CHESTNUT IN




THE CHESTNUT INN DINNER MENU

FRITURE DE CALAMAR 16
CrisPYy FRIED CALAMARI. HERB AIOLLI.
GRILLED LEMON.

S1ZZLING GARLIC SHRIMP 18 STEAK FRITES 49
Garlic Butter. White Wine. Grilled Steak. Frites. Garlic Butter.

Grilled Garlic Toast. MAC AND CHEESE GRATIN 20

CRISPY ARTICHOKES 15 Cavatappi. Gouda. Fontina. Gruyere.
Panko Breaded. Crispy Fried. Panko Crumble.

Herb Aioli. STEELHEAD TROUT AMANDINE 39
SHRIMP COCKTAIL 16 Hudson Valley Fisheries Steelhead Trout.
Cocktail Sauce. Grilled Lemon. Haricot Vert. F.mgerhng Potato.
Sauce Almondine.
FRENCH ONION GRATINEE 12

4
Broiled Gruyere Duck L “ORANGE 45

Crispy Confit Leg Quarter.
Crispy Skin Duck Breast. Roasted Beets.
Heirloom Carrots. Sauce L’ Orange.

MOoOULES FRITES 32
Fresh PEI Mussels. White Wine.
Garlic Butter. Frites.

PoORK TENDERLOIN MILANESE 28
Crispy Fried Pork Tenderloin Cutlet.

HOUSE SALAD 12 Pomme Purée. Arugula Salad. Grilled Lemon.

Heritage Greens. Arugula. CHiICKEN CORDON BLEU 38
Roasted Tomato. Pickled Shallot. Ham and Cheese Stuffed Crispy Fried Chicken Breast.
Lemon Vinaigrette. Grilled Asparagus. Pomme Purée. Dijon Cream.

LOUIE SALAD 15
Romaine. Roasted Tomato.

Cucumber. Avocado. Haricot Vert.

Buttermilk Dressing.

Grilled Chicken +5 or Seasoned Shrimp +7

Custom Blend Patty. Lettuce. Tomato.

TAVERN BURGER 19

Caramelized Onion. Gruyere. FRITES 8
House Pickle. Frites. HARICOTS VERT 9

Substitute Marinated Grilled
Chicken at No Extra Cost. PoMME PUREE 9

LONDON BROIL SANDWICH 21 ROASTED BEETS AND CARROTS 9

Grilled Marinated Steak. Caramelized ROASTED FINGERLING POTATOES 8
Onion. Gruyere. Arugula. Frites.

-

SIDE SALAD 6

GRILLED ASPARAGUS 9

GRILLED SEASONED SHRIMP 10
GRILLED STEAK 12
MARINATED GRILLED CHICKEN BREAST 9

STEELHEAD TrROUT 12
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