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Appetizers 
 

Shrimp Bruschetta  $8 
Tomato, basil, red onion, shrimp on a crostini 

 

        Garnet Hill Signature Salad  $8 
Seasonal organic greens, strawberries, candied pecans,  asiago cheese, and  

crispy Applewood bacon tossed in white balsamic vinaigrette 
*Add chicken $6, salmon $8 

 

Caesar Salad  $8 
Tender romaine lettuce hearts and herbed croutons tossed with shaved Parmesan cheese  

and house-made Caesar dressing  *Add chicken $6, salmon $8 
 

Caprese Salad  $8 
Fresh tomatoes with fresh mozzarella cheese and basil, drizzled balsamic glaze 

 

French Onion Soup- Crock  $8                                                                                                                  
Made with a red wine and beef based broth, served with crostini,  

provolone, and Swiss cheeses 
 

Gazpacho- Bowl  $7  Cup  $4                                                                                                                   
 Fresh vegetable chilled soup 

 

Soup of the Day- Bowl  $7  Cup  $4                                                                                                                               
Ask your server for details 

 

Mary Jane’s Famous Onion Pie  $10 
Mary Jane’s Onion pie over mixed greens, dressed with cider vinaigrette  

 

Zuppa di Clams   $18 
Steamed with peppers, onions and garlic, finished with white wine and  

a spicy red sauce, served with toast points  
 

Steamed Clams  $14 
Long Island littleneck clams tossed in white wine with garlic served with drawn butter,  

garnished  with toast points and lemon wedge 
 

 

 
 
 

Please inform your server of any food allergies.    
We accommodate separate checks for parties of 8 guests or less. 

All our desserts are in-house made!  Ask your server for a dessert menu. 
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Dinner Entrées  
 

**Add a small salad to any entrée with a choice of homemade dressing  $5 
(Choose from Bleu Cheese, Peppercorn Ranch, White Balsamic Vinaigrette, or Olive Oil & Vinegar) 

 

 
New York Strip  $29 

10 oz. New York Strip Steak with burgundy peppercorn demi-glaze,  
French fries or red bliss mashed potatoes, and vegetable of the day 

 
Adirondack Surf and Turf  $29 

6 oz. Marinated Grilled Venison Loin topped with hand breaded Deep Fried Frogs Legs, with 
burgundy peppercorn demi-glaze over red bliss mashed potatoes, wilted greens, and vegetable of the day 

 
Sous Vide Duck Breast  $26 

Served with raspberry melba, quinoa pilaf or wild rice, and vegetable of the day 
 

Honey Apricot Pork Chop  $20 
10 oz. Boneless Pork Loin Chop with fresh apricot, honey, and garlic sauce,  

quinoa pilaf or wild rice, and vegetable of the day 
 

Pan Seared Sea Scallops  $29 
With mango orange cilantro salsa, quinoa pilaf or wild rice, and vegetable of the day 

 
Wild Salmon  $28 

7 oz. Grilled Faroe Island Salmon over wilted greens, quinoa pilaf or wild rice, 
saffron cream sauce, and vegetable of the day 

 
Rainbow Trout  $25 

Mildly Blackened pan seared Rainbow Trout with tropical peach mango salsa,  
quinoa pilaf or wild rice, and vegetable of the day 

 
Chicken Marsala  $20 

Boneless Skinless Chicken Breast lightly dredged in flour, pan seared and finished with marsala and  
mushroom demi-glaze, over angel hair pasta or red bliss mashed potatoes, and vegetable of the day 

 
Wild Mushroom Ravioli  $20 

House-made ravioli stuffed with assorted wild mushrooms, ricotta, mozzarella,  
with shallot chive butter, asiago cheese,  and vegetable of the day 

 
Sesame Crusted Ahi Tuna $24 

6 oz. Sesame Crusted Ahi Tuna with soba noodle salad topped with cusabi drizzle  
and vegetable of the day. 
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