1
0 2/ WW VALLEY ROCK

STARTERS (choose one)

WARM CRANBERRY & ORANGE SCONE
Whipped Honey Butter

BLOOMING HILL FARMS MIXED GREENS (v, GF)
White Balsamic, EVOO, Shaved Seasonal Vegetables

STRAWBERRY & BURRATA SALAD (G, GF)
Baby Spinach, Wild Arugula, Marcona Almond Crumble,
White Balsamic

BABY GEM ROMAINE (1)
Semolina Sesame Croutons, Parmesan Lemon Gatlic
Dressing

ENTREES (choose one)

SPRING EGGS BENEDICT

Poached Farm Fresh Eggs, Shaved Prosciutto, Lemon Chive
Hollandaise, Toasted Butter Croissant Bun, Pea Shoot &
Asparagus Salad

EGG WHITE FRITTATA (G, GF)

Roasted Seasonal Vegetables, Preserved Tomatoes, Baby
Spinach, Feta Cheese, Lemon Vinaigrette Dressed Baby
Greens

CHARBROILED FLATIRON STEAK (GF)
Crispy Torn Potatoes, Eggs Your Way, Parsley Salsa Verde

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

RICOTTA RAVIOLI 16
Lemon Parmesan Cream, English Peas, Asparagus,
Pea Tendrils

PARMESAN CRUSTED CHICKEN MILANESE
Basil Marinated Tomatoes, Baby Arugula, Fresh Mozzarella,
Reduced Balsamic

DESSERTS (choose one)
BLOOD ORANGE CREME BRULEE (Gp)

CLASSIC NY CHEESECAKE
Graham Cracker Crust, Luxardo Cherries

BLUEBERRY CLAFOUTIS
Lemon Whipped Ricotta

KIDS MENU

APPLEWOOD SMOKED BACON
Scrambled Egg, Crispy Torn Potatoes

CINNAMON & SUGAR COATED FRENCH
TOAST 17G)
Vermont Maple Syrup

ROASTED BADGER FLAME BEETS (v, GF)
Sesame Tahini, Crunchy Black Quinoa, Upland Cress

CRISPY PROSCIUTTO & BURRATA TOAST
Grilled Sourdough, Whipped Burrata, Hot Honey, Toasted
Pistachio

BEET CURED GRAVLAX
Citrus & Dilled Labneh, Pickled Shallots, Rye Crisp

SPICY AHI TUNA (GF)
Crispy Rice, Yuzu Smashed Avocado, Sweet Soy Reduction,
Cilantro

WOOD OVEN ROASTED HUDSON VALLEY
STEELHEAD TROUT
Lemon Orzo Salad, Asparagus, Feta

SPRING VEGETABLE BIMIBOP
Sesame Cucumber, Kimchi, Bean Sprouts, Soy Marinated
Mushrooms, Jasmine Rice

CURRIED CHICKEN SALAD
Currants, Green Apple, Mint, Butter Croissant, French Fries

VALLEY ROCK BURGER
Brioche Bun, Lettuce, Tomato, Sautéed Onions, Sliced
Pickles, Choice of American or Gruyere, French Fries

MAINE LOBSTER ROLL
Lemon Aioli, Micro Celery, French Fries

PORTOBELLO MUSHROOM “RUEBEN” (1)
Pastrami Spiced Portobello, Pickled Red Cabbage, Melted
Vegan Provolone, Russian Dressing, Toasted Rye

ALMOND FLOURLESS CHOCOLATE
TORTE (Gr)
Chocolate Ganache

ALMOND & RASPBERRY TART
Vanilla Bean Icing

CHICKEN TENDERS & FRENCH FRIES

HAMBURGER OR CHEESEBURGER & FRENCH
FRIES

TOMATO SAUCE OR BUTTERED PASTA

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



