Appetizers

Entrees

Alligator Empanada

Eden Brook Trout Trieste

Spicy braised alligator folded in a traditional empanada,
served with a tomato picante 13.95

Locally raised, boneless Rainbow Trout served with
olive oil, garlic and fresh herbs 23.95

Butternut Squash Ravioli

Chicken Cordon bleu ‘76

With a sage and herb brown butter 9.95

Roulade of boneless breast of chicken,
stuffed with pit smoked ham and gruyere cheese,
sauced with a mushroom brandy cream 21.95

Baked French Brie
Wrapped in puff pastry and finished with a
spiced local apple preserve and wild berries 12.95

Veal Jaeger Schnitzel

Duckling en Croute

Tender veal medallions sautéed with local field mushrooms served
with red cabbage and traditional spaetzle 25.95

Slow roasted pulled local duckling en croute finished with a
dried cherry and fig marmalade 12.95

Braised Boneless Short Ribs

Wild Boar Sausage

Cabernet braised short ribs with garlic mashed potato
and traditional creamed spinach 28.95

Homemade by Chef Mulholland, served over sweet onion
and white bean cassoulet 10.95

Crabmeat-Crusted Icelandic Arctic Char

Caramelized Berkshire Pork Belly

Finished with a sauce beurre blanc 26.95

Honey- sriracha glazed with a black eyed pea ragout 12.95

Famous Atlantic Salmon Terrine

Prince Edward Island Mussels

Shrimp, scallop, and crabmeat stuffing with a
lobster-chive vin blanc 24.95

Steamed with white wine, garlic, scallions, herbs
and plum tomato concassé 11.95

Filet Mignon Rosemary Skewers
Served over caramelized Vidalia onions 13.95

Baked Stuffed Clams
Tender Rhode Island Top necks with a garlic Parmesan
cheese and fresh herb stuffing 11.95

Hickory & Apple Smoked Local Trout
Served with capers, a horseradish crème
and flatbread croustade $13.50

Tavern Shrimp Cocktail

Duckling Hamilton
Slow-roasted crisp Long Island duckling with an
Orange-Grand Marnier sauce 24.95

Maine Dayboat Scallops
Skillet-seared and finished with a port wine reduction
and rice pilaf 29.95

Seven-Fish Provencal
Lobster, shrimp, scallop, clam, mussel, calamari and salmon
simmered with chardonnay, garlic, diced tomato
and fresh herbs, over linguini 25.95

Served with our horseradish cocktail sauce 11.95

Blueclaw Crabcakes

Golden Fried Calamari

Finest blue crab with bay -seasonings, sautéed and finished
with a citrus beurre blanc sauce 24.95

Very lightly fried to order, with a spiced tomato sauce 11.95

Famous Onion Soup Lafayette
From a recipe served at the celebration of
the evacuation of the British 7.95

Salads
Chinoise Salad
Home-roasted cashews, shaved Napa cabbage,
romaine hearts, crisped wontons, carrot,
red pepper and ginger-sesame vinaigrette 8.95

Yankee Pot Roast
Served with a home baked popover and sweet yet sour
red cabbage and mashed potato 19.95

Lobster Macaroni & Cheese
Fresh Maine Lobster and Gigli Pasta baked with Gruyere,
Cheddar, and Romano cheeses 27.95

Roast Amish Chicken
Amish raised free range chicken, slow roasted and finished with an
American chicken gravy of fine herbs and wine
with a cranberry-chestnut stuffing. 20.95

Mesclun Field Greens

Gulf Shrimp Risotto

Organic baby greens with your choice of our house balsamic,
ranch or bleu cheese homemade dressings 7.95

Pan-seared shrimp served over Aborio rice risotto,
slow simmered with a Maine lobster Crème 22.95

Tableside Caesar Salad

Vegetarian Shepherd’s Pie

Prepared expertly at your table 10.95

Lentils, white beans, garden vegetables topped with
mashed potato 18.95

New York Sirloin*
We proudly present this hand selected, 21 day aged, Black Angus
Sirloin with our steak house creamed spinach, mashed potato and a
touch of herbed compound butter 33.95

Filet Mignon*
10 oz. Black Angus with a red wine reduction 33.95

Surf & Turf ‘76
Petite Sirloin served with a crabmeat stuffed Lobster Tail,
drawn butter and bordelaise sauce 33.95

Hudson Valley Double-Cut Pork Chop
Grilled and served with our apple marmalade
and mashed potato 23.95

Rack of Lamb
Oven-Roasted, rubbed with herbs & Dijon breading - Market Price

American Red Deer
Pan-seared axis venison finished with a lingonberry demi-glace
and a wild mushroom ragout 29.95

*Add a side of Red Wine braised mushrooms & onions 4.95
We are proud that everything we serve is made explicitly for you to order.
Some dishes require additional cooking time and we strive to address all allergies and preferences.

