
 
 
 
 
 

 
 
 
 

DINNER
 
 
 
 
     -Start and Share- 
 

SMOKED TROUT DIP 19 
Crostini, pickled vegetables 
 

 CHICKEN WINGS 18 
 Buffalo, blue cheese  

 
‘PATS’ NACHOS 17   

Pico de gallo, guacamole, 
jack cheese, lettuce, beans  
   
          BURRATA 19  
   English pea, asparagus, 

   mint, toast      
 
SEARED SCALLOPS 21 

  Cauliflower puree, salsa 
verde         

 
SPINACH ARTICHOKE DIP 14 

  naan bread 
 

SOUP OF THE DAY 14 
    

 
 
 
 
 
 

“A SINGLE BITE” Help feed 
our neighbors in need by 
donating a meal for $5 per 

person 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

 
 

        - Salad – 
 

Add fried or grilled chicken   
 8  

 
 MARKET SALAD 16 

Greens, radish, lemon evoo, 
parmesan  

 
BROCCOLI CAULIFLOWER 16 
Salad, cranberries, 

macadamia nut, blue cheese, 
maple vinaigrette   

 
     
 

  -Sandwiches- 
 

All beef burgers are scratch 
made & house ground. All 
burgers and sandwiches are 
served with locally grown, 
homemade hand-cut fries. 

 
 

THE ARNOLD BEEF BURGER  21 
   Lettuce, tomato, onion 
Plant-based burger available 

  
 

 BEET BURGER 21 
      Feta, cashew pesto, 
       aioli, sesame bun               
 

BARNYARD BURGER 22 
Goat cheese, mushroom, 

roasted red peppers, bacon 
 

FRIED CHICKEN SANDWICH 19 
Pepper Jack cheese, brussels 

sprout slaw  
 

 
      

 
 

 
     

 
 
 

 
    -Mains- 

 
FISH AND CHIPS 25 

Beaverkill whole trout, 
tartar sauce 

    
GRILLED RIBEYE 45 

Potato mash, roasted baby 
carrot, jus   

 
BUCATINI PASTA 27 

 Local mushrooms, cippolini 
onion, cream  

  
 HALF CHICKEN 28 

Creamed kale, charred lemon 
 

     
 
 

 
  -Dessert- 

 
STRAWBERRY RHUBARB PIE 12 

Vanilla bean ice cream, saba  
 

CHOCOLATE BROWNIE SUNDAE 12 
Vanilla bean ice cream, 
whipped cream, cherry 

 
VEGAN COCONUT ICE CREAM 9 

 
 
  
 

 
 
 
 
 
 
 
 
 
 
 
 


