
First Course 

Oyster 

Barcat, Virginia 3. 
Sister Point, Washington 3. 

Small Plates 

Marinated Olives, Marcona Almond  6. 

Pecorino Risotto Balls, Spicy Tomato  7. 

Polenta Fritters, Jalapeño, Golden Raisin  7. 

Salt Cod Croquettes, Piquillo Pepper, Caper  9. 

Chorizo Sage Leaves, Saffron Aioli 8. 

Fried Oysters, Cucumber, Old Bay Aïoli 9 

Cheese Each  4. 

Haystack Mt. Dairy Haystack Peak (Goat), Longmont, CO 
Cobb Hill Ascutney Mt. (Raw Cow), Hartland, VT 
Sweet Grass Dairy Green Hill (Cow), Thomasville, GA 
Twin Maple Farm Hudson Red (Raw Cow), Ghent, NY 
Persillé De Malzieu (Sheep), Pyrenees, France 

Salumi Each  10.   Assortment  20. 

Finocchietta 
Wild Boar Sopressata 
Prosciutto 
Bresaola 

Craftbar Proudly Features Produce Of 
These Local Farms: 

Paffenroth Gardens, Warwick, NY 
Eckerton Hill Farm, Kutztown, PA 

Migliorelli Farm, Tivoli, NY 
Norwich Meadows Farm, Norwich, NY 

Mountain Sweet Berry Farm, Roscoe, NY 
Cherry Lane Farms, Bridgeton, NJ 
Sycamore Farms, Middletown, NY 

Phillps Farms, Milford, NJ 
Berried Treasures, Roscoe, NY 

Stokes Farm, Old Tappan, NJ 

Salad 

Mixed Lettuce, Persian Cucumber, Shallot Vinaigrette  9. 

Baby Beet, Watermelon, Burrata, Basil  14. 

Shaved Fennel, Hot Cherry Pepper, Pecorino  11. 

Heirloom Tomato, Fines Herbes, Aged Balsamic 15. 

Wax Bean, Tomato Confit, Niçoise Olive, 
Crème Fraîche, Shallot 12. 

Appetizer 

Field Mushroom Bruschetta, Fontina Cheese  13. 

White Anchovy Bruschetta, Soft-Cooked Egg, Braised Leek  9. 

Duck Prosciutto Bruschetta, Duck Egg, 
Mizuna, Orange Purée  14. 

Spanish Octopus, Chorizo, Cranberry Bean, 
Lemon Greek Yogurt 14. 

Confit Berkshire Pork Shoulder, Tomato Molasses, 
Smoked Pearl Onion  12. 

Veal Sweetbreads, Pickled Ramp, Soubise  12. 

Charcuterie 

Rabbit “Mortadella,” Sicilian Pistachio, Golden Raisin  13. 

Beef Tongue, Horseradish Aïoli  10. 

Tête de Cochon, Citrus Mostarda  11. 

Greenmarket Sides Each 9. 

Fingerling Potato 
Bok Choy 
Shishito Pepper 

Main Course 

Pasta 

Beet Casunziei, Wild Spinach, Brown Butter, Poppy Seed  18. 

Sweet Corn Agnolotti, Gulf Shrimp, Summer Truffle, Purslane  23. 

Goat Cheese Ravioli, Black Mission Fig, Honeyed Onion 22. 

Bucatini, Manila Clam, Pancetta, Mustard Green, 
Roasted Tomato  20. 

Fish 

Wild Striped Bass, Spigarello, Roasted Red Pepper, Baby Leek  24. 

Branzino, Ratatouille, Preserved Lemon 22. 

Bouchot Mussels, White Wine, Garlic, Parsley  18. 

Skate Wing, Fingerling Potato, Sauce Gribiche  20. 

Meat 

Braised Chicken Leg, Chanterelle Mushroom, Fava Bean 22. 

Berkshire Pork Three Ways, Tomatillo, Anson Mills Polenta  25. 

Braised Veal Breast, Romano Bean, Soffrito, Basil  24. 

Veal Ricotta Meatballs  21. 

Black Angus Hanger Steak, Baby Shiitake Mushroom, 
Cippolini Onion, Potato Purée 25. 

Panini 

Piquillo Pepper, Mozzarella, Charred Onion  10. 

Corned Beef, Choucroute, French Raclette  13. 

Chicken Milanese, Vermont Cheddar, 
Roasted Tomato, Wild Arugula  13. 

Chef/Owner: Tom Colicchio 

Chef de Cuisine:  Lauren Hirschberg 

General Manager: Hayden Felice 

Friday, September 03, 2010 

Private Dining Room Available


