








“Vorspeise” (Appetizers) 
 

Kopfsalat bibb lettuce with arugula, organic egg, radish, and French dressing 8.5  
Poulet im Chörbli chicken lollipops in potato nest with garlic aioli   7	
  
Rabbit rillettes grilled bread and sweet onion jam     11.5	
  
Tete de Moine cheese apples and hazelnut pesto     8.5	
  
Heidiland Raclette potato confit and house pickles     9 
Capuns baked swiss chard parcels stuffed with a herb dough, alpine ham,  11  
emmentaler cheese and finished in a veloute sauce 
 
Today’s selection of cured cold cut       18	
  
Bündnerfleisch, Speck, Landjaeger, Salametti, Capicola, Alpine Ham, Bierschinken, 
Lyoner 
Appenzeller	
  Mostbröckli,	
  is	
  a	
  beef	
  that	
  has	
  been	
  cured	
  in	
  cider,	
  smoked,	
   9	
  
and	
  it	
  is	
  sliced	
  to	
  order	
  
Choice of four Swiss Farm House Cheeses       18	
  
Jersey Blue, Caprinello, Tete-de-Moine, Bure Weichasli, Appenzeller,  
Bierdeckel, Hagebatten-Kase	
  
Served with assorted breads and house-made jam 
Additional cheese          4.5 
Choice of three cured cold cuts and two Swiss farm house cheese  20 
 

“Hauptgericht” (Main courses) 
Älpler Maccaroni          14 
Swiss Mac & Cheese with pork belly, crispy onion, apples and herb salad   
Veal Cordon-Bleu          24 
Veal Cutlet stuffed with emmentaler cheese, country ham, spinach and fries 	
  
Pork Züricher Geschnetzeltes       17.5 
Pork ragout with rösti and wild mushroom Sauce     
Kalbsbratwurst mit Rösti        15 
Grilled white veal sausage with crisp potato pancake and sweet onion confit 
Chügelipastete         29 
Sautéed veal sweetbreads, braised veal shoulder, root vegetables and 
wild mushrooms in puff pastry 
Lachsteak mit Zitrone Polenta       25 
Pan seared Atlantic salmon with lemon polenta, sautéed vegetables, and pinenuts 
 	
  
Fondue Moitié-Moitié For Two  
Classic Swiss fondue with Appenzeller, Gruyere, & Vacherin Fribourgeois 39 
Sides: Rösti   4   Boiled red potato   3   Apples   3   Vegetables   3   Pickles   4 



E x t r a  P l a c e  	
  
 

To Start: 
Hummus platter with fresh pita bread       7	
  
Add on: Lamb   4   Shrimp   5   Pork   4      Pinenut   1  	
  
Warm Butternut Squash Soup, brown butter, pinenut, and shaved feta cheese  8.5	
  
Greens from the market, feta, crisp pita, and sumac dressing    8	
  
Greek Sardines, charred sardines, pickled peppers, caperberries, and pita bread  11 
Beet Salad, grilled royal trumpets, harissa ricotta, and sunchoke vinaigrette   10 
	
  
Nantucket Bay Scallops, red beet caviar, brussel sprouts, trumpet mushroom,  14 
parsnip puree, and hazelnuts 	
  
Octopus a la Plancha, sunchoke, citrus fennel salad, chickpeas, and black garlic  13	
  
Bluehill Bay Mussels, fennel, aleppo peppers, raki liquor, and rouille crostini  11 
Lamb Meatball, spiced meatball, creamy cous cous, lamb jus and pecorino sardo  7.5	
  
Gnocchi	
  alla	
  Carbonara,	
  fresh	
  potato	
  pasta,	
  bacon,	
  aleppo	
  pepper,	
  egg	
  yolk,	
   	
   14	
  
peeky	
  toe	
  crab	
  and	
  black	
  pepper	
  
Roasted Bone Marrow, bacon onion marmalade, parsley, salt cod, and grilled bread 11 
 

Entrées:  
Fish of the Day          MP	
  
With wild rice, bulgur, blistered tomato, capers, broccoli rabe, pinenuts and tomato marmalade 	
  
Half BoBo Chicken          20	
  
With carrot puree, fresh legumes, mushrooms, delicata winter squash, and pumpkin 
seed oil vinaigrette   
Lamb Served Two Ways         28	
  
Colorado rack of lamb and leg of lamb confit with risotto, yellow cauliflower puree, red radish, 
and sautéed salsify  
Candied Duck Breast         27 
Long island duck breast with spiced honey, apricot & pecan pan perdu, celeriac puree, black 
radish, and pomegranate seeds   

Organic Döner Kebab	
  
Our pita bread is made with organic flour from Champlain Valley, natural spring mineral 

water and yeast	
  
All Pita Breads are Baked to Order!	
  

	
  
Farmers Market vegetables, legumes, wild mushrooms, Heirloom tomatoes, & feta 8 
Upstate New York Bo Bo Chicken & Long Island Crescent Duck,   11 
apricot mostarda, and fried	
  brussel sprouts     
Berkshire Pork & Belly,goat cheese, grape marmalade, pickled cucumber and hazelnuts 11	
  
Sheep meadow farm Lamb & Mutton, cucumber tzatziki, hummus, and pickled onions 11.5 
Shrimp Fritto Misto, cucumber gremolata, and roasted garlic    13	
  
 
Sides:	
  

Fries   4   Pita Bread   2   Grilled Bread   2  
Roasted Broccoli Rabe & Pinenuts   7   Spinach with Garlic & EVOO   7 

 
OPEN MON-SUN FROM 5:30 PM TILL 12 AM  

EVERY SATURDAY & SUNDAY BRUNCH FROM 11 AM TILL 4 PM	
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BRUNCH 
 

Bircher Muesli         8 
Organic oats, walnuts, bananas, apples, Fage yogurt, and wildflower honey 
Omelets served with organic eggs, rösti and dressed greens  	
  
The Fondue, three cheese omelet, Appenzeller, Gruyere, & Vacherin  11.5 
The Forest, wild mushrooms, emmentaler cheese, onion, & roasted peppers 11  
The Spanakopita, spinach ricotta, and shredded filo    11 
Grilled Pita BLT and Egg       11 
House made pita bread with BLT, fried eggs, and garlic feta aioli 
Eggs Benedict         12	
  
Cured salmon with sautéed spinach, toasted sourdough bread, herb hollandaise  
Hummus           7 
With house made organic pita bread 
Horiatiki Salata         8	
  
Heirloom tomato, feta, cucumbers, olives, and farmers market greens 
Brioche French toast        11.5	
  
With coffee streusel, sweet mascarpone, and fresh berries 
Steak N‘ Eggs         19 
Angus Strip Steakwith two eggs any style and rösti  
Älpler Macaroni         12	
  
With pork belly, crispy onion, apples, and herb salad 
Bluehill	
  Bay	
  Mussels	
   	
   	
   	
   	
   	
   	
   	
   11	
  
With	
  fennel,	
  Aleppo	
  peppers,	
  raki	
  liquor,	
  and	
  fries	
  
Lamb Meatballs         7 
Spiced meatballs, creamy cous cous, lamb jus and pecorino romano 
Fried smoked sweetbreads       14 
Walnut Skordalia, wild mushrooms, pickles, toasted bread, scrambled eggs 
 
Sides:	
  
French fries  3.5   Fruit   5   One egg  1  Dressed greens  4   	
  
Bacon  4   Smoked Ham  4  Pita bread  2  Rösti  4 

 
Fresh OJ   4.00 
Mimosa  5.00  Bloody sake  5.00 
Teas   3.00  Coffee   2.50 
Espresso  2.50  Cappuciono, Late 3.50 
 
We use La Seumeuse a fair trade, USDA organic coffee 
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