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Deviled Eggs | 5
paprika, parsley

Pink Moon Oysters* | 7
san daniele prosciutto, creme fraiche, horseradish

Gochujang Cured Hamachi | 12
yuzu ponzu, beauty heart radish

Peterson Craftsman Beef Tartare* | 15
bleu mont bandaged cheddar, potato pave, 
oscietra caviar, koji

Maitake Tempura | 12
lemon aioli

Hickory Smoked Sturgeon | 22
creme fraiche, citrus giardineira, rye

Duck Tortellini en Brodo | 18

Octopus Carpaccio & Sweetbreads | 22
harissa, gordal olive, arugula

Seven Seeds Pork Trotter | 24
sunny side up egg, smoked egg vinaigrette, frisée

Hudson Valley Foie Gras | 26
kabocha, coconut milk, mango sorbet

Rainbow Trout En Croute* | 38
duxelles, endive, beet, walnut 

Cabbage Wrapped Monkfish* | 38
bar harbor mussel, crab, potato, curry

Seven Seeds Chicken | 42
acorn squash, salsify, 

black trumpet

Peterson NY Strip* | 52
chestnut, pomegranate,

bordelaise

Seven Seeds Pork Cutlet & Shrimp | 38
shrimp gravy, meadowlark organics polenta, broccolini

Agnolotti | 32
butternut squash, smoked blue cheese, brown butter, hazelnut

Mezzaluna | 32
caramelized sunchoke, marsala chicken jus, 

aged balsamic

Pappardelle Bolognese | 34
beef, pork, veal, foie gras, nutmeg, cream

Tagliatelle | 34
seven seeds chicken & pork polpettes, swiss chard,

bechamel, bleu mont bandaged cheddar

*Consuming  raw or undercooked meats, 

poultry, seafood, shellfish, or eggs may increase your risk of food-

borne illness, especially if you have certain medical conditions

Meadowlark Organics Spelt | 12
bagna cauda, chive

French Navy Beans | 12
crossroads community farm leeks, herb vinaigrette

Driftless Organics Gold Potatoes | 14
cipollini onions, bone marrow vinaigrette

Snug Haven Creamed Spinach | 14
garlic, shallot, streusel

Young Earth Brussels Sprouts | 12
kimchi, bacon

SIDES

Champagne for Two | 55
piper-heidsieck, cuvée brut

SNACKS

APPETIZERS

PASTAS

ENTREES
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Prosecco |  14/56
'21 adami, 'garbel,' treviso, italy

Erbaluce |  15/60
'22 ferrando, piedmont, italy

Chardonnay | 16/64
'21 jean manciat, macon-charnay, burgundy, france

Gruner Veltliner | 12/48
'21 berger, gedersdorf, kremstal, austria 

Zinfandel & Carignan | 16/64
'21 las jaras, nouveau, 'slipper sippers', 

sebastapol, california 

Bequignol | 15/60
'21 livvera, uco valley, argentina

Pinot Noir | 25/100
'21 seven springs vineyard, eola-amity hills,

 willamette valley, oregon

Sangiovese | 15/60
'20 bibbiano, chianti classico, tuscany, italy

Tempranillo | 17/68
'19 lindes de remelluri, san vicente, rioja, spain

WINES BY THE 
GLASS

Snowdrift | 15
hayman's gin, jasmine infused cocchi americano, vermouth

Wayward Son | 15
landskrona avquavit, lemon, honey, pepper 

Brown Derby | 12
four roses bourbon, grapefruit, honey

Jimmie Roosevelt | 15
cognac, green chartreuse, bubbles

Preserved Lemon Collins | 15
hayman's gin, mattei cap corse blanc, manzanilla sherry, 
olive

Moment of Truth | 15
cachaça, amaro sirene, grapefruit cordial, lime, 
szechuan peppercorn

Gwynne's Advance | 14
whistlepig 6 yr rye, faccia brutto carciofo, aperol, zirbenz

Quincy Jones | 15
tequila, orgeat, lime, heirloom creme de flora, rose

Debbie Don't | 14
tequila, averna, maple, lemon, grapefruit

Monkey Business | 15
ron colon red banana oleo rum, velvet falernum, lime

Red Room | 15
amara rossa siciliana, four roses bourbon, campari,
cinnamon, orange, egg white 

Brandy Crusta | 15
cognac park, lemon, pierre ferrand curaçao, maraschino

Old Fashioned | 12
marie duffau armagnac, angostura, luxardo cherry

Manhattan | 14
whistlepig 6 yr rye, angostura, cocchi vermouth di torino

COCKTAILS

Spotted Cow  | 5
cream ale, new glarus brewing co, wisconsin

 
Pseudo Sue  | 6

toppling goliath, decorah, iowa

Hazy IPA | 5
city lights brewing co., milwaukee, wisconsin

Pilsner Urquell | 5
lager, plzen, czech republic

Victoria  | 5
lager, mexico

Satin Solitude  | 6
imperial stout, central waters brewing co, amherst, wi

Nialas IPA  | 5
summit brewing co., st. paul, minnesota

Buckler Lager  | 5
holland

Shiso  | 9
yuzu peach, lemon, matcha

Pomegranate  | 9
selbach oster funkelwurtz, brown sugar, earl grey

Sparkling Wine  | 9
selbach oster funkelwurtz, mosel, germany

Fever Tree  | 3
club soda // tonic  // ginger beer

NON-ALCOHOLIC

Root Beer Sazerac | 20
willett family estate rye, moscatel pasas, root beer
madeira, herbsaint, peychauds

RESERVE COCKTAILS

BEER


