BIRDSALL HOUSE

APPETIZERS

Bleu Waldorf Salad
Gala apples, celery, cayenne-spice walnuts, radicchio, Boston Bibb lettuce, Old Chatham Ewe’s Bleu cheese dressing
13

Fried Calamari Salad
Frisée, radicchio, lemon-caper vinaigrette, soft-boiled egg, tomato confit, garlic aioli
14

Soup of the Day, Pork and Stout Chili, or Wild Hive Soft Polenta
Cup: 4 Bowl: 8

Poached Pear and Quinoa Salad
Baby spinach, poached pear vinaigrette, toasted almonds
13

Barbeque Pulled Pork Nachos
Black bean puree, cheddar cheese, apple salsa, sour cream, blue corn tortilla chips, roasted jalapefio
14

Sweet Potato and Bacon Mac-n-Cheese
Smoky almonds, crispy bacon, baby arugula, sage oil
14

Pulled Pork Sliders
Red onion jam, porter and caraway mustard, carrot pickles, organic challah buns, Adirondack black wax cheddar
13

Hudson Valley Cheese Plate

Served with red grapes, fig and apple jam, fruit chutney, smoky almonds, mustard, classic baguette
18

HOUSE-MADE CHARCUTERIE

Choose 3: Choose 4: Choose 5:
16 21 25
Pork and Barleywine Sausage house-made mustard Spicy Lamb Sausage red onion jam
Bacon-Wrapped Chicken Terrine mesclun salad Spicy Chorizo black bean puree, jalapefio
Rabbit Terrine lemon, olives, capers, parsley, tomato Country Pork Paté pickled egg, mustard caviar
Chicken Liver Paté cherry preserves Local Hudson Valley Cheese choice of one

Duck and Cider Sausage caramelized apples Head and Trotter Torchon garlic herb sauce




NTR

Goat Cheese En Crolte

Butternut squash, portobello mushrooms, goat cheese and spinach baked in a puff pastry; Dijon cream, mesclun salad
21

Blackened Shrimp and Grits
Mascarpone Wild Hive soft polenta, collard greens, Cajun cream, house-made andouille sausage
25

Chicken Pot Pie
Hearty roasted vegetables, chicken velouté, organic chicken, puff pastry crust
22

SANDWICHES

Blackened Organic Chicken (or Tofu) Sandwich
Fennel and caper relish, baby arugula, cranberry nut bread, Cajun rémoulade, mesclun salad, mustard-sherry vinaigrette
14

Grilled Cheese and Soup
Adirondack Black Wax cheddar, caramelized onion, organic whole wheat bread, your choice of soup or chili
10

The Birdsall Reuben
House-made corned beef, Cajun rémoulade, braised cabbage, Adirondack Black Wax cheddar, sourdough rye bread, fries
15

Pulled Pork Sandwich
Baby arugula, garlic aioli, carrot pickles, Adirondack Black Wax cheddar, cranberry nut bread, fries
14

Hemlock Hill Beef Burger and Fries
House-made condiments, carrot pickles, caramelized onions, mesclun greens, organic challah bun
14

Beet and Grain Burger and Fries
Wilted spinach, caramelized onions and apples, goat cheese, honey mustard, organic challah bun

13
BURGER TOPPINGS ADDITIONAL SIDES
Bacon Mushrooms
Cheddar cheese Pork and stout chili | Hand-cut fries Wild Hive soft polenta
Goat cheese Caramelized apple | Wilted spinach Collard greens
Fried egg Wilted spinach Side salad
1 4

Please alert your server if you have any allergies so that we may best accommodate your needs.




