
* Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness
               

Chef de Cuisine :  Wilfr in Fernandez-Cruz

S TA RT E R S

FOCCACINI          6
horseradish creme fraiche, rosemary

SHAVED ASPARAGUS                     12 
tarantaise cheese, lemon, sea salt, olive oil

GREEN MARKET RADISHES            10
herbed butter, coarse salt

SEAFOOD FRITTERS                       16
aioli, lemon

BURRATA         16
melted leeks, thyme, Riesling

S W E E T S

DEVILS FOOD CAKE               12
chocolate glaze

HONEYCRISP APPLE PIE     12                           
oatmeal crumb, buttermilk ice cream 

LEMON POUND CAKE       10                           
citrus, whipped cream

SPINACH  17 
seven minute egg, crispy potatoes, red wine-feta vinaigrette, 

focaccia croutons
 

SPRING CHICORIES  15   
treviso, castelfranco, radicchio, red wine vinaigrette

MARKET VEGETABLES  17
 baby kale, market radish, carrots, English peas, 

spring onions, heirloom grains, green garlic vinaigrette 

  S A L A D S
L U N C H

V E G E T A B L E S 

CHARRED GREENS                             11
broccoli di cicco, spigarello, chile, garlic

ROASTED CARROTS & TURNIPS       7
salsa verde, garlic

FRENCH FRIES         7                                                                                                                                                

ORGANIC SEMOLINA CASARECCE  22
pork sausage, broccoli rabe, chile, grana, herbs, lemon 

GRAMIGNA 22
Engl ish peas , DiPalo ’s  r icotta , mint , lemon zest

ROASTED CHICKEN BREAST SALAD  21   
 radicchio, kale, butterball potatoes, mustard vinaigrette

COOKSHOP BURGER  21
100% grass-fed beef, raw milk cheddar, 

 pickles, brioche roll, fries

SMOKED BRISKET SANDWICH  20   
 whole grain mustard, red onion, B&B pickles, 

marinated cabbage

   M E AT  &  P O U LT R Y

SPINACH PIE                      21
fontina cheese, burrata, chile 

MAITAKE MUSHROOMS          21
fontina cheese, shaved red onions, chile oil

P I Z Z E

   PAN ROASTED ATLANTIC COD  28 
English peas, leeks, clam broth, herb butter 

CRISP FISH SANDWICH  19   
 cabbage slaw, tartar sauce, fr ies, br ioche roll, 

tempura batter

GRILLED SEA SCALLOPS  28
 butter bean & leek ragout, gremolata, 

frizzled shallots, pickled chile

 S E A F O O D

A 5% COVID-recovery surcharge is added to all dine-in checks

ORGANIC  HOUSEM ADE 
SEMOLIN A  PASTA   



F R E E - S P I R I T S
SHIRLEY TEMPLE  8
house-made grenadine, blood orange, grapefruit soda

POMEGRANATE LEMONADE  8
house-made grenadine, lemon

LEMON, LIME & BITTERS  8
lemon, lime, kumquat, bitters, soda

ATHLETIC BREWING NON-ALC IPA  7
San Diego, California <0.5% - 12oz

B E E R  &  C I D E R
SUNDAY ‘LIGHT & TIGHT’ LAGER  8   
Garrettsville, New York 3.9% - 12oz

ROCKAWAY BREWING CO. PILS  8   
Queens, New York 4% - 12oz

BRONX AMERICAN PALE ALE  9
Bronx, New York 6.3% - 12oz

TORCH & CROWN 'HAZY SESSION' IPA  12
Manhattan, New York 5.1% - 16oz

LEFT HAND 'NITRO' MILK STOUT  9
Longmont, Colorado 6.0% - 12oz

ORCHARD HILL BONE DRY CIDER  9  
New Hampton, New York 6.9% - 12oz

C O C K T A I L S    
SANGUINE SPRITZ  14
blood orange, apertivo, vodka, sparkling wine

SPRING & TONIC   13     
greenhook gin, elder f lower, rhubarb, tonic 

RICKEY PARADISI  15
dorothy parker gin, grapefruit liqueur, lemon,
grapefruit & peychaud's bit ters, seltzer

POMELITA  15
el tequileno reposado, banhez mezcal 
pomegranate, orange blossom, lime

GREENMARKET JULEP 16     
evan williams bourbon, lemon-thyme cordial
fresh mint , crushed ice

W H I T E 
PECORINO    15
Tiberio, Colline Pescaresi, Abruzzo, Italy 2019 

RIESLING    14
Trefethen 'Oak Knoll District', Napa Valley, California 2019 

CHARDONNAY             16      
Melville Estate , Santa Rita Hills, California 2016 

SANCERRE     17
Andre Dezat et F i ls , Loire Valley, France 2019

6OZ

S P A R K L I N G
TRENTO CLASSICO        14
Cesarini Sforza, Brut , Trentino, Italy 2017  

CAVA RESERVA ROSE        15
Avinyó, Brut, Penèdes, Spain 2018

CHAMPAGNE HALF BOTTLE     55
Gosset 'Grande Réserve', Brut, Champagne, France NV

PINOT NOIR    15
Sean Minor 'Point Nor th', Willamette Valley, Oregon 2019   

SANGIOVESE     15
Poggio la Noce 'Gigetto', Tuscany, Italy 2017  

MALBEC    16
Cosse et Maisonneuve 'Le Fage', Cahors, France 2015  

RIOJA RESERVA    16
Famil ia Tor res , 'Al tos Iber icos', R ioja , Spain 2015 

CABERNET SAUVIGNON    17
Mar iet ta 'Armé', Sonoma County, Cal i fornia 2017      

6OZR E D

D E S S E R T
RUBY PORT     5
Casa Eufemia, Douro, Por tugal

10YR TAWNY PORT    10
Quinta do Noval, Douro, Por tugal 

3OZ

Biodynamic        Organic/Sustainable       Natural/Raw

O R A N G E 6OZ

ASPRINIO     16
Gaia Fel ix 'L i ternum', Campania, Italy 2017 

R O S E 6OZ

DOURO VALLEY     13
Joana Maçanita, Douro Valley, Por tugal 2019 

PENEDES     14
Can Sumoi , Catalonia, Spain 2020 

COTES-DE-PROVENCE    16
Château Gassier 'L'Esprit', Provence, France 2019 

'


