
WHITE WINES Bottle 

ALEANDER VALLEY VINEYARD SAUVIGNON BLANC [90 W.E.]  ..................................
J VINEYARDS PINOT GRIS(California) [92 W.E]  ..............................................................
CLOS DU BOIS CHARDONNAY (California) [90 W.E.]  .................................................
LA CREMA CHARDONNAY  (Sanoma)  [91 W.E.]  ...............................................................
KENDALL JACKSON VINTER'S RESERVE CHARDONNAY (California) [91 W.E.] .....
TALBOTTS SLEEPY HALLOW CHARDONNAY (California) [92 W.E]  .........................
SIMI CHARDONNAY (Sonoma) [91 W.E.]  .........................................................................
ROMBAUER CHARDONNAY CARNEROS (Napa) [92 W.E.]  .........................................
CAKEBREAD CHARDONNAY (Napa) [90 R.P.]  ...............................................................

- NEW YORK -

THIRSTY OWL RIESLING [88 W.E]  .......................................................................................
DR. FRANK DRY RIESLING (Finger Lakes) [91 W.E]  .........................................................
FOX RUN SEMI-DRY RIESLING (Finger Lakes) [90 W.E]  .................................................
CASA LARGA RESERVE CHARDONNAY (Fairport)  ............................................................
DR. FRANK CHARDONNAY (Finger Lakes)  .........................................................................
THIRSTY OWL PINOT GRIS (Finger Lakes) [88 W.E]  ........................................................

- IMPORTED -
MARIUS ROSE (France)  ..........................................................................................................

FLEUR DE MER ROSE (France) [90 W.E]  .............................................................................
OYSTER BAY SUAVIGNON BLANC (New Zeland) [90 W.E]  ..............................................
ECCO DOMANI PINOT GRIGIO DOC (Italy) [90 J.E.]  .......................................................
SANTA MARGHERITA PINOT GRIGIO (Italy)  ....................................................................
LOUIS JADOT POUILLY-FUISSE (France) [90 J.S.]  ............................................................
VILLA POZZI MOSCATO (Italy)  .............................................................................................

- CHAMPAGNES -

MASCHIO PROSECCO (Italy) [91 J.S.]  ...............................................................................,,..
ZONIN 1812 ASTI SPUMANTE (Italy)  .....................................................................................
LA MARCA PROCECCO (Italy) [88 W.E]  ...............................................................................
DR. FRANK BRUT (Finger Lakes) [91 W.S.]  ..........................................................................
ROEDERER ESTATE BRUT (Anderson Valley) [93 W.S]  .....................................................
VEUVE CLICQUOT YELLOW LABEL [90 W.E]  ......................................................................
PIPER-HEIDSIECK BRUT (France) [91 W.C]   ........................................................................

- 1/2 BOTTLES -

WHITEHAVEN SAUVIGNON BLANC (New Zeland) [90 W.E.]  ..........................................
SANTA MARGHERITA PINOT GRIGIO (Italy)  ....................................................................
WHISPERING ANGEL ROSE (France) [90 W.E.]  .................................................................
KENDALL JACKSON CHARDONNAY (California)  .............................................................

TURF ENTRÉES
We strictly purchase choice cuts of beef of the finest 
possible quality available and age them a minimum of 30 
days.  Our Chef cuts and trims our steaks and chops daily.

ROASTED PRIME RIB OF BEEF
Aged Choice beef, slow-roasted to capture all the flavor and juices.

Petite Cut 14 oz. $38 
Generous Cut 18 oz. $42

Seasoned with sea salt, fresh herbs and garlic ..............................................   Hedges’ Cut 26 oz. $52

FILET MIGNON
A thick cut of Aged Choice beef broiled to perfection, served over
beef demi-glace. Roasted garlic compound butter by request .............................................. 8 oz. $53

BROOKE'S TWIN MEDALLION - 4 OZ. 
Aged Choice beef filet, served over steamed baby spinach, topped with butter-poached
Maine lobster and served with our lemon butter sauce ...............................................................  $60

PRIME RACK OF LAMB - 16 OZ. 
Cumin spice-rubbed prime rack of lamb.  Served with kale mint pesto .......................................  $46

BRINED EDEN FARMS PORK CHOPS 
24-hour brined Berkshire heirloom pork, served with an apple compote   Two 8 oz. Chops  $40
made with Jonagold apples from DeFisher Farms (Williamson, NY) .................One 8 oz. Chop  $33

CHICKEN CUTLET
Organic chicken breast crusted with panko. Served over arugula dressed in a lemon vinegrette
Topped with shaved parmesan   ......................................................................................................    $32

KOBE BURGER - 12 OZ.

Kobe beef is renowned for its flavor, tenderness and marbled texture.  
Topped with bourbon bacon jam, caramelized onions, and Cuba, NY cheddar cheese. 
Served with beer battered onion rings  .........................................................................................  $30

CHICKEN BRITTANY
Traditional Chicken French, using organic chicken.  Served with sautéed $34
mushrooms, escarole and aged asiago cheese   ...........................................................  Half order  $28

VEGETABLE RISOTTO
Creamy risotto with wilted greens, mushrooms, roasted red peppers,
artichoke hearts and edamame  ..................................................................................................... $30
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KIM CRAWFORD SUAVIGNON BLANC (New Zeland)  [90 W.S]  .....................................
$30
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