
MAINS

Herb Crusted Rack of Lamb
 Roasted Red Bliss Potatoes, Grilled Asparagus

 Brandy Mustard Sauce   32~

Grilled Black Angus NY Strip Steak
Roasted Garlic Butter, Creamed Spinach

Whipped Potatoes, Crispy Onions  32~

Seared Sea Scallops with Mango Cream 
Toasted Coconut Jasmine Rice, Baby Bok Choy  27~ 

Pappardelle Bolognese  
Fresh Pasta with Classic Ragu Bolognese  21~

Grilled Swordfish Steak 
Whipped Potatoes, Asparagus and Mushroom Sautee 

Sun Dried Tomato Pesto  27~

Pan Roasted Bistro Chicken
 Garden Herbs, Broccoli Rabe, Whipped Potatoes

 Natural Pan Au Jus  23~

Grilled and Sliced Hanger Steak, House Fries
Vegetable Sautee, Red Wine Demi Glace  25~

Parmesan Crusted Tilapia, Tomato and Caper Beurre Blanc
 Sauteed Spinach, Whipped Potatoes  23~

Sweet and Spicy Double Cut  Pork Chop 
Whipped Potatoes, Braised Red Cabbage, Chinese Style Mustard  25~

Dijon Crusted North Atlantic Salmon
Braised Lentils, Melted Leeks  24~

Gulf Coast Shrimp Scampi
Sauteed Jumbo Shrimp, Garlic, and Shallots in a

Lemon Butter and White Wine sauce Tossed with Fettucine  27~

Pasta Primavera and Fresh Mozzarella
seasonal vegetables  tossed with butter and extra virgin olive oil  19~

Penne Rigate in a Creamy Vodka Sauce  19~

Pittstown Black Angus Burger
House Fries and Slaw, Lettuce, Onion, Pickles  12~  Cheese add  1~

~
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~

www.pittstowninn.com


