
EasterMenu
WARM BRIOCHE STICKY BUN
Salted Caramel, Vanilla Cream Cheese 
 
CHEDDAR SCALLION SCONE
Country Ham, Vidalia Onion Jam 
 
BLOOMING HILL FARMS MIXED GREENS (V, GF)
Lemon Citronette
 
BABY GEM ROMAINE (VG)
Semolina Sesame Crouton, Parmesan Lemon Garlic 
Dressing 
 
ROASTED BADGER FLAME BEETS (V, GF)
Sesame Tahini, Crunchy Black Quinoa, Upland Cress

SPICY AHI TUNA (DF, GF)
Crispy Rice, Yuzu Smashed Avocado, Sweet Soy Reduction, 
Cilantro
 
BURRATA TARTINE (VG)
Toasted Tuscan Bread, Stracciatella, Pistachio Basil Pesto, 
Sun-dried Sweet Peppers
 
PASTRAMI SPICED SMOKED SALMON
Dill Pickled Cucumber, Lemon Creme Fraiche, Everything 
Bagel Crisps 
 
JUMBO LUMP CRAB CAKE
Lemon Caper Aioli, Upland Cress 

TUSCAN EGGS BENEDICT 
Poached Eggs, Grilled Tuscan Bread, Crispy Pancetta, Roasted 
Tomato Hollandaise, Basil, Seasonal Greens
 
ASPARAGUS SPRING ONION & RICOTTA (VG) 
Frittata, Tomato Confit, Seasonal Greens
 
APPLEWOOD SMOKED BACON & AGED WHITE 
CHEDDAR QUICHE (GF)
Crispy Hash Brown Crust, Baby Arugula Salad
 
CHICKEN & BELGIUM WAFFLE 
Lemon Rosemary Marinaded Crispy Chicken Wings, 
Fermented Garlic & Chili Catskills Honey 
 
GRILLED CHICKEN PAILLARD (GF)
Shaved Asparagus, Wild Arugula, Parmesan, Lemon 
Vinaigrette

MEYER LEMON & ARUGULA RICOTTA RAVIOLI (VG)
Spring Vegetables, Pea Tendrils, Pecorino Cream
 
CINNAMON & SUGAR COATED FRENCH TOAST (VG)
Vermont Maple Syrup

WOOD OVEN ROASTED HUDSON VALLEY 
STEELHEAD TROUT( GF )
Spring Pea & Mint Puree, Confit Fingerling Potatoes, Lemon 
Brown Butter 
 
GRILLED FLAT IRON STEAK (GF)
Crispy Torn Potatoes, Eggs Your Way, Herb Salsa Verde 
 
SLOW BRAISED & SHREDDED SPRING LAMB
Pickled Sweet Onions & Fennel, Minted Yogurt, Pomegranate 
Molasses, Toasted Ciabatta, Lemon Zest Oregano Crispy 
Potato Wedges 
 
CONNECTICUT STYLE WARM LOBSTER ROLL 
Maine Lobster, Lemon Butter, Toasted Brioche, French Fries 
 
PLANT BASED “ PULLED PORK “ (V)
Hoisin BBQ Sauce, Sesame Dressed Cabbage Slaw, French 
Fries
 
VALLEY ROCK BURGER
Brioche Bun, Lettuce, Tomato & Sauteed Onions, Sliced 
Pickles, French Fries. American Or Gruyere.

STARTERS ( choo s e  on e )

ENTREES ( choo s e  on e )

DESSERTS ( choo s e  on e )

KIDS MENU

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

APPLEWOOD SMOKED BACON 
Scrambled Egg, Crispy Torn Potatoes 

CINNAMON & SUGAR COATED FRENCH TOAST (VG)
Vermont Maple Syrup

CHICKEN TENDERS & FRENCH FRIES

HAMBURGER OR CHEESEBURGER & FRENCH FRIES 

TOMATO SAUCE OR BUTTERED PASTA 

CARROT CAKE
Toasted Walnuts, Vanilla Whipped Cream Cheese Frosting 
 
BASQUE CHEESECAKE ( GF ) 
Macerated Strawberries 
 
CHERRY CLAFOUTIS ( GF )
Kirsch Whipped Cream
 
WARM ALMOND BROWNIE ( GF ) 
Vanilla Bean Gelato 

 RICOTTA PANNA COTTA ( GF ) 
Fresh Berries, Basil 
 
APEROL SPRITZ TRIFLE 
Orange Vanilla Sponge, Apricot Preserves, Vanilla 
Whipped Cream
 
WARM CHOCOLATE CHIP COOKIES
Vanilla Toasted Marshmallow Fluff

V A L L E Y  R O C K  C A N T I N A


