
THE GRILL LUNCH 

FIRST COURSE

Creative Soup of the Day, half 4~  full 7~

Crispy Fried Calamari spicy garlic and basil aioli, marinara dipping sauces  11~

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

Black Angus Sirloin Carpaccio horseradish cream, capers, baby arugula, grana padano shavings  10~

Baby Spinach and Belgian Endive gorgonzola cheese, crisp bacon, toasted walnuts, walnut vinaigrette  10~

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

Mesclun Field Greens dressed with our fresh herb vinaigrette  7~

MAINS

Maine Lobster Salad
lettuce mix, avocado, hard cooked egg, cherry tomatoes, fingerling potatoes and haricort verts, citrus vinaigrette  20~

Angel Hair Pasta and Mushrooms sauteed in a butter and garlic white wine sauce  14~

Grilled Spinach Flat Bread mushrooms, caramelized onions, goat cheese 14~

Lemon Thyme Chicken Salad lettuce mix, tomato, haricort verts, fingerling potatoes, citrus vinaigrette 16~

Grilled Salmon on fresh roasted corn and caramelized onions 19~

SANDWICHES

Chicken Club on club roll with crisp bacon, lettuce, tomato,basil mayonnaise, house fries 12~

Jamaican Jerk Chicken Quesadilla sauteed onions, cheddar and jack cheese, homemade salsa, sour cream  11~

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

Maine Lobster “BLT” fresh lobster salad, crisp bacon, lettuce and tomato,on a croissant, house cole slaw, and fries, 18~

Griddled Black Forest Ham and Swiss rye bread, spicy honey grain mustard, house fries  12~

Portobello, Roasted Red Pepper, Fresh  Mozzarella on brioche, lettuce, basil mayonnaise, house fries  11~

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


