
   
 SEPTEMBER 2026 

CHEF COLBY MILLER & TEAM WITH PRODUCE FROM OUR SISTER FARM, PLANE MEADOW 

 
 
 
 
 
 
 
MEZZE 
 
MARINATED OLIVES    8 
 
PICKLED VEGETABLES   10 
 
ZA’ATAR FRIES      10 
SAFFRON AIOLI 
 
PAN CON TOMATE   15 
GRILLED FOCACCIA, GARLIC,  
OLIVE OIL, SEA SALT 
ADD WHITE ANCHOVIES        +5 
 
GREEN GODDESS SALAD    18 
LITTLE GEMS, AVOCADO,  
RADISH, HERBS 
ADD CRISPY ROCK SHRIMP       +8 
 
HEIRLOOM TOMATO + BURRATA 19 
BASIL, OLIVE OIL, POMEGRANATE 
AGRODOLCE 
 
ENTREES 
 
SPAGHETTI AL POMODORO  24  
FRESH HEIRLOOM TOMATO, BASIL, 
PECORINO 
ADD BURRATA          +5 
 
TAGLIATELLE WITH CRAB  30 
CORN, FRESNO CHILE, CHIVE 
 
GRILLED SPANISH MACKEREL 36 
CORN, SQUASH, ROMANO BEANS,  
ROASTED RED PEPPER, ALEPPO 
 
ROASTED CHICKEN     34 
MARKET SIDES 
 

 

 
 

 

 
 
 
 
 
TRIO OF DIPS      19 

- BABA GHANOUSH 
- HUMMUS 
- MUHAMMARA 

CRUDITÉ OR PITA 
ADD BOTH         +5 
                           
GRILLED LAMB SKEWERS    18  
LABNEH, ZHOUG 
 
FLUKE CRUDO        24 
WATERMELON, CUCUMBER, TOMATO, 
ROASTED RED PEPPER, BASIL OIL 
 
GRILLED HALLOUMI   20 
LOCAL MELON, CUCUMBER, HERBS 
PICKLED SHALLOTS 
 
STUFFED SQUASH BLOSSOMS  21 
RICOTTA, BASIL, POMODORO 
 
 
 
 
 
 

SMASH BURGER      24 
WHITE CHEDDAR, GARLIC AIOLI, 
PICKLES, LETTUCE, TOMATO,  
HOUSE-MADE ENGLISH MUFFIN 
 
VEGETABLE TAGINE   29 
SEASONAL PREPARATION 
 
STEAK FRITES    45  
GRILLED NY STRIP STEAK,  
HAND-CUT FRIES, ROASTED CHERRY 
TOMATO, BLISTERED SHISHITO,  
CHIMICHURRI  
 
 
 
 
 



 
WINE BY THE GLASS 
 
SPARKLING    
PER ORA PROSECCO     12 
FIELD SUPPLY SHOOK ONES PET NAT 13 
REX BANNER PET NAT   22 
MOUTARD CHAMPAGNE GRAND CUVEE    35 
     
WHITE    
DR. FRANK’S RIESLING    13 
LEGADO ALBARIÑO    13 
OLIVIER MORIN CHITRY   16 
 
ROSÉ    
MOULIN DE GASSAC     12 
HAUTS DU CLOS     16 
FIELD SUPPLY NOIRET ROSÉ  17  
 
RED    
ALTOS DE LA HOYA MONASTRELL  12 
FOXGLOVE CABERNET   15 
STAFFORD HILL PINOT NOIR  16 
 
CHILLED RED 
FIELD SUPPLY HELLA FLAMBOYANT 17 
 
SHERRY     
MANZANILLA DELICIOSA    6 
FINO INNOCENTE       7 
AMONTILLADO TIO DIEGO    8  
OLOROSO DON GONZALO              11 
 
BEER + CIDER 
 
DRAFT 
CATSKILL BALL LIGHTNING PILSNER  7 
ALLAGASH WHITE     7 
SHADOW LINE STOUT    7 
MAINE LUNCH IPA         9  
 
CANS 
WOODSTOCK EMOTIONAL SUPPORT IPA   7  
RETURN BREWING BROWN ALE   7 
THREES BREWING SUMMER LAGER   7 
EQUILIBRIUM DOUBLE HAZY IPA   7 
SUAREZ QUALIFY PILSNER   9 
HUDSON NORTH STANDARD CIDER   6  
WATERMELON SEA SALT CIDER  10 
NA ATHLETIC GOLDEN DAWN   5 
 
 
 
 

 

 
COCKTAILS 
 
THE DE PEYSTER    15 
BLANCO TEQUILA 
GRAPEFRUIT CORDIAL 
HELLFIRE BITTERS 
 
FLOR DELICATA    15  
VIDA MEZCAL 
LAVENDAR HONEY 
DRY ORANGE CURAÇAO 
LIME 
 
GOLDEN ROCK     15 
HENDRICKS GIN 
APEROL 
LILLET 
GRAND MARNIER 
 
LEMON THYME FIZZ    15 
PISCO 
LEMON 
THYME SYRUP 
SODA 
 
TIVOLI BAYS HAZE   15 
C. CASSIS 
CRÈME DE VIOLETTE 
VODKA 
LEMON 
 
 

 
 
MOCKTAILS 
 
SPICY SIREN    11 
CITRUS 
JALAPEÑO 
TAJIN RIM 
 
GINGER SNAP    13  
GINGER BEER 
LEMON 
MINT 
 
PHONY NEGRONI    13 
 
 
 
 
 
 
 
 



 
 
GF- GLUTEN FREE 
DF- DAIRY FREE 
NF- NUT FREE 
V- VEGETARIAN 
* CAN BE MADE DAIRY-FREE 
 
MEZZE 
 
MARINATED OLIVES GF,DF,NF,V 8 
 
PICKLED VEGETABLES GF,DF,NF,V 10 
 
ZA’ATAR FRIES DF,NF,V  10 
SAFFRON AIOLI (EGG,OIL,SAFFRON) 
 
PAN CON TOMATE DF,NF,V 
GRILLED HOUSEMADE FOCACCIA, GARLIC,  
OLIVE OIL, SEA SALT 
ADD WHITE ANCHOVIES        +5 
 
GREEN GODDESS SALAD GF,NF,V 18 
LITTLE GEMS, AVOCADO, RADISH, HERBS 
ADD CRISPY ROCK SHRIMP       +8 
 
HEIRLOOM TOMATO + BURRATA 19 
BASIL, OLIVE OIL, POMEGRANATE 
AGRODOLCE GF,NF,V 
 
ENTREES 
 
SPAGHETTI AL POMODORO *NF,V  24  
FRESH HEIRLOOM TOMATO, BASIL, 
PECORINO 
 
TAGLIATELLE WITH CRAB * NF 30 
CORN, FRESNO CHILE, CHIVE 
 
GRILLED SPANISH MACKEREL  36 
CORN, SQUASH, ROMANO BEANS,  
ROASTED RED PEPPER, ALEPPO 
 
ROASTED CHICKEN *     34 
MARKET SIDES 
 

 

 
 

 

 
 
 
 
 
 
 
 
 

TRIO OF DIPS DF, V     19 
- BABA GHANOUSH (CONTAINS SESAME) 
- HUMMUS (CONTAINS SESAME) 
- MUHAMMARA (CONTAINS WALNUTS) 

CRUDITÉ OR PITA 
ADD BOTH         +5 
                           
GRILLED LAMB SKEWERS GF,NF 18  
LABNEH, ZHOUG (CILANTRO, JALAPENO, 
CUMIN, CORIANDER, LEMON) 
 
FLUKE CRUDO GF,NF, DF  24 
LOCAL PEACHES, PERSIAN CUCUMBER, 
WATERMELON RADISH, PICKLED FRESNO 
 
GRILLED HALLOUMI GF,NF,V  19 
LOCAL MELON, CUCUMBER, HERBS, 
PICKLED SHALLOTS 
 
STUFFED SQUASH BLOSSOMS  NF,V 21 
RICOTTA, BASIL, POMODORO 
 
 
 
 

SMASH BURGER NF     22 
WHITE CHEDDAR, GARLIC AIOLI, 
PICKLES, LETTUCE, TOMATO,  
HOUSE-MADE ENGLISH MUFFIN 
 
VEGETABLE TAGINE GF,DF,NF,V 28 
SEASONAL PREPARATION 
 
STEAK FRITES NF, GF   40  
GRILLED NY STRIP STEAK,  
HAND-CUT FRIES, ROASTED CHERRY 
TOMATO, BLISTERED SHISHITO,  
GARLIC SCAPE CHIMICHURRI  
 
 
 
 


