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STARTERS

SUGAR PUMPKIN BISQUE 16

runamok maple, sage, pepitas (vegan)

BURRATA & PERSIMMONS 22

creamy burrata, persimmon jam, candied walnuts,
sourdough (contains dairy, tree nuts, vegetarian)

CRISPY ZUCCHINI CHIPS 16

avocado tzatziki (contains gluten, dairy, vegetarian)

CAST IRON GARLIC HERB BREAD 9

(contains gluten, dairy, egg, vegetarian)

SALADS

GRILLED DELICATA SQUASH 22

organic delicata squash, whipped feta*, red watercress,
pickled onion, almonds (contains tree nuts, vegan)

KALE & ROASTED CARROTS 24

whole-roasted rainbow carrots, carrot top pesto, farro,
kale, caraway vinaigrette (contains gluten, vegan)

RED OAK & BEET 23

organic beets, black knight carrots, red oak lettuce,
cambleut, micro greens, citrus fennel vinaigrette (vegan)

AUTUMN HARVEST 22

grilled romaine, endive, roasted local squash,
sweet potato, aji verde (vegan)

add grilled free bird farms chicken +9
add sustainably sourced salmon +16
add herb-marinated grilled tofu +8

JOYCE FARMS CRISPY
CHICKEN COBB 28

mesclun, tomato, bacon, blue cheese, avocado,
buttermilk ranch (contains gluten, dairy, egg)

SANDWICHES

All sandwiches are served with a petite salad.
Organic, hand-cut fries can be substituted for $4

GARDEN BURGER 24

feta*, butter lettuce, sundried tomato jam, pickles
(contains gluten, vegan)

*HUDSON BURGER 26

short rib blend, aged cheddar, botanical garden sauce,
lettuce, tomato, brioche (contains dairy, gluten, egg)
add applewood smoked bacon-onion jam +3

JOYCE FARMS CRISPY
CHICKEN SANDWICH 25

horseradish aioli, pickles, brioche (contains gluten, dairy, egg)

ENTREES

MUSHROOM TAGLIATELLE 33

slow-braised wild mushrooms, red wine, parmesan*
(contains gluten, vegan)

TRICOLOR CAULIFLOWER STEAK 26

romesco, pine nut, raisin, balsamic (contains tree nuts, vegan)

JOYCE FARMS ROASTED CHICKEN 29

smashed fingerling potato, roasted autumn vegetables,
honeynut squash purée, hearty herbs pan gravy

*SUSTAINABLY SOURCED
HIDDENFJORD SALMON 36

quinoa, baby carrot, broccolini, pickled sunchoke,
oregano beurre blanc

HAND-CUT FRIES 10

organic potatoes, herb salt (vegan)

SWEET POTATO FRIES 10

chipotle aioli (vegan)

SAUTEED LOCAL GREENS 12

white balsamic vinaigrette (vegan)

WILD MUSHROOMS 14

roasted garlic, thyme (vegan)

Items marked with an asterisk* may be served raw or
undercooked; consuming raw or undercooked meats, poultry,
seafood, shellfish or eggs may increase your risk of foodborne
iliness, especially if you have certain medical conditions.

Items marked with a plus* are vegan, plant-based alternatives.



COCKTAILS 16

BOTANICAL SPRITZ

botanist gin, blueberry, lavender, lemon, ginger beer

BEE’S KNEES

botanist gin, select aperitivo, honey, lemon, orange

RED ROSEMARY

alb vodka, raspberry, rosemary, lime, sparkling water

LATE HARVEST

tequila, triple sec, pineapple, spiced orange bitters, cinnamon

LYCHEE SOUR*

alb vodka, lychee, butterfly pea flower, green tea, lime, egg white

SMOKED OLD FASHIONED

bulleit bourbon, earl grey, vanilla, hickory smoke

MAKE IT A FLIGHT 25

three micro cocktails
Botanical Spritz, Red Rosemary, Smoked Old Fashioned

WINE

SPARKLING

SEGURA VIUDAS CAVA BRUT SPAIN 12/45
FRANCOIS MONTAND BRUT ROSE FRANCE 14/54
WHITE

YEALANDS SAUVIGNON BLANC NEW ZEALAND 13/48
CHANGE SAUVIGNON BLANC FRANCE 15/58
SEAGLASS PINOT GRIGIO CALIFORNIA 14/54
STADT KREMS RIESLING AUSTRIA 14/54

CLINE CONTRA COSTA CHARDONNAY CALIFORNIA 14/54

ROSE

COTE DES ROSES ROSE FRANCE 14/54
HAMPTON WATER ROSE FRANCE 16/58
RED

FOUR GRACES PINOT NOIR CALIFORNIA 16/58
LIEB CELLARS MERLOT NEW YORK 14/54
ORGANIC CATENA MALBEC ARGENTINA 13/48

FOLIE A DEUX CABERNET SAUVIGNON CALIFORNIA 15/58

BEER 10

MODELO ESPECIAL 12 oz bottle MEXICO
STELLA ARTOIS 12 oz bottle BELGIUM
MERMAID PILSNER 12 oz can BROOKLYN, NY

STONEIPA 12 o0z can CALIFORNIA
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HOUSE SODAS 8

ELDERFLOWER
delicate, relaxing, white floral nectar

ROSEMARY LEMON
herbaceous, woody, aromatic citrus notes

VANILLA CREAMSICLE

smooth, aromatic, subtle citrus undertones

MOCKTAILS 10

LAVENDER SPRITZ

blueberry, lavender, lemon, ginger beer

LYCHEE TEA-NI

lychee, butterfly pea flower, green tea, lime

RASPBERRY & ROSE

raspberry, rosemary, lime, sparkling water

HOT TEA 6

PEA FLOWER BLOSSOM

green tea infused with pea flower
Jjasmine, lemongrass, elderberry, color changing

BLUE FLOWER EARL GREY

sweet, bright, citrusy, bergamont notes

MOROCCAN MINT

sweet, bright, refreshing mint

[ LR 2 CLASSIC

BLOOD ORANGE HIBISCUS
fruity florals, citrus, sweet orange & lemongrass
GINGER LEMON

honey, citron, ginger, marigold

CHAMOMILE FLOWERS

green apple, honeydew, marigold,
hint of lavender

e.+» HERBAL

ICED TEA 6

CLASSIC BLACK
HERBAL RED HIBISCUS

BUTTERFLY PEA FLOWER BLOSSOM

Items marked with an asterisk* may be served raw
or undercooked; consuming raw or undercooked
meats, poultry, seafood, shellfish or eggs may
increase your risk of foodborne illness, especially
if you have certain medical conditions.



