
A P P E T I Z E R S

S O U P  -  C U P  O R  B O W L
Vegetable Minestrone, Soup of the Day

F I V E  L E T T U C E  C A E S A R
Gremolata Breadcrumbs, Boquerones
Watermelon Radish, Garlic-Anchovy Dressing

C A T S K I L L  S M O K E D  S A L M O N
Buckwheat Crepe, Mornay 
French Breakfast Radish, Caviar

H E I R L O O M  T O M A T O  &  B U R R A T A
Prosciutto di Parma, Arugula-Walnut
Pesto, Aged Balsamic, First Press Olive Oil

P A C C H E R I
Spicy Pork Sausage Sugo, Fennel, Sage
Pecorino

$10/12

$16

$20

$20

$20

E N T R É E S

I V Y  L E A G U E  A R T I S A N A L  B U R G E R
Pat LaFrieda Blend of Angus Beef
Five Spoke Cheddar, Bacon Jam
Skin on Fries and Plum Ketchup

B L A C K E N E D  S A L M O N  B U R G E R
Avocado-Lime Mayo, Red Cabbage Slaw
 Potato Bun, Warm Rosemary Sea Salt Chips

T H E  I M P O S S I B L E ™  D O U B L E  S T A C K
Two Plant Based Patties, Special Sauce, Lettuce,
Farmhouse Cheddar Cheese, House-made Pickle 
Sesame Seed Bun with Skin on Fries

G R I L L E D  L A M B  B U R G E R
Mt. Vikos Feta, Merguez, Harissa Aioli 
Cucumber Slaw

$26

$25

$25

$34

The Cayuga Dining Room



C A L I F O R N I A  T U R K E Y  C L U B
Roasted Turkey Breast, Hass Avocado
Baby Arugula Beefsteak Tomato, NY State Cheddar
Applewood Smoked Bacon, Basil Mayo 
on Multigrain Bread

$24

T H E  “ K F C ”  S A N D W I C H
Korean Double Fried Chicken, Gochujang Glaze
B&B Pickles, Red Cabbage Slaw, Skin on Fries
Korean Ketchup

$24

L O B S T E R  C O B B  S A L A D
Butter Lettuce, Crispy Berkshire Pork Belly
Avocado, 6 Minute Organic Cage Free Egg
Heirloom Tomatoes, Herb Buttermilk Dressing

$36

H A R V E S T  S U P E R  F O O D  B O W L
Indian Harvest Whole Grain, Organic Tofu 
Pistachio Falafel, Lemon Scented Hummus
Roasted Vegetables, Hemp Hearts, Papadum
Lemon-Ginger & Turmeric Dressing

$24

C H I C K E N  A L  M A T T O N E  
Brick Grilled Murray’s Organic Chicken
Farmers Market Greens, Red Wine Vinaigrette

$32

P A N - S E A R E D  C R A B  C A K E S  
Jalapeno Creamed Corn and 
Smoked Onion Remoulade

$40

G R I L L E D  W I L D  S T R I P E D  B A S S
Chickpea and Chorizo Stew, Saffron Aioli
Romesco Breadcrumbs

$44

H I D D E N  F J O R D  S A L M O N  N I Ç O I S E
Farmers Market Greens, Heirloom Tomatoes
Haricot Vert, Fingerling Potatoes 
Soft Boiled Quail Egg, Rosemary Vinaigrette

$42

B U C K W H E A T  S O B A  N O O D L E  S A L A D
Roasted Organic Chicken, Crisp Vegetables 
Sesame Peanut Dressing 

$26

C R I S P Y  P O I N T  J U D I T H  C A L A M A R I  S A L A D
Farmers Market Greens, Champagne Mango
Hearts of Palm, Jicama Crispy Wontons
Miso-Lime Vinaigrette

$28



D E S S E R T S

I L  L A B O R A T O R I O  D E L  G E L A T O
Trio of Gelato: 
Chocolate Hazelnut, Mint Chocolate Chip, Amaretto Crunch
Trio of Sorbet: 
Lychee, Yuzu, Passion Fruit

Vanil la & Chocolate Gelato Available

L E M O N  D R O P  C R È M E  B R Û L É E
Limoncello Curd and Market Berries

W A R M  P E A C H  A N D  B L U E B E R R Y  C O B B L E R  
Crème Fraiche Gelato

S E A S O N A L  B E R R I E S
Chantilly Cream

N E W  Y O R K  S T Y L E  C H E E S E C A K E
Graham Cracker Crust and Berry Coulis

$12

$12

$12

$12

$12

C R E M E  C A R A M E L
Chantilly Cream and Seasonal Berries

T O R T A  C A P R E S E  
Italian Chocolate Flourless Cake 
and Vanilla Bean Custard

F R E S H L Y  B A K E D  C O O K I E S

I L L Y  C O F F E E  A N D  
H A R N E Y  &  S O N S  F I N E  T E A S

$12

$12

$12

$6

W E D N E S D A Y  I S  L O B S T E R  N I G H T
Orders must be placed 24 hours in advance.

T H U R S D A Y  I S  S T E A K  N I G H T
Featuring Pat La Frieda Meat Purveyors

Consuming raw or undercooked meats,  poultry, seafood or eggs may increase
your risk of foodborne il lness.

Please inform your server of any allergies and dietary restrictions.


