevrey- Chamb er t in , Aurel ien Verdet , Burgundy ’16 � 4 0 0

Châteauneuf- du-Pape, Chateau La Ner the, Rhône ’16 � 185

Ca b e r n e t  S a u v i g n o n , Reva n a  “ Te r r o i r  S e r i e s ” 

N a p a  Va l l ey  ’16 � 25 0

d r a f td r a f t

Tw o  R o a d s  O l ’  F a c t o r y  P i l s  1 0 

D o w n e a s t  C i d e r  1 0

S e a s o n a l  B r o o k l y n  B r e w e r y  1 0

O t h e r  H a l f  G r e e n  C i t y  I PA  1 0

L IC  C o d e d  T i l e s  Pa l e  A l e  1 2

non   -alcoholic        non   -alcoholic          
A t h l e t i c  B r e w i n g  U p s i d e  D a w n  A l e  1 0 

 

choic     e  b ottl    e schoic     e  b ottl    e s

1 8 0 9  B e r l i n g e r  We i s s e  16 

G r a n d  C r u  R o d e n b a c h  1 2

S c h n e i d e r  We i s s  Av e n t i n u s  1 4

S a m  S m i t h  O a t m e a l  S t o u t  1 3  L IC 

M a i n e  Pe e p e r  A l e  1 4

O x b ow  S a s u g a  2 0 

Fa r mu m  H i l l  D r y  C i d e r  1 1 

local      b ottl    e slocal      b ottl    e s

V i c t o r y  P r i m a  P i l s  1 0 

B r o o k l y n  S o r a c h i  A c e  1 0

I t h a c a  F l o w e r  P o w e r  I PA  1 0

A l l a g a s h  W h i t e  10 

Por t e r  Gr e e np or t  H a r b or  

Bl a c k  D uc k  10

 

G i n  &  G r i n   
gin, chamomile, sour apple 

absinthe, lemon, sparkling wine

S t a r r y  E y e s  
mezcal, saffron, ginger 

cardamom, l ime, seltzer 

Co u p e  d e  J a r d í n 
gin, strawberry, p ineapple 

rhubarb, ginger ro ot, mixed herbs

G r a n d  M a r g a r i t a  22 
blanco tequila, grand marnier 

cointreau, l ime, orange salt  rim

classic      classic     

cocktails        cocktails       

 17 17

o r i g inal   o r i g inal  

cocktails        cocktails       

 18 18

O l d  Fa s h i o n e d 
bourbon, demerara 

angostura bit ters

H e l l ’ s  H u n d r e d  A c r e s 
tequila, mezcal, jalapeño, l ime 

elderflower, celery shrub

To m  Co l l i n s 
gin, lemon 

lemon peel, seltzer 

T h e  Ve s u v i o 
vodka, spiced pear, lemon 

ginger, honey, seltzer

E l  D i a b l o 
blanco tequila, l ime 

ginger, cassis, seltzer 

B o u l e v a r d i e r 
bourbon, campari  

sweet vermouth 

O l d  C u b a n 
white rum, l ime, angostura  

bit ters, sparkling wine, mint 

B a r r e l  A g e d  M a n h a t t a n  18 
rye whiskey, sweet  

vermouth, angostura bit ters

* p l e a s e  a s k  yo u r  s e r v e r  f o r  g l u t e n  f r e e  a n d  v e g a n  o p t i o n s .

c o n s u m i n g   r aw  o r  u n c o o k e d  m e ats ,  p o u lt ry,  s e a f o o d , s h e l l f i s h  o r  e g g s  m ay  i n c r e a s e  yo u r  r i s k  o f   f o o d b o r n e  i l l n e s s .

a p p l i ca b l e  ta x e s  a n d  a  2 0 %  s e r v i c e  c h a r g e  w i l l  b e  a d d e d  t o  t h e  c h e c k  f o r  pa rt i e s  o f  s i x  o r  m o r e .
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