
            

       

 

t rad i t ional   
f r e s h  s e a s o n a l  f r u i t  p l a t e     10 
 

m a r k e t  f r e s h  s e a s o n a l  s m o o t h i e     8 

Banana-Strawberry, Mixed Berry & Mango 
 
 
t w o  e g g s  a n y  s t y l e  14 

With Breakfast Potatoes & Choice of Breakfast Meat  
 
 

s h o r t  s t a c k  o f  h o u s e  p a n c a k e s  13 

Vermont Maple Syrup 
 
 

b e l g i a n  w a f f l e  14  

Strawberries & Whipped Cream 
 
 

n e w  y o r k  s t y l e  b a g e l  &  l o x  p l a t e  15  

Traditional Accompaniments 
 
 

c o n t i n e n t a l  16 

Fresh Fruit, Pastry & Yogurt 
 
 

g r a n o l a ,  y o g u r t  &  b e r r i e s  9 

Honey Granola & Fresh Berries with Yogurt  
 
 

s t e e l  c u t  o a t m e a l  b r û l é e  8 

Brown Sugar Crust & Crème Anglaise 

 
omelets  
 

o m e l e t  o f  t h e  d a y  M P  
 
b l a c k  t r u f f l e  o m e l e t  18 

Goat Cheese, Wild Mushrooms, & Shaved Truffles 
 
 

s p a  o m e l e t  14 

Egg Whites, Tomato, Spinach, & Mushroom 
 
 

p e r s o n a l  p r e f e r e n c e  o m e l e t  14 

Choice Of Bacon, Turkey Bacon, Ham, Sausage, Spinach, 

Tomatoes, Mushrooms, Onions, Avocado, White Cheddar,  

Goat Cheese Or Swiss Cheese (Choice of up to Four 

Items) 
 
 
 

                                s i d es  
 
 

Pork Sausage 5 

Turkey Sausage 5 

Applewood Bacon 5 

Turkey Bacon 5 

Corn Flakes 5 

 

house spec ia l t ies  
 
c h e f ’ s  d a i l y  s e l e c t i o n  o f  c r ê p e s  14 
 
 

b r e a k f a s t  s a n d w i c h  13 

Sourdough, Soft Scrambled Eggs, Pancetta, Arugula, 

Tomato, & Dijon Aioli 
 
 

n . y . s t e a k  &  t w o  e g g s  a n y  s t y l e  22 

Griddled Tomatoes, Hash Browns, Bearnaise  

& Red Wine Sauces 
 

h u e v o s  r a n c h e r o s  13 

Two Eggs Any Style,  Black Beans, Queso Fresco 

Corn Tortillas, Sour Cream, Guacamole & Pico de Gallo 
 

c o r n e d  b e e f  h a s h  16 

Poached Eggs & Chive Hollandaise 
 

b a n a n a s  f o s t e r  f r e n c h  t o a s t  13 

Bananas, Dark Rum, & Brown Sugar 
 
 

a p p l e w o o d  s m o k e d  h a m  s c r a m b l e  14 

Ham, Tomatoes, Scallions, Swiss Cheese over Brioche 

Toast 
 

m o r o c c a n  e g g s  16 

Merguez Sausage, Fingerling Potatoes, Harissa & Two 

Sunny Side Up Eggs 

 
benedic ts  
 

c l a s s i c  b e n e d i c t  16 

Poached Eggs, Canadian Bacon, & Classic Hollandaise 
 
 

c r a b  b e n e d i c t  20 

Tomato, Asparagus, Poached Eggs, & Béarnaise 
 
 
s m o k e d  s a l m o n  b e n e d i c t  18 

Smoked Salmon, Poached Eggs, & Lemon Hollandaise 
 
 
t o m a t o  a v o c a d o  b e n e d i c t  16 

Griddled Tomato, Poached Egg, Hollandaise & Avocado  
 
 
 
 
 
 
 
 
 

Breakfast Potatoes 5 

Cottage Cheese or Yogurt 5 

Single Organic Egg 5 

Fresh Grapefruit 5 

Lox 8 

 

 



 

 

star ters  
a s s o r t m e n t  o f  f r e s h  b a k e d  p a s t r i e s    

Mini Banana Bread Loaf, Sweet Grissini, Lemon Poppy Seed 

Muffin, Blueberry Muffin, Pistachio Scone, Sweet Glazed 

Cinnamon Pecan Scone, Croissant 

Basket of 3 $8           Basket of 5 $15              Basket of 7 $20 

s e a s o n a l  f r u i t  &  b e r r i e s   11 
 

h a l f  r u b y  g r a p e f r u i t  9 

Orange Blossom Honey 
 

f r i e d  c h i c k e n  s a l a d  14 

Baby Spinach, Friseé, Green Apple, Pomegranate,  

Pine Nuts, Goat Cheese, & Walnut Vinaigrette 
 

y o u n g  r o m a i n e  s a l a d  9 

Lemon Caper Dressing, Shaved Parmesan  

& Sourdough Crouton   
 

t o s s e d  c o b b  s a l a d  14 

Romaine Hearts, Bacon, Blue Cheese, Tomatoes, Eggs,   

Avocado, Chicken, & Creamy Herb Vinaigrette 
 

o v e n  r o a s t e d  w i l d  s h r i m p                 15      

Avocado, Lemon Confit, Dill 
 

t u n a  t a r t a r  14 

Tomato, Onion, Radish, Crispy Potato,  

& Apple-Wasabi Vinaigrette 
 

c r a b  c a k e s    15 

Whipped Lemon, Mustard Vinaigrette, Fennel & Grapefruit 
 

o u r  h o u s e  c u r e d  c h a r c u t e r i e  18 

Piquillos, Caper Berries, & Flatbread 
 

m a c a r o n i  &  c h e e s e  10 

Elbow Pasta With Aged Welsh Cheddar 
 

brunch eggs 
 

c h e f ’ s  o m e l e t  o f  t h e  d a y  MP 
 

t w o  e g g s  a n y  s t y l e  14 

Breakfast Potatoes & Choice Of Breakfast Meat 
 

h u e v o s  r a n c h e r o s  13 

Two Eggs Any Style,  Black Beans, Queso Fresco, 

Corn Tortillas, Sour Cream, Guacamole & Pico de Gallo 
 

s o f t  s c r a m b l e d  e g g s  17 

Caviar, Grilled Brioche, & Crème Fraiche 
 

e g g s  b e n e d i c t  16 

Two Poached Eggs, Canadian Bacon, & Classic  Hollandaise  
 

s p a  o m e l e t  14 

Egg White Omelet with Spinach, Mushroom, & Tomatoes 
 

m u s h r o o m  &  a g e d  g r u y e r e  o m e l e t  15 

Crème Fraîche & Vermouth 

 

brunch entrees  
b e l g i a n  w a f f l e  14  

Strawberries & Whipped Cream  
 

s h o r t  s t a c k  o f  h o u s e  p a n c a k e s  13 

Vermont Maple Syrup 
 

b a n a n a s  f o s t e r  f r e n c h  t o a s t  13 

Bananas, Dark Rum & Brown Sugar 
 

c o r n e d  b e e f  h a s h  16 

Poached Eggs & Chive Hollandaise 
 

c u r e d  &  s m o k e d  f i s h  p l a t t e r s      21 

Served with Traditional Accompaniments, Choice of Two 

Smoked White Fish 

Smoked Salmon 

House Cured Gravlax 
 

s i r l o i n  b u r g e r  16 

Fried Egg & Harissa 
                                          

c r i s p y  s k i n  s a l m o n  22 

Heirloom Carrots, Wild Arugula & Ginger Brown Butter 
   

s e a  b a s s  25 

Roasted Potatoes, Piquillo Pepper Confit, 

Almonds & Chorizo Butter 
  

c h i c k e n  p a i l l a r d         18 

Spaetzle & Wild Mushrooms   
 

p a p p a r d e l l e   15 

Chicken Ragoût, Preserved Tomatoes, Parmesan,  

& Young Basil 
 

s p i c y  t o m a t o  c a p e l l i n i                1 4  

Garlic, Extra Virgin Olive Oil & Basil 
 

s t e a k  f r i t e s  26 

Filet Mignon, Peppercorn Sauce & Steak Fries                                        

 
f rom the wood oven  
  

t o m a t o  f l a t b r e a d  10 

Torn Basil & Fresh Mozzarella 
 

s m o k e d  s a l m o n  f l a t b r e a d  12 

Scrambled Eggs,  Fingerling Potatoes, Chive,  

Crème Fraîche  & Capers 
 

c h i c k e n  f l a t b r e a d  13 

Spicy Sofrito & Provolone Cheese 
 

a p p l e w o o d  s m o k e d  h a m  f l a t b r e a d   13 

Caramelized Onions & Gruyère Cheese 
 

f r e e - r a n g e  t u r k e y  c l u b              1 4  

Arugula, Tomato, Bacon, Avocado, Whole Grain Aioli on  

Pumpernickel 

 

 

 

 



                                                                                                                                                                              
 
 
smal l  plates   
 
c h a r r e d  t u n a  &  s p i c y  t a r t a r  14 

Ponzu Sauce, Wild Arugula  
 

c r a b  c a k e s  15 

Spicy Smoked Tomato and Sofrito 
 

p o a c h e d  s h r i m p  c o c k t a i l                    15 

Chilled Shrimp with Spicy Cocktail Sauce & Horseradish  
 

c r i s p y  c a l a m a r i  13 

House Pickled Peppers, Chili Lime Aioli 
 

m a c a r o n i  &  c h e e s e  10 

Elbow Pasta with Aged Welsh Cheddar 

 
la te breakfast  
 

e g g s  b e n e d i c t  16 

Two Poached Eggs, Canadian Bacon, Classic Hollandaise  
 

s p a  o m e l e t  14 

Egg White Omelet with Spinach, Mushroom & Tomatoes 
 

b r e a k f a s t  s a n d w i c h  13 

Sourdough, Soft Scrambled Eggs, Our Pancetta,    

Arugula, Tomato & Dijon Aioli 

 
f rom the wood oven 
 

t o m a t o  f l a t b r e a d  10 

Torn Basil & Fresh Mozzarella 
 

s p i n a c h  s a l a d  f l a t b r e a d  13 

Baby Spinach, Tomatoes, Goat Cheese,  

Pine Nuts, Bacon & Fried Egg 
 

a p p l e w o o d  s m o k e d  h a m  f l a t b r e a d   13 

Caramelized Onions & Gruyère Cheese 

 
lunch entrees 
 

p a p p a r d e l l e                                              15 
Chicken Ragoût, Preserved Tomatoes, Parmesan,  

& Young Basil 
 

s p i c y  t o m a t o  c a p e l l i n i               1 4  

Garlic, Extra Virgin Olive Oil & Basil 
 

c r i s p y  s k i n  s a l m o n  22 

Sautéed Spinach, Ratatouille, &Tomato Saffron Broth  
 

s e a  b a s s  25 

Roasted Potatoes, Piquillo Pepper Confit, 

 Almonds & Chorizo Butter 
 

j i d o r i  c h i c k e n  b r e a s t                1 8  

Spaetzle, Vegetable Hash & Chicken Jus   
 

s t e a k  f r i t e s  26 

Filet Mignon,  Peppercorn Sauce & Steak Fries                                        

 

 
 

 
 

 
soup & salads 
                                                                                                                                                 
b a b y  s p r i n g  v e g e t a b l e  s o u p  9 

Nantucket Bay Scallops  
 

y o u n g  r o m a i n e  s a l a d  8 

Lemon Caper Dressing, Shaved Parmesan,  

& Sourdough Crouton   
 

p a n z a n e l l a  s a l a d  14 

Heirloom Tomatoes, Burrata & Aged Balsamic 
 

g r e e k  s a l a d  11 

Avocado, Cucumber, Red Onions, Tomatoes,  

Olives, Feta Cheese, & Lemon Vinaigrette 
 

o r g a n i c  b e e t  s a l a d  14 

Tiny Arugula, Pecorino & Pear Vinaigrette 
 

t o s s e d  c o b b  s a l a d  14 

Romaine Hearts, Bacon, Blue Cheese, Tomatoes, Eggs,   

Avocado, Chicken, & Creamy Herb Vinaigrette 
 

c h o p p e d  s a l a d  11 

Romaine Hearts, Endive, Chicken, Cheese, Pepperoncini, 

Garbanzo, Red Onions & Black Pepper Vinaigrette 
 

c l a s s i c  n i ç o i s e  s a l a d  16 

Spanish Tuna in Olive Oil, Baby Greens, Roasted Red 

Peppers, Fingerling Potatoes, Egg, Tomatoes, Green 

Beans, Garlic & Balsamic Vinaigrette 

 

sandwiches 
 

s i r l o i n  b u r g e r  16 

Romaine Lettuce, Tomato, & Pickles 

& Thousand Island Dressing 
 

m i n i  s h o r t  r i b  s l i d e r s  15 

House Made Sloppy Joe Sauce, Horseradish Cream,  

& Pickles on a Mini Brioche Bun  
 

b l t  s a n d w i c h  14 

Applewood  Smoked Bacon, Heirloom Tomatoes, Arugula 

& Mascarpone Spread on a Pumpernickel Roll  
 

“ v i e t n a m e s e ”  c h i c k e n  s a n d w i c h   14 

Marinated Chicken Breast, Raw Salad of Green Onions, 

Carrots, Daikon, Spicy Chili & Fresh Herbs  
 

g r i l l e d  c h e e s e  s a n d w i c h            1 3  

Chimay Grand Cru & Le Maréchal Cheeses on Sourdough 
 

f r e e - r a n g e  t u r k e y  s a n d w i c h       1 4  

 Granny Smith Apple, Cilantro, Aioli & Swiss Cheese  

 

 

 

 



 

 

 

for  the tab le   main course  

Pepper Crusted Tuna  Sofrito & Braised Greens 30 

Pan Seared Diver Scallops  Green Onion Chimichurri, Cauliflower, Crispy Potato 30 

Crispy Skin Salmon  Sautéed Spinach, Ratatouille, &Tomato Saffron Broth  28 

New Zealand Snapper   Potato Gnocchi, Steamed Clams, White Wine & Garlic  29 

Brick Pressed Jidori Chicken  Farotto, Cippolini & Chicken Jus 24 

Braised Short Rib  Creamy Polenta with Bone Marrow & Carrot Confit   30 

Lamb Ragoût  Spaetzle, Vegetable Hash & Salsa Verde                                                                    30 

 

p as t a  
Strozzapreti  Our Fennel Sausage, Oyster Mushrooms, & White Wine 21 

Pappardelle  Chicken Ragoût, Preserved Tomatoes, Parmesan, & Young Basil 23 
Udon  Braised Daikon, Shimeji & Enoki Mushrooms, Housemade Dashi 20 

s t eak s  T( C e r t i f i e d  N a t u r a l  P r e m i u m  A n g u s  B e e f )   

Bone-In Ribeye 18 oz.    44 

Filet Mignon 8 oz. 34 

NY Striploin 12 oz. 38 

Colorado Rack Of Lamb 39 

Chateaubriand for Two  16 oz. 80 

Sauces : Horseradish, Green Peppercorn or Bearnaise  

s ides   

Macaroni & Cheese  10 

Gnocchi Gratin with Tomato Confit & Creamed Parmesan 10 

“Creamless” Creamed Corn 10 

Garlic Roasted Long Beans 10 

Bacon Roasted Wild Mushrooms 12 

Twice Baked Potato with White Cheddar   9 

Roasted Brussels Sprouts with Our Pancetta & Verjus    9 

Creamed Spinach   9 

Salt Roasted Windrose Farms Purple Potatoes   9 

Pommes Frites    8 

Onion Strings    8 

  
  

 

Charcuterie  

House Cured Meats and Paté 

18 

Cheese          Flatbreads 13 

Selection  of  

Three 

16 Tomato & Fresh Mozzarella 

 Add Charcuterie 24 Chorizo, Rapini, Fresh Mozzarella & Fried Egg 

Selection  of  Five 22 Applewood Smoked Ham & Gruyère  

 Add Charcuterie 33    

Steamed Mediterranean Mussels  Herb Broth & Pommes Frites 18 

Spicy Fruit Cocktail  Heirloom Tomato, Watermelon & Cucumber with Chili Lime Salt   9 

  

f i rs t  course   

h o t    

Crab Cakes  Smoked Tomato & Shaved Celery Hearts 16 

Rock Shrimp  Fany’s Old Bay & Creamy Grits 14 

Pork and Beans Braised Berkshire Pork Belly, Barbecued  Dragon Beans, Spicy Mustard 14 

Open Faced Grilled Cheese Mozzarella, Niman Ranch Guanciale, Harissa, Fried Egg   13 

Escargots Butter Braised with Garlic, Herbs, Zucchini  & Tomato 16 

 

c o l d  

 

Market Greens  Hearts of Palm, Avocado, Grated Egg & Lemon Black Pepper Vinaigrette   10 

Charred Romaine Hearts  White Anchovy, Torn Crouton & Lemon Caper Dressing 11 

Organic Beet Salad  Pecorino, Young Arugula, & Black  Summer Truffle 13 

Shaved Asparagus Salad  Bacon Vinaigrette, Crispy Soft Boiled Egg 13 

Heirloom Melon Salad Buratta, Wild Arugula, Dandelion Vinegar & Local Honey 14 

Grilled Rare Tuna and Spicy Tartar  Arugula, Shaved Fennel & Ponzu 15 

Beef Carpaccio  Parmesan, Black Truffle & Grilled bread  19 

Steak Tartar  Quail Egg, Tapenade, & Grilled Cheese 14 

Crispy Duck Confit  Shaved Apple, Wild Arugula, Cilantro, Black Pepper Gastrique 15 

 
20% Service Charge Added to Parties of 6 or More 

 

 



 

 

desser t  
 
s t r a w b e r r y  r h u b a r b  t r i f l e  
Lemon, Brandy Cream & Biscuit Crumble 
                         
 

 
 
 
9 

t r e s  l e c h e s   
Compressed Pineapple & Nitro Coconut 

9 

c h o c o l a t e  b r e a d  p u d d i n g  

Malted Meringue & Banana Ice Cream  

9 

b e r r y  c o b b l e r  
Oatmeal Streusel & Vanilla Ice Cream  

9 

g r i l l e d  p e a c h  n a p o l e o n  
Black Truffle Honey 

9 

v a n i l l a  c r è m e  b r u l e e  
A Traditional French Classic  

9 

p r o f i t e r o l e s  
Warm Pastry, Vanilla Bean Ice Cream & Hot Fudge Sauce 

9 

b a n a n a  s p l i t  
Our Own Vanilla, Strawberry & Chocolate Ice Creams with Classic 
Toppings 

9 

h o u s e  m a d e  i c e  c r e a m  o r  s o r b e t  
Cup or Mini Cones 

7 

c he es e  p l a t e   

Selection Of Three 16 

Selection Of Five 
 

Enjoy a Dessert Wine or Port with your Selection. 

22 

 



  

sunse t  hour  
Appetizers     $7  

p o t a t o  t w i s t s  

Harissa Ketchup 

c h i c k e n  o r  s t e a k  b r o c h e t t e s             

Sweet Chili & Spicy Mustard Sauces 

s l i d e r s  

Choice of Two 

Blackened Chicken, Spicy Jalapeño Burger or Pulled BBQ Pork 

s h o r t - r i b  t a c o s                     

Guacamole & Spicy Salsa 

s h r i m p  t e m p u r a   

Cucumber Salad & Wasabi-Yuzu Sauce        

w a r m  g o a t ’ s  c h e e s e  p o p p e r s           

Apple & Jalapeño Relish 

c r i s p y  r o c k  s h r i m p                     

Tabasco Aioli  

t o m a t o  f l a t b r e a d                     

Torn Basil, Fresh Mozzarella 

 

wi n e s  b y  t h e  g l a s s         $6 

Cava Brut, Spain 

Rose 2010, Languedoc , France 

Sauvignon Blanc  2009 , Gascogny, France 

Huntley Red  2010, Cotes du Rhone, France 

 

c oc k t a i l         $7 

Veev Acai Spirit with Cucumber Honey Lemonade 

b e e r         $4 

Amstel Light & Stella Artois  
 






	huntley-menu.pdf
	1 BREAKFAST  MENU 7-20-11
	2 BRUNCH MENU 8-1-11
	3 LUNCH Menu 8-22-11
	4 Dinner Menu 7-29-2011
	5 Dessert 7-14-2011
	6 SUNSET HOUR 7.19.2011
	7 WINE & LOUNGE 7.28.2011
	8 WINE & COCKTAIL 7.29.2011

	BRUNCH MENU 11-12-11
	huntley-menu
	1 BREAKFAST  MENU 7-20-11
	2 BRUNCH MENU 8-1-11
	3 LUNCH Menu 8-22-11
	4 Dinner Menu 7-29-2011
	5 Dessert 7-14-2011
	6 SUNSET HOUR 7.19.2011
	7 WINE & LOUNGE 7.28.2011
	8 WINE & COCKTAIL 7.29.2011

	huntley-menu-7 copy
	huntley-menu-9 copy



