
 

 

 

Please call 631-324-1770 any time during the day to place your order. 

 

A friendly note for our valued clients-  

We are not affiliated with or partnered with any food delivery service. 

To ensure quick and accurate pick-ups we highly recommend  

contacting us directly to place your orders. 

 

 

Appetizers 

 

 

Wild Gulf Shrimp Cocktail (5pc)  24. 

 

Spicy Montauk Fluke Tartare* 

Pickled Cucumber, Hijiki, Wasabi Tobiko & Radish  24. 

 

Yellowfin Tuna Crudo* 

Blood Orange, Aleppo Pepper, Scallion & Pistachios  24. 

 

Asparagus & Celery Root Salad* 

Frisée, Red Endive, Smoked Rainbow Trout Caviar & Remoulade  20. 

 

Roasted Red & Golden Beet Carpaccio 

Arugula, Hudson Valley Sheep’s Blue Cheese, Cashews and Honey 19. 

 

Classic Caesar Salad   

Grana Padano & Sourdough Croutons  18. 

 

Chilled Spring Sweet Pea Soup  

Sweet Pea Salad, Za’atar Spiced Yogurt & Paprika Oil  18. 

 

Roasted Montauk Sea Scallops 

Coconut-Masala Emulsion, Charred Cabbage, Coriander & Lardo Crumbs  24. 

 

Seared Hudson Valley Foie Gras  

  Roasted Vanilla Pineapple, Buttermilk Pancake & Pomegranate Molasses 28.  

 

 

 

 



 

Entrées 

 

 

Local Monkfish a la Plancha in Lobster Sauce 

Baby Bok Choy & Fingerling Potatoes  43. 

 

Roasted Scottish Salmon in Tamari-Ginger & Carrot Broth  

Snow Peas, Shiitake Mushrooms, Spring Scallions, Sesame and Chilies  36. 

 

Artisan Rigatoni with Asparagus-Ramp Pesto 

Walnuts, Pecorino & Smoky Bacon  30. 

 

Roasted Long Island Duck Breast  

Honey Glazed Carrots, Yukon Gold Mashed Potatoes & Brandied Cherry Jus 36. 

 

Roasted Free Range Poussin with Channing Daughters Ramato Jus 

Chanterelles, Ramps & Baby French Carrots  34. 

 

 Roasted Bone-In Berkshire Pork Chop 

Local Sweet Potato Home Fries, Shallots, Baby Kale & Apple-Cranberry Compote  42. 

 

Red Wine Braised Beef Short Ribs  

Sautéed Spinach, Spiced Parsnip Purée, Smoked Sea Salt & Merquen  44. 

 

The Tavern Burger* ** 

Proprietary Blend of Local Acabonac Farms Grass-Fed Beef 

House Cut French Fries, House Pickle & Traditional Condiments  25. 

 

1770 House Tavern Meatloaf   

Potato Purée, Spinach & Roasted Garlic Sauce  25. 

 

Local Sweet Potato & Chickpea Curry   

Golden Raisins, House Made Naan Bread, Coconut Yogurt  29. 

 
 

 

Sides $12 each 

Sautéed Spinach             House-made Fries           Mashed Potatoes             

       Mushrooms                                                      Spiced Parsnip Purée                                           

 


