
FIRSTS & SMALL PLATES

Creative Soup of the Day   4/7~

Black Angus Sirloin Carpaccio baby arugula, capers, horseradish cream sauce  11~

Spinach, Belgian Endive and Gorgonzola Salad crisp bacon, toasted walnuts, apple slices, walnut vinaigrette  10~

Mixed Field Greens  herb vinaigrette  7~

Iceberg Wedge creamy blue cheese, crisp bacon, red onion, tomato  8~

Grilled Lollipop Lamb Chops olive tapanade, sweet pepper coulis  10~

 Classic Caesar house made dressing, grana padano shavings  8 ~

Skillet Seared Crab Cake whole grain mustard sauce and cabbage salad  14~

Roasted Beets with Crisp Goat Cheese Fritter citrus vinaigrette 11~

Crispy Fried Calamari ancho chili aioli and marinara dipping sauces  11~

PEI Mussels steamed in tomato and red chili pesto broth  11~

Grilled Chicken Satay marinated in thai sweet chili sauce, served with peanut sauce   8~

Pork Potstickers garlic and ginger dipping sauce  10~

Homemade Sweet Sausage and Broccoli Rabe sauteed with tuscan beans  9~

Hummus and Pita Chips roasted red pepper coulis  8~ (extra chips   2~)

MAINS

Rosemary and Garlic Rubbed Roasted Rack of Lamb roasted potatoes, french green beans, brandy mustard sauce   32~

Grilled Black Angus NY Strip Steak green peppercorn demi glace, sauteed baby spinachwhipped potatoes, crispy onions  32~

Seared Sea Scallops with Mango Cream toasted coconut jasmine rice, baby bok choy  27~ 

Fresh Homemade Pappardelle  wide ribbons of pasta tossed in a classic ragu bolognese  21~

Grilled Swordfish Steak with Sun Dried Tomato Pesto black bean and mango salsa, crispy onions  27~

Pan Roasted Bistro Chicken garden herbs, broccoli rabe, whipped potatoes natural pan au jus  23~

Grilled and Sliced Hanger Steak house fries, vegetable sautee, red wine demi glace  25~

Parmesan Crusted Tilapia, Tomato and Caper Beurre Blanc sauteed spinach, whipped potatoes  23~

Mongolian Style Double Cut Pork Chop whipped potatoes, braised red cabbage, wasabi mustard  25~

Grilled North Atlantic Salmon with Lemon and White Wine Butter Sauce roasted corn and caramelized sweet onion, lettuce garnish 24~

Penne Rigate in a Creamy Vodka Sauce  19~

Pittstown Black Angus Burger house fries and slaw, lettuce, onion, pickles  12~  cheese add  1~

~
We strive to provide the highest quality products available from our purveyors and local farms

 to ensure our guests with a quality dining experience.  

We do not list every ingredient used in our menu.  If you are allergic to or intolerant of specific foods
 or have special dietary restrictions, please let your server know when ordering.

18% gratuity is added to parties of 6 or more, corkage 15~

www.pittstowninn.com


