SALADS

Burrata Caprese Salad - 18.00

Sliced Heirloom Tomatoes, House-made Pesto, Creamy Burrata Cheese
Balsamic Dressing w/ toasted Herb Crostini

WHERE DO COWS
GO ON A SATURDAY NIGHT?

TO THE MOOOOOO-VIES!

Classic Caesar Salad - 14.00

Chopped Romaine Lettuce, House-made Dressing, Garlic & Herb Croutons,
(Add Chicken - 5.00 Shrimp - 8.00)

House Salad - 14.00

Chopped Kale, Sunflower Seeds, Dried Cranberries, Shaved Granny S
House Balsamic Dressing

(Add Chicken - 5.00 Shrimp - 8.00)
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' / | Kids Mac & Cheese (V)
Charcuterie Board - 4 Cheese, 3 Meat 28.00
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Selection of Artisanal Meats & Cheeses presented w/Apricot Chutney, Marinated Olives,
Crispy Flatbread, Fresh Grapes served with warm Baguette

Meats: Proscuitto di Parma, Hot Capocollo Salami, Soppressata

Cheeses: Boursin, Blue Cheese, Manchego, Smoked Cheddar

Kids Cheese Burger & French Fries
Kids Pizza - Cheese (V) or Pepperoni
Kids Pasta - Choose Pasta & Sauce (V)

| Pastas: Fettuccine, Penne
|
Hummus & Vegetable Crudite - 14.00 &
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. : Sauces: Rustic Tomato or Butter
House-made Hummus, Carrots, Celery, served with warm Pita
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Fried Wisconsin Cheese Curds - 14.00 A O L 1./ LA A i
Lightly Breaded Fried Cheese Curds served w/ Rustic Tomato Sauce i i

WHAT DID AN ANGRY
CUSTOMER AT THE ITALIAN
RESTAURANT GIVE THE CHEF?

A PIZZA HIS MIND!

ENTREES

Brick's Chicken Sandwich- 18.00 Fettuccine Alfredo- 20.00

Hand Breaded Chicken breast, Sriracha Aioli, Citrus  Fettuccine Served with House-made Cream Sauce
Slaw, Pickles on a Toasted Brioche Bun

Penne Pomodoro- 18.00

Grilled Porkchop - 25.00 Penne Pasta Served with House-made Rustic
Roasted Fingerling Potatoes, Sauteed Seasonal Tomato sauce
Vegetables, Marsala & Mushroom Sauce Add-ons (Gluten Free Available) DESSERTS 12.00

Grilled Chicken- 5.00, Sautéed Shrimp- 8.00
Sauteed Vegetables- 4.00

90z. Hand-cut Boneless Dry-aged Ribeye - 42.00
Roasted Fingerling Potatoes, Sautéed Seasonal
Vegetables, Cabernet Compound Butter

Flourless Chocolate Tart
Chocolate Drizzle, Whipped Cream, Blueberries,

Signature Burger Ice Cream

Blackened Pan Seared Salmon - 28.00 bk 9.00 .

Herbed Israeli Couscous, Sauteed Vegetables ~ Hudson Valley Burger - 20.00 _ : Pumpkin Mousse ,

& Dill Cream Sauce Thick Cut Bacon, Smoked Cheddar, Garlic Herb Aioli, . . Pumpkin Spiced Pumpkin Mousse, Graham Cracker
Mixed Greens, Heirloom Tomato on a Toasted Roasted Fingerling Potatoes Crust, Toasted Honey & Oat 4
Brioche Bun

Sautéed Vegetables (GF)(V?)

Mac & Cheese (V)
Jumbo Chocolate Chip Bro

> French Fries (V) Ice Cream, Whipped Creag
Sauteed Brussel Sprouts w/Bacon  Cookies, Maraschino Chefr

JUMBO Hand-stretched Pizzas

(Vegan Mozzarella available - 5.00)

Cheese - 23.00 Mozzarella Cheese, Shaved Parmesan & Fresh Parsley

Pepperoni - 26.00 Mild Pepperoni, Mozzarella Cheese, Shaved Parmesan

Heirloom Margherita - 26.00 Fresh Mozzarella, Sliced Heirloom Tomatoes & Fresh Basil

*Gluten Free, Vegetarian, and Vegan options available upon request
Notice: Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.



