
Father’s Day
LOBSTER CRISP (GF)
Maine Lobster, Lemon Zest, Chive, House Made 
Potato Crisps

FLASH FRIED CALAMARI
Seasonal Vegetables, Garlic Calabrian Chili Aioli

BURRATA (VG)
Fire Roasted Sweet Peppers, Basil, Saba,  
Country Bread

CACIO E PEPE POLENTA BITES (GF)
White Truffle Garlic Aioli, Pecorino Romano, 
Black Pepper

MARINATED ROASTED YELLOW BEETS (V, GF)
Sesame Tahini, Crunchy Black Quinoa, Upland Cress

MONGOLIAN GLAZED RIBS
Chinese Honey Mustard, Cilantro

ICEBERG PLANK SALAD (GF)
Heirloom Cherry Tomatoes, Pickled Red Onion, 
Applewood Smoked Bacon, Candied Pecans, Point 
Reyes Blue Cheese, Sherry Shallot Vinaigrette

STARTERS ( choo s e  on e )

10oz CEDAR RIVER FARMS RIBEYE (GF)
Eggs Your Way, Valley Rock Potatoes, Parsley Salsa Verde

SMOKED SALMON AVOCADO TARTINE
Lemon & Herb Smashed Avocado, Pickled Cucumber & 
Red Onion, Dill Creme Fraiche, Mixed Greens

CRISPY CHICKEN SANDWICH 
White Cheddar Pimento Cheese, Bourbon Bacon Jam, 
Maple Chipotle, Frizzled Onions, Toasted Brioche Bun, 
French Fries

SEARED AHI TUNA BLT (DF)
Hoisin Glazed Applewood Smoked Bacon, Yuzu Asian 
Slaw, Heirloom Tomato, Chili Garlic Aioli, Toasted Sesame 
Bun

VALLEY ROCK BURGER
Brioche Bun, Lettuce, Tomato & Sauteed Onions, French 
Fries. American or Gruyer Cheese

SESAME GRILLED SHRIMP (DF)
Cool Soba Noodles, Cabbage Slaw, Kimchi

EGG WHITE FRITTATA
Roasted Summer Peppers, Preserved Tomatoes, Baby 
Spinach, Feta Cheese, Lemon Citronette Dressed Mixed 
Greens

MISO CACIO E PEPE (can be prepared vegan)
English Peas, Parmesan, Cavatelli Pasta, Tendrils

NIÇOISE SALAD
Blooming Hill Farms Mixed Greens, Wood Oven Roasted 
Hudson Valley Steelhead Trout, Heirloom Spring Beans, 
Marinated Tomatoes, Roasted Potatoes, Artichoke Hearts, 
Soft Boiled Egg, Anchovy Caper Vinaigrette 

GRILLED COMPART FARMS BONE IN
PORK CHOP (GF)
Vidalia Onion Soubise, Nectarine & Mint Salad

BRIOCHE FRENCH TOAST 
Strawberries, Butter, Maple Syrup

ENTREES ( choo s e  on e )

V - vegan, VG - vegetarian, GF - gluten free, DF - dairy free

KIDS MENU
CHICKEN TENDERS
French Fries, BBQ Sauce
 
GRILLED HAMBURGER OR 
CHEESEBURGER
French Fries

BRIOCHE FRENCH TOAST 
Strawberries, Butter, Maple Syrup
 
MAC AND CHEESE
Elbow Macaroni 

PASTA WITH BUTTER

DESSERTS ( choo s e  on e )
VANILLA BEAN CHEESECAKE
Macerated Strawberries

S’MORES TART
Milk Chocolate Ganache, Toasted Marshmallow, 
Graham Cracker Crust 

LEMON COCONUT CAKE
Raspberry Coulis 

ARTISANAL ROOT BEER FLOAT
Vanilla Gelato

IN SEASON FRESH BERRIES
Mascarpone Whipped Cream 

VA L L E Y  R O C K  I N N


