
WOOD-FIRED PIZZA 
Margherita / 22 
mozzarella di bufala, tomato, basil

Meatball / 28 
Meiller Farm grass fed beef meatballs, mozzarella di
bufala, roasted tomato, chili flake, oregano 

Bianca / 25  
fontina, mozzarella, sottocenere, sage, pesto 

Funghi / 25 
misti fontina, taleggio, thyme, wild mushrooms
(shiitake, cremini, and oyster)    

Brickyard Pizza / 26 
house-made fennel sausage, panna, mozzarella, 
red onion, scallion 

gluten-free crust available upon request

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. 
A 20% gratuity will be automatically added to parties of six or more. 

INSALATE 
Hutton Chopped Salad / 22 
romaine lettuce, chopped egg, cucumber, 
radicchio, red onion, provolone, salami, 
cherry tomatoes, ceci, oregano vinaigrette 
add chicken +6 

Tricolore Salad / 18 
radicchio, endive, romaine, anchovy dressing 
add shrimp +6

Panzanella Burrata Salad / 19 
heirloom tomatoes, bell peppers, onion, herbs,
oregano crostini, burrata, cucumber   

SECONDO  
Hudson Valley Steelhead Trout / 32
Beaverkill Farm trout, spring bean salad, 
roasted shallot vinaigrette 

Brickyard Burger / 22 
Meiller Farm grass fed beef, cheddar, caramelized
onions, Deising’s roll, special sauce, pommes frites 
add bacon +5

Chicken Milanese / 28  
Murray’s chicken breast, arugula with 
balsamic glaze, heirloom tomato salad, 
shredded parmesan   

Moules Frites / 36 
PEI mussels, white wine, garlic, parsley, 
pomme frites 

Ancient Grain Bowl / 25 
brown and red rice, kale, red quinoa, couscous,
roasted corn, fresh fruit, seasonal vegetables 

Vegetable Risotto / 25 
roasted corn, asparagus, wild mushrooms, 
pecorino romano

Chargrilled Ribeye / 40 
12 oz. Meiller Farm grass fed steak, gorgonzola cream
sauce, smashed Yukon Gold potatoes, grilled
asparagus  

DOLCI 
Cheesecake / 16 
individual cheesecake with fruit puree 

Flourless Chocolate Torte / 16 
ultra rich with Belgian cocoa and farm fresh eggs (gf) 

Spumoni Gelato Bomba / 16 
tricolor gelato in a chocolate shell with white
chocolate drizzle (gf)

ANTIPASTO 
Arancini / 16 
carbonara-style with pancetta, peas, shallots  

Meatballs / 18 
Meiller Farm grass fed beef meatballs, ricotta, basil 

Semolina Fried Oysters / 18  
sea pearl oysters, wilted spinach salad, 
warm bacon vinaigrette 

Crostini Quartetto / 17 
bruschetta, fig jam & feta, olive tapenade, 
white bean hummus  

DINNER



BEERS & CIDER
DRAFT
Kaaterskill NEIPA / 10   
West Kill Brewing 
West Kill, NY

Brookie Pale Lager / 8
West Kill Brewing 
West Kill, NY

Hutton Pilsner / 12 
Kingston Standard  
Kingston, NY

John o’The Birds Hefeweizen / 10
Catskill Brewery 
Livingston Manor, NY

River View Dry Cider / 16
Seminary Hill 
Callicoon, NY

BOTTLES & CANS 
Pale Ale / 10
Kingston Standard  
Kingston, NY

Kolsch / 10
Kingston Standard  
Kingston, NY

Grass Wagon IPA / 9
Catskill Brewery 
Livingston Manor, NY

Ball Lightning Pilsner / 7
Catskill Brewery 
Livingston Manor, NY

Mother’s Milk Stout / 9
Keegan Ales Kingston, NY

COCKTAILS

Empire State
Building 

Hendrick’s Gin, 
St. Germain, cucumber 

Columbia
University 

Caravedo Pisco, rhubarb
syrup, lemon, egg white 

Brooklyn Bridge 
Casamigos Blanco

Tequila, 
blood orange juice, 

lime, Cointreau 

Yankee Stadium
Bulleit Bourbon, 

Campari, 
sweet vermouth, 
chocolate bitters 

United Nations 
Grey Goose Vodka,
lemon, prosecco 

The Plaza
Hendrick’s Gin, 

Grey Goose Vodka, 
Lillet Blanc, 

raspberry syrup 

ROSÉ
Rosé 
Notorious Pink   
Vin de France, France 

REDS
Cabernet Sauvignon 
Milbrandt   
Wahluke Slope, Washington

Pinot Noir 
Two Messengers  
Willamette Valley, Oregon

Bordeaux Rouge 
Les Carrelets   
Bourdeaux, France

GLASS / BOTTLE
12 / 46

12 / 43

WIN﻿ES 
BUBBLES
Prosecco Rosé 
Lamberti Veneto, Italy

Prosecco
Zardetto Veneto, Italy

WHITES
Pinot Grigio  
Castelfeder Alto Adige, Italy

Bourdeaux Blanc
Chateau Du Claouset 
Bourdeaux, France 

Great White
La Scolca Gavi White Label 
Piedmont, Italy

Chardonnay
Plymouth Wine Company Atom  
Napa, California

16 / 63

10 / 30

17 / 67

13 / 50

15 / 60

13 / 51

23 / 91

10 / 36

18 each

BEVERAGES
Saratoga Water sm 3 / lg 6
Still & Sparkling 

Iced Coffee / 4

No. Six Depot Coffee / 4
Regular & Decaf  

Iced Tea / 4

Harney & Sons Teas / 4 
Chamomile, Earl Grey, 
English Breakfast, Jasmine, 
Green Sencha

Fever Tree Sodas / 4
Club Soda, Ginger Beer, 
Ginger Ale, Sparkling Lemonade 

Coca Cola Classic / 5 

Diet Coke / 5

Some of the buildings built 
with Hutton bricks ...

DRINKS


