
 
 
 
 
 
 

 
SOUPS AND SHARES 

 

FRENCH ONION SOUP | 10 
SWISS CHEESE GRATIN 

 

ROASTED CORN CHOWDER | 9 
 

BURRATA | 18 
OLIVE TAPENADE, ROASTED TOMATO, MICRO BASIL (V) (GF) 

 

OYSTERS CASINO | 16 
BLUE POINT OYSTERS, BACON, HERBS, PANKO BREADCRUMBS 
 

“BACON AND EGGS” | 14 
GRILLED APPLEWOOD BACON 
DEVILED EGGS, HOT HONEY 

 

MUSHROOMS | 12 
BEER BATTERED AND FRIED, BUTTERMILK RANCH (V) 

 

 
 

 

 

 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 

 
 

DIETARY RESTRICTIONS?  PLEASE INFORM YOUR SERVER AND WE WILL BE HAPPY 
TO ACCOMMODATE ANY REQUEST YOU MAY HAVE. 

FIELD 
 

LITTLE GEM LETTUCES | 12 
 HEIRLOOM TOMATO, CUCUMBER  
AVOCADO, BREAKFAST RADISH 

GREEN GODDESS DRESSING (GF) 
 

CAESAR SALAD | 12 
ROMAINE HEARTS  

CROUTONS, SHAVED REGGIANO CHEESE 
LEMON, ANCHOVY & GARLIC EMULSION 

 

WEDGE SALAD | 12 
ICEBERG, BACON LARDONS, GRAPE 

TOMATOES, BLEU CHEESE, CHIVES 

BUTTERMILK DRESSING (GF) 
 

 
 

 
 

 

 

HAND CUT STEAKS 
ALL OF OUR STEAKS ARE HAND-CUT IN HOUSE 

ASSURING THE HIGHEST QUALITY STANDARDS 

ARE IN PLACE.   
THIS RESULTS IN A TENDER, FLAVORFUL  

DINNER CHOICE FOR OUR GUESTS. 

 
 

8 OZ. FILET MIGNON | 48 
12 OZ. CEDAR RIVER NY STRIP | 49 
TOMAHAWK RIB EYE FOR TWO | MP 

PLEASE ALLOW UP TO 40 MINUTES COOKING 

TIME FOR THE TOMAHAWK STEAK 
TOMAHAWK COMES WITH A CHOICE OF 2 SIDES  

 
ALL STEAKS ARE FINISHED 

WITH THAYER HOTEL BUTTER 
 

SIDES 
HERB FINGERLING POTATO (V) (GF) | 9 

 

CHARRED ASPARAGUS (V) (GF) | 8 
 

TRUFFLE MAC AND CHEESE | 9 
 

MASHED POTATOES (GF) | 8 
 

BAKED POTATO (VEGAN) (GF) | 6 
 

HOUSE SALAD (V) (GF) | 8 
 

BEER BATTERED ONION RINGS | 8 
 

CHEESE GRITS | 8 
 

BROCCOLINI | 9 
 

BRAISED CHARD | 8 

SEA 

FAROE ISLAND SALMON | 34 
HERB FINGERLING POTATO, FRISEE 

WATERMELON RADISH, FENNEL  
CITRUS DIJON VINAIGRETTE (GF) 

 

SEA SCALLOPS | 39 
PAN SEARED, CAULIFLOWER PUREE  

SWEET CORN SUCCOTASH, BROWN BUTTER 
 

BRONZINO FILLET | 35 
PAN FRIED, BRAISED CHARD 

 CHEESE GRITS, LEMON CAPER BUTTER 
 

SHRIMP AND GRITS | 30 
ANDOUILLE SAUSAGE 

 

FARM 

MURRAY’S CHICKEN | 27 
CITRUS MARINATED GRILLED HALF CHICKEN  
MASHED POTATOES, CHARRED ASPARAGUS 

CHIMICHURRI 
 

POTATO GNOCCHI | 24 
WILD MUSHROOMS, MASCARPONE CREAM 

PARMESAN GRATIN (V) 
 

COWBOY PORK CHOP | 37 
FENNEL AND CORIANDER RUB, BROCCOLINI 

MASHED POTATOES, PORK JUS 
 

BONELESS BEEF SHORT RIB | 36 
CHEESE GRITS, BRAISED CHARD 

ONION, MUSHROOM AND BACON RAGOUT 
 

HUDSON VALLEY DUCK BREAST | 36 
CHEESE GRITS, BROCCOLINI 

ORANGE CROWN MAPLE LACQUER 

 


