
 
 

BIG BOWL OF FRIES  7  
T&C SEASONED SALT, AIOLI, KETCHUP 
 
GREEN & BEANS SOUP  9 
WINTER GREENS, LOCAL WHITE BEANS, 
PARMESAN BROTH, GARLIC, GRILLED 
BREAD 
 
WATERMELON RADISH “PASTRAMI”  13  
KRAUT, THOUSAND ISLAND DRESSING, 
CUMIN SEED GOUDA, RYE  
 
CRISPY SMASHED SALT POTATOES  13  
BOUJEE BLUE CHEESE, SWEET PEPPER 
RELISH 
 
PAN SEARED SCALLOPS   19 SMALL   37 LARGE  
BUTTERNUT SQUASH PUREE, ROMANESCO, 
WALNUT FORIANA, CRISPY SAGE 

HYDROPONIC LETTUCES 4  
HERBS, RED WINE VINAIGRETTE 
 
CAESAR SALAD 13  
ROMAINE, WHITE ANCHOVY, CLASSIC 
DRESSING, GARLIC BREAD CROUTONS, 
FARM PARM 
 
ROASTED BEETS 14  
GOAT CHEESE FRITTER, BLUEBERRY,  
WALNUT, MINT 
 
AUTUMN CHOPPED SALAD  18 
ROASTED AUTUMN VEGETABLES, BURRATA, 
ROMAINE, BACON, CURED DUCK YOLK 
 
SMOKED STEELHEAD TROUT RILLETTES 17  
CLARIFIED BUTTER, GRILLED BREAD, 
VEGGIES 
 
SHRIMP COCKTAIL  18 SMALL   35 LARGE 
VERY LARGE POACHED SHRIMP, 
TRADITIONAL COCKTAIL SAUCE, CARROT 
COCKTAIL SAUCE 
 
 

THE BURGER 18  
LETTUCE, TOMATO, RED ONION, T+C SPECIAL  
SAUCE, MUENSTER CHEESE, BRIOCHE BUN 
ADD BACON  2       ADD SUNNY EGG  2 
 
OPEN STEAK SANDWICH 21 
GRILLED SIRLOIN, SPICY GREENS, GRILLED 
ONIONS, ROASTED TOMATO AIOLI, 
FOCACCIA 
 
GRILLED CHICKEN BREAST SANDWICH 16 
PESTO, LETTUCE, TOMATO, CARAMELIZED 
ONION, MAYO, BRIOCHE 
 
GRILLED CHEESE 14 
NYS THREE CHEESE BLEND, GREENS, BEACH 
PLUM JAM, SOURDOUGH 
 
VEGAN MUSHROOM MELT 15 
GRILLED PORTOBELLA, LEMON CAPER TOFU 
SPREAD, CARAMELIZED ONION, SPINACH, 
RYE BREAD 

MACARONI & CHEESE 18 SMALL   35 LARGE  
ELBOW MACARONI, CHEESE SAUCE, 
BROCCOLI, CHEDDAR CHEESE CRUST 
 
SHRIMP SCAMPI 18 SMALL   35 LARGE 
BUCATINI, GARLIC, TOMATO, PARSLEY, 
LEMON 
 
VENISON BOLOGNAISE 22 SMALL   39 LARGE 
FETTUCCINE, GROUND VENISON, ONION, 
GARLIC, TOMATO, FARM PARM 
 
THAI CURRY BOWL 21 SMALL   36 LARGE 
JASMINE RICE, CRISPY FRIED PORK, CURRY 
PASTE, COCONUT MILK, PUMPKIN, 
RUTABAGA 
 
VEGAN RISOTTO 13 SMALL   20 LARGE 
KOHLRABI, BRUSSEL SPROUTS, WINTER 
SQUASH 
 

SERVED WITH SIMPLE GREEN SALAD & HOUSE PICKLES 

BUTCHERS BOARD  29 
HOUSE & ARTISAN CURED MEAT & CHARCUTERIE, 
MUSTARD, PICKLES, OLIVES, GRILLED BREAD  
 
NYS CHEESE BOARD  25 
COW, GOAT & SHEEP’S MILK CHEESE, CRACKERS, 
FRUITS, HONEYCOMB, MARCONA ALMONDS 

 

GRILLED SHRIMP  12  •  GOAT CHEESE FRITTER  5   •    PAN SEARED SCALLOPS  15  •  COWS MILK BURRATA  8  •   SUNNY EGG  3 

GRILLED FILET MIGNON  46  
SCALLION MASHED POTATO, 
CARROTS, GREEN PEPPERCORN 
SAUCE NOT YOUR GRANDMA’S 

MEATLOAF 27 
MASHED POTATO, CHARRED 
CORN, CARAMELIZED ONION 
MARMALADE, KETCHUP GRAVY 

BUTTERMILK FRIED CHICKEN 27 
CREAMY GRITS, SOUTHERN 
PICKLE RELISH, FRIED HERBS 

STEELHEAD TROUT  39 
“CHOWDER BROTH”, TOMATO, 
POTATO, ONION ASH OIL 

PAN ROASTED DUCK BREAST 38 
APPLE BREAD PUDDING, 
BROCCOLI RABE, APPLE JUS 

PORK SCHNITZEL  35 
SPAETZLE, SAUTEED SPINACH, 
CRANBERRY-APPLE CIDER 
RELISH, GRILLED LEMON 


