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Brunch Classics
Oyster Shooter

absolut peppar vodka, fresh oyster, cocktail sauce
lemon wedge  6~

Shrimp Bloody Mary

absolut vodka, house made mix, 
garnished with celery stalk and  grilled shrimp  7

Mimosa
Domaine Ste. Michelle brut champagne and orange juice  8~

Peach Bellini
Mionetto Prosecco, white peach nectar  11~

The CEO Martini (Chopin Extra Olives)
chopin luxury vodka, served up and well chilled 

with blue cheese stuffed olives  10~

Sandwiches & Such
Creative Soup of the Day 

half 4~ full 7~

Mixed Field Greens 
red onion, tomato, cucumber, vinaigrette dressing  7~

Grilled Chicken Satay

 marinated in Thai sweet chili sauce, served 
with peanut sauce  8~

Grilled Skewered Shrimp 
tropical fruit salsa, ancho chili aioli, yucca chips  10~

Steamed Littleneck Clams

shallots, white wine, herbs, garlic toast  11~
add linguini 5~

Oysters on the Half Shell  

bourbon cocktail sauce, and champagne mignonnette  (mkt)

Classic Caesar with Grilled Chicken 
house dressing, grana padano shavings  14~

Black Angus Pittstown Burger
lettuce, tomato, onion, pickles,  house cole slaw and fries  

11~ cheese add  1~

Maine Lobster “BLT”
fresh lobster, crisp bacon, lettuce and tomato,on a croissant,

 house cole slaw and fries, pickles 16~

Griddled Sugar Cured Ham and Swiss
rye bread, spicy honey grain mustard, 

house fries, pickle slices  11~

The Grill at 
the Pittstown Inn

Sunday Brunch
Bagels, English Muffins, Assorted 

Breads and Muffins
sweet butter, cream cheese, and jams

Fruit and Juices
fresh fruits and your choice of orange, 

cranberry or tomato juice

Coffee and Hot Tea 
regular, decaf, selection of Stash teas

Brunch Entrees

Huevos Rancheros 
eggs sautéed in a spicy tomato salsa, with refried beans,

 chorizo and sour cream  

Wild Mushroom, Spinach, and Swiss Omelet
served with crisp bacon and home fried potatoes  

Grand Marnier French Toast
served with fresh berries, maple syrup and crisp bacon  

Southwestern Breakfast Quesadilla
scrambled eggs, sweet sausage, jack cheese, sauteed onions, 

jalapeno slices, home fries 

Eggs Benedict
 country ham and poached eggs on an english muffi n,

 hollandaise sauce, home fried potatoes 

Smoked Salmon Wrapped Asparagus Spears 
served with citrus vinaigrette, capers, red onion,

 hard boiled egg wedges, pumpernickel toast points 

Belgian Waffle 
served with fresh berries, whipped cream

 and crisp bacon 

~~~

$16.95 

(children 10 and under portions $9.95)

We strive to provide the highest quality products available 
from our purveyors and local farms to ensure our guests

with a quality dining experience. 

We do not list every ingredient used in our menu.  If you are
 allergic to or intolerant of specifi c foods or have special dietary 

restrictions, please let your server know when ordering.

18% gratuity is added to parties of 6 or more, corkage 15~


