
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

Cheese 
  

3/15   5/23   7/31 
 

Pantaleo  goat, Italy 
 

Manchego Pasamontes sheep, Spain 
 

Bleu d'Auvergne  cow, France 
 

Tarentaise  cow, USA 
 

Beemster  cow, Holland 
 

Aged Mahon  cow, Spain 
 

Blu del Moncenisio  cow, Italy 
 

Quadrillo di Bufalo  buffalo, Italy 
 

Bucheron  goat, France 
 

Abbey de Belloc sheep, France 
 

 

Charcuterie 
3/18   5/25  7/31 

 
Jamon Serrano 

 

Culatello  
 

Jambon Royale  
 

Speck  
 

Cacciatorini 
 

Finocchiona 
 

Pepperoni 
 

Soppressatta 

Crostini     6 
White Bean & Basil Pesto 

Braised Kale, Aged Pecorino & Quail Egg 
Roasted Eggplant, Red Pepper & Saba 

Chickpeas & Morcilla 
Chicken Liver Mousse & Onions 

 
Marinated Spanish Olives     5 

 chili, citrus zest, laurel   
 

Homemade Potato Chips     3 
Smoked Paprika, Sea Salt 

 

Desserts  7 
Tiramisu 

Baked Apple Croustade 
Bittersweet Chocolate Torte 

 Limoncello Cheese Cake with Biscotti Crust 
Blue Marble Organic Ice Cream 

We use local, natural and organic foods whenever possible 

Café/Beverages 
Espresso    4 

Cappuccino/Latte    6 
Assorted Organic Teas    6 

Gus’s Meyer Lemon, Ginger Ale & Cola    4 
Saratoga Springs Sparkling    7 

 

 

East Coast Oysters  moscatel and pink peppercorn mignonette    14 

Tuscan Fries  rosemary, Maldon salt   8 

Beet Salad  market lettuces, goat cheese, Sicilian pistachios, beet vinaigrette  12 

Pissaladiere  nicoise olives, caramelized onions and anchovies  11 

Baked Oysters  melted St. Andre and speck    13 

Steamed Mussels  saffron lobster broth, fennel, grilled country bread   14 

Organic Veal Meatballs  tomato, fresh ricotta, roasted garlic  13 

Pork Montaditos  Berkshire pork belly sliders, pickled radish, garlic dijonaise     9 

Mushroom Fricassee  seasonal mushrooms, duck egg, shoestring potato fries  15 

Scallops a la Plancha  roasted cauliflower, blood orange, beurre noisette   18 

Slow Cooked Wild Salmon  parsnip, salsify, brussels sprouts, celeriac puree  18 

Fideos Negros  braised cuttlefish, squid ink, garlic aioli   17 

Black Truffle Risotto  calasparra rice, shaved winter truffles  21 

Grilled Bo Bo Farms Poussin  green lentil stew, radicchio, salsa verde    14/23 

Braised Lamb Shoulder  heirloom polenta, preserved lemon, roasted red peppers   22 

Grilled Hanger Steak  duck fat smashed potatoes, watercress, red wine escargot butter   24 


