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RESTAURANT & TAP ROOM

BIG INDIAN, NY

SOUPS

SHRIMP BISQUE 70.

POTATO + LEEK SOUP 7.50
bacon/créme fraiche

SALADS

ORGANIC MESCLUN GREEN SALAD 4.
shallot vinaigrette/fresh herbs

12 INGREDIENT CHOPPED SALAD 70.

ORGANIC ARUGULA + CHEVRE SALAD 9.
toasted pistachios/red onion/peaches

STARTERS

CARAMELIZED VIDALIA ONION TART &.
locally crafted goat cheese/puff pastry/thyme

HOUSEMADE ORGANIC CHARCUTERIE 75.
chicken liver pate/pork+ garlic sausage/calamata olive tapenade/
grilled lamb belly/pickled red onions/mustard/wood grilled bread

WILD MUSHROOM RISOTTO 71. appetizer / 21. entree
wild leeks/oyster+shiitake mushrooms/white truffle oil

ROASTED BEETS WITH GOAT CHEESE SPUMA 8.
micro-arugula/white truffle oil

FRESHLY WHIPPED HUMMUS 7.
wood grilled flatbread



friday, may 11th, 2012

PEEKAMOOSE SPECIALTIES

HUDSON VALLEY ORGANIC VEGETABLE PLATE 77.
parsnips/french green lentils/quinoa/roasted beets/crispy kale/wild mushrooms/
white truffle oil/celery foam

HOUSEMADE GOAT CHEESE AND POTATO GNOCCHI 70. appetizer / 19. entree
crispy parsnips/roasted local beets/goat cheese creme

PAN SEARED RAINBOW TROUT 20.
haricot vert/celery root puree/toasted almonds/carola potatoes/brown butter

OVEN ROASTED ARCTIC CHAR 22.
roasted fingerling potatoes/fennel/celery root/wild leek puree

ROAST FREE-RANGE, ORGANIC CHICKEN 20.
fresh english peas/roasted cipollini onions/baby carrot puree/cardamom jus

WOOD GRILLED SIRLOIN 28.
roasted parsnips/sautéed baby spinach/veal demi

GRILLED CHOP OF TAMWORTH PORK 25.
braised savoy cabbage/peaches/pickled whole grain mustard

SLOW BRAISED BEEF SHORT RIBS 27.
roasted black salsify/plum tomato confit/truffled bordelaise

SIDES

$6
organic quinoa with calamata olives sautéed broccolini with soffrito
local kennebec potato shoestring fries roasted baby turnips
creamy mashed potatoes sautéed spinach with garlic

BY THE GLASS

PLEASE ASK ABOUT OUR ‘GOOD DEED’ WINE BY THE GLASS SELECTIONS. FROM EACH $9 GLASS SOLD,
A PORTION GOES TO HELP THE GOOD FOLKS AT THE HEART OF THE CATSKILLS HUMANE SOCIETY.

$7.5 Lamoureaux Landing, Dry Riesling,

Finger Lakes, NY ‘10 $7. Tall Poppy, Cabernet Sauvignon, Australia
! ‘09
8. Sell M , 'La Cala’, V tino,
3 Szr:e:naosI:ZIy "I°0 ala ermentino $8. “667" Winery, Pinot Noir, California ‘10
$7. Clerget, Cote du Rhone, France ‘09

$7. Anakena, Sauvignon Blanc, Chile ‘10

$8. Tussock Jumper, Chardonnay, Languedoc, $8.5 Dechesa de Rubiales, ‘Alaia’, Spain ‘09
France ‘10

$9.5 La Vieille Ferme, Rose, Rhone France ‘10






