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Starters &
 Small Plates

Creative Soup of the Day 
 half  4~  full  7~

Crispy Fried Calamari

tossed with pepperoncini, ancho chili aioli

 and marinara dipping sauces  11~

Grilled Chicken Satay

 marinated in Thai sweet chili sauce, served 

with peanut sauce  8~

Grilled Skewered Jumbo Shrimp 
tropical fruit salsa, ancho chili aioli  11~

Prince Edward Island Mussels 

steamed in a tomato and red chile pesto broth  11~

Steamed Littleneck Clams

shallots, white wine, herbs 11~

Homemade Sweet Sausage and Broccoli Rabe

stewed with Tuscan beans  9~

Yellowfin Tuna Tataki with Wasabi Cream 

Belgian endive salad, lemon-ginger vinaigrette, sesame tuiles  9~

Hummus and Pita Chips 

roasted red pepper coulis  8~

(extra chips  2)

Spinach and Belgian Endive Salad 

gorgonzola cheese, crispy bacon, apple, 

toasted walnuts, walnut vinaigrette  9~

Mixed Field Greens 

red onion, tomato, cucumber, vinaigrette dressing  7~

Grilled Lollipop Lamb Chops

olive tapanade, sweet pepper coulis  10~

Skillet Seared Crab Cake 

whole grain mustard sauce, and cabbage salad  12~

~~~

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

 with a quality dining experience. 

The Grill at 
the Pittstown Inn

Entrees & Sandwiches
North Atlantic Smoked Salmon 

and Arugula Salad 
cucumber, red onion, capers, citrus vinaigrette, 

 toast points14~

Steak Fritte
grilled fl at iron steak, garlic herb butter,

 house fries, cole slaw  15~

Classic Caesar with House Dressing 
and grana padano shavings  8~

grilled chicken add 8~ grilled shrimp add 10~

Jamaican Jerk Chicken Quesadilla
 sauteed onions, cheddar and jack cheese, in a grilled 

fl our tortilla, served with homemade salsa, sour cream  11~

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

12~ 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~

Baby Back Ribs 

glazed with rum and ginger, house fries, cole slaw  12~

Grilled Chicken Club

on French bread with crisp bacon, lettuce, tomato,
basil mayonnaise, and house fries 11~

Side Orders

House Cut Fries
5~ 

Sauteed Baby Spinach
5~ 

Grilled Asparagus
balsamic drizzle

7~ 

~~~

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~


