
B A R B A R O 
wood oven rosemary bread, sea salt, extra virgin olive oil  6 

baked marinated olives, chunks of parmesan, aged balsamic  13 

meatballs, parmesan polenta, tomato, herbs  18 

crispy squid, herb-cornichon aioli, spicy arrabbiata  19 

grilled octopus, beans, lemon, parsley, celery, chili flakes  24 

burrata, roasted beets, pomegranate, pistachio vinaigrette  19 

caesar BLT, creamy dressing, bacon, tomatoes, olives, parmesan, focaccia croutons  
18 

farro salad, autumn squash, apple, pepitas, maple cider vinaigrette  19 

wood fired cauliflower, whipped ricotta, crispy capers, walnut  18 

__________________ 

margherita pizza, mozzarella, tomato, oregano, basil  21 

caprina pizza, fig spread, goat cheese, pear, arugula, truffle oil  21 

salsiccia pizza, sausage, jalapeno, red onion, mozzarella, tomato  21 

bianco pizza, ricotta, mozzarella, parmesan, prosciutto, hot honey 22 

___________________ 

penne puttanesca, spicy tomato, garlic, capers, olives, basil  24 

rigatoni, sausage, peas, cream, tomato, pepper flakes  26 

wood oven baked gnocchi, tomato, torn burrata, herbs  26 

____________________ 

half grilled chicken, pickled sweet peppers, sundried tomatoes, watercress, crispy 
fingerlings  34 

ribeye steak, rosemary fries, herb-cornichon aioli  45 

grilled branzino, acorn squash, tuscan kale, almond gremolata, roasted grapes, 
sage brown butter  38 

faroe island salmon, smashed root vegetables, shaved brussels sprouts, charred 
leek vinaigrette  36 

burger, avocado, russian dressing, cheddar, pickles, fries  24 

_______________________ 

rosemary fries, herb-cornichon aioli  10 

 gigante beans  10 

fall vegetables  10 

smashed fingerling potatoes, spicy aioli  10 

polenta, maitake mushrooms  11 

 
Chef De Cuisine – Nick Brower     Sous Chef – Sam Heady 

 



C O C K T A I L S 
 

BURNT VENETIAN 
titos vodka, aperol, lemon syrup, prosecco 16 

 
BASIL COOLER 

vodka, lemon syrup, basil, cucumber  15 
 

WITCHCRAFT 
bourbon, strega, ginger syrup, lemon Juice 15 

 
POMPELMO 

tequila, lillet blanc, fresh lime Juice, grapefruit Pellegrino 15 
 

BELLISSIMO 
blood orange syrup, prosecco 15 

 
BRIGHT SIDE 

vodka, limoncello, elderflower tonic 15 
 

GINGER MARGARITA 
tequila, triple sec, fresh lime juice, ginger syrup 15 

 
 

WINE 
ON TAP glass 10  /  ½ Liter 27  /  Liter 48 

tocai friulano, millbrook, new york 2020 

chardonnay, “local juice,” millbrook, new york   2019 

pinot noir, millbrook, new york 2019 

BY THE GLASS 

SPARKLING 
brut prosecco di valdobiadene, “fagher,” le colture, veneto, italy  NV  15 

brut rose di trevisio, tullia, veneto, italy  NV  12 
 

WHITE 
gavi, mainin, laghibellina, italy  2021   14 
sancerre, jean-paul picard, france 2022  17 
albarino, santiago roma, galicia  2020  14 

 
ROSE 

les quatre tours “classique”, provence 2021 14 
 

RED 
bordeaux, la sacristie de la vielle cure, france  2015  17 

pinot noir, illahe, willamette valley, oregon 2022  17 
rioja, vina alberdi, spain  2018  16 

montepulciano d’abruzzo, zaccagnini, italy  2020  15 
 

BEER 
aslin old town lager  9 

peroni, italy   6 
sloop juice bomb ipa, hopewell junction 9 

plan bee farm brewery barn beer, poughkeepsie 12 
wrench ipa, industrial arts brewing, hudson valley   

gunners stout 12 
safety glasses ipa non alcoholic  6  


