starters

Tuna Two Ways— 18
Panko crust, grapefruit, black pepper caramel

Tartare, whipped avocado, cucumber, puffed rice

Burrata - 15
Fresh basil pesto, arugula, mixed olives,
prosciutto d parma, garlic-roasted tomatoes,

crostini’s

Calamari - 16
Tubes & tentacles, creamy avocado,

spicy chili oil, fresh lime, Espresso dust

Greens Michael - 15/21
Escarole, prosciutto, hot & sweet peppers,

gc1r|ic, toasted crumbs, Romano

East Lake Greens - 17/23
Escoro|e, Andouille sausage, fried potato,
hot & sweet peppers, garlic, toasted crumbs,

Romano

East Coast Oysters — Market
Chef's weekly selections, cocktail sauce,

mignonette, lemon

Brussels & Potato Hash — 14
Poached egg, applewood bacon jam, whole

grain mus’rord, red pepper flakes

Jerk Grilled Shrimp - 21
U-8 head on shrimp, gor|ic—|ime—chi|e rub,

charred sco||ion, warm jerk butter

Spring Radish Toast - 13
Crusty "Nite Owl" toast, Parmesan & lemon
Kuyahoora cream cheese, pickled Spring radish,

basil, extra virgin olive oil, cracked black pepper

Scallops - 17

Slab bacon, peach puree, balsamic, micro greens
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soup & salad

Add: Grilled chicken +7, 40z Salmon +8,
40z Steak +10

Nonnies Chicken Ball Soup - 10
Roasted chicken, carrot, ce|ery, onion, pasting,

Pormesonfpors|ey dump|ings, tomato broth

Baked French Onion - 9

Crisp crostini, Provolone cheese

House Salad - 8
Mixed greens, tomato, cucumber, red onion,

o|ives, local carrot, croutons, cider vinaigrette

Caesar - 9
Romaine, homemade croutons, Parmesan,

white onchovy

Heirloom Tomatoes - 15
Mixed o|ives, red onion, fresh oregano, bosi|,

whipped local Feta, Fleur de sel

Spinach Chopped Salad - 15
Chick peas, quinoaq, diced cucumber, heirloom
tfomato, green onions, local Feta, fresh |emon,

olive oil

-

-

Korean Veggie Pancake — 13 (vegan)
Crisp, fresh vegetables, crispy rice flour batter,

spicy dipping sauce, fresh lettuce wraps

Vegan Spring Rolls — 14 (vegan)
Cobboge, local mushrooms and carrots, ’rofu,
crispy fried wrapper, sweet and spicy soy

dipping sauce

Homemade Hummus & Pita - 11 (vegan)
Rotating selecting of flavored hummus, with

Karam's Bakery grilled pita

Black Bean Soup — 10 (vegetarian)

Chipotle pepper, corn, cilantro, crispy tortillas

Farro & Chickpea - 13 (Vegan)
Roasted broccolini, blistered tomatoes,

lemon tahini dressing

Russian Beet, Potato
& Pickle Salad - 14 (Vegan)
Dill pick\es, red onion, tangy dill vinaigrette

sandwiches

Served w seasoned homemade potato chips
Add fries or sweet potato fries +5

Croque Madame - 17

Grilled bread, Mornay sauce, Gruyere, ham,
cracked black pepper, whole grain Dijon,
chives, fried egg, sed s<:1|f, green so|c1c|,

cornichons

Lobster Roll - 26
Fresh lobster meat, celery, lemon, cayenne,

shredded romaine, buttered bun

Crispy Chicken BLT - 16
Chicken cu‘r|e‘r, opp|ewooo| bacon,

heirloom tomato, basil mayo, Nite Owl toast

Smash Burger - 18
Ground beef, sweet onion, tomatillo-roasted

chile so|so, American cheese, mayo, brioche

pasta

Toasted Orecchiette — 21
Roasted garlic-Parmesan Veloute, sun-dried
tomatoes, broccoli robe, local Italian sausage,

butter & Parmesan crumb topping

Chicken Rigatoni — 19
Shredded chicken, bell pepper, hot cherry pepper,

garlic, spicy fomato cream sauce

Wild Mushroom Ravioli — 24
Crispy local, roasted mushrooms, pancetta, truffle

cream, arugula, shaved egg yolk, Romano

Angel Hair - 26
Fresh prawns, cherry tomatoes, spinoch, bosi|,

smoky prawn oil, Aleppo pepper

entrée

Salmon - 26
Fresh basil pesto, sliced heirloom tomato,

roasted fingerling potatoes, local heirloom carrots

Crispy Chicken — 24
Lordons, radish Wedges, boby spinoch, toasted
gor|ic, fresh |emon, local Shiifokes, jasmine rice,

shaved Romano, balsamic

Cornmeal Crusted Catfish — 22
Pan-fried, collard greens, black-eyed peas,

caper remou|c10|e

Filet Mignon — 39
Ancho-espresso crust, parsley & bacon whipped
Yukon gold potatoes, soy glazed trumpet

mushroom, fried leeks, Gorgonzola cream

Chicken Francaise - 24
Pors|ey & egg batter, lemon sherry butter,

broccoli ﬂorefs, cmge| hair

Halibut - 28
Bu‘rfer—roosfed, peppered asparagus,
|emonfRosemory finger|ings, slivered scallions,

o|ives, tarragon, chives

Duck Gumbo - 30
Duck |egs, ondoui”e, okro, carrot, fhyme,

sage, duck fat roux, rice

Fruitti d Mar - 27
Fresh littlenecks, mussels, shrimp, roasted
|ong ho’rs, p|um tomato & seafood brofh,

homemade linguine

New York Strip - 35
Cast iron sear, whipped Yukon gold potatoes,

fresh local vegetables, chef's butter

~

Mushroom & Walnut Burger - 16
(vegetarian)

Chipoﬂe mayo, |ef’ruce, tomato, bread & butter
pickles, crispy fried onions, tempeh “bacon’,

brioche roll, house chips

Gemelli Pasta — 18 (vegetarian)

Spring peas, asparagus, shiitake

mushrooms, brown butter

Saag Tofu - 19 (vegan)
Indian spiced, stewed spinach, roasted tofu,

tomato, basmati rice

Jerk Oyster Mushrooms — 18 (vegetarian)

Peas and rice, pickled cabbage, plantain fritters
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Supperting Farms

Bach Farms, Mohawk, NY

Drover Hill Farm, West Edmeston, NY
O'Mara Farms, Canastota, NY
Common Thread CSA, Madison, NY
Fruit of the Fungi, Earlville, NY

Jones Family Farm, Herkimer, NY
Jewett's Cheese House, Poolville, NY

Nite Owl Bakery, Utica, NY

Michael Latreille
Connor Woods

Shane Smith

Amanda DeSimone
James Allen Chef Garde
Mason Jones

Ty Singleton

HAMILTON
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HAMILTON, NEW YORK

PART OF HOSPITALITY

Lamb shou|der, short ribs, bocom, sausage

Ribeye, oxtail, chicken

Ground beef

Beets, carrots, potatoes, sunchokes, sho”ofs, squoshes, cobboge, daikon
Wild mushrooms, powders

Chevre, cream cheese, feta

Cheddar, gorgonzola, smoked provolone

Table breads

Team

Executive Chef

Chef de Cuisine

Saute Chef

Chef Garde Manger/Vegetable Chef & Pastry
Manger

Commis Chef

Commis Chef




