
 
 

THE GRILL AT THE PITTSTOWN INN 
 

CHRISTMAS EVE 
 

Firsts 
 

New England Clam Chowder  
 

Grilled Haryali Lamb Chops 
Marinated in coriander, yogurt, mint and spinach with a slow roasted 

poached jalapeno sauce and cranberry and star anise chutney  
 

Inn’s Spring rolls  
Filled with sautéed pork, chicken, cabbage, carrots and celery, thousand 

island dressing  
 

 Crab Cakes  
seasoned with onions, celery, carrots, whole grain mustard and 

mayonnaise, pan seared, sweet corn relish and jack daniel’s sauce  
 

Grilled Shrimp 
marinated in lemon juice and sesame seeds, over cucumber cups filled 

with avocado salsa  
 

Sunehri Kabab 
Sweet corn and potatoes seasoned with green and black cardamom, cinnamon and 

roasted cumin seeds, wrapped around a skewer, pan seared, 
 onion and mint chutneys  

 
Salads 

 
Baby Spinach 

Mixed berries, avocado, feta cheese and red onions, apple cider vinaigrette  
 

Asian Glass Noodles  
Cucumber, carrots, mixed bell peppers, Thai lemon dressing  

Baby Kale 
Pomegranate, mango, honey roasted carrots, mango dressing with 

balsamic drizzle  
 
 
 



 
 

Mains 
 

Surf and Turf  
10oz grilled filet mignon, red wine demi glace, 5oz lobster tail, spinach 

grand marnier beurre blanc, nori wrapped grilled asparagus, 
 garlic whipped potatoes  

 
Crab Filled Jumbo Shrimp 

over angel hair pasta, white wine, garlic and lemon 
 zest sauce  

 
Catch of The Day 

pan seared fillet of halibut(skin-on), chive wrapped green beans and 
roasted baby carrots, black wild rice, vanilla bean champagne sauce  

 
Blackened Salmon Fillet 

Sautéed spinach, cherry tomatoes and wild mushrooms, lemon beurre 
blanc, whipped potatoes  

 
Yellow Fin Tuna 

Crusted with black salt, roasted cumin and sesame seeds, port wine 
drizzle, saffron basmati rice, asian salad with roasted cherry 

 tomato Vinaigrette 
 

Wild Boar Chops  
Barbecue rubbed, grilled, caramelized root vegetables, sautéed spinach 

and apple mushroom gravy  
 

Slow Roasted Poached Chicken 
filled with ricotta cheese, spinach and thyme, sautéed broccoli and mixed 
bell peppers, garlic whipped potatoes, red wine jus  

 
Inn’s Ravioli 

Filled with seafood, thyme and ricotta cheese in a   
    pumpkin alfredo sauce  

 
For The Table 

Asparagus Spears, Broccoli, Sautéed Spinach, Mixed Vegetables, 
French Fries, Whipped Potatoes 

 
 

Merry Christmas from all of us at 
The Pittstown Inn 

 
 

 


	Baby Kale

