
W i n t e r  R e s t a u r a n t  W e e k  2 0 2 5

G r e e n  L e a f  S a l a d 
green goddess, potato, apple

C h i c o r y  S a l a d
whipped ricotta, roasted squash, charred lemon

S t e a k  T a r t a r e
anchovy, chives, parmesan +$5

R i c o t t a  G n u d i
maitake mushrooms, swiss chard, parmesan

C r a b c a k e
bibb lettuce, dijonnaise, radish +$12

~

$ 6 0  P E R  P E R S O N
S T A R T E R S  - Pick 1:

H u d s o n  V a l l e y  S t e e l h e a d  T r o u t
 spinach, citrus buerre blanc

C h i c k e n  B r e a s t
kabocha squash puree, wild mushroom, chicken jus

B r a n z i n o 
vermouth reduction, braised leeks, mussels +$10

R i c o t t a  G n u d i
maitake mushrooms, swiss chard, parmesan

L o n g  I s l a n d  D u c k  B r e a s t
quince, ginger, endive, black garlic +$10

S t e a k  F r i t e s
sauce ‘au poivre’

M A I N S  - Pick 1:

~
D E S S E R T S  - Pick 1:

P r o f i t e r o l e s
apple - rose sherbet, pumpkin seed praline, 

cider caramel
B r a s s  C u p

mandarin granita, popcorn ice cream, olive oil jam


