Starters

SOUP DU JOUR 7

LOCAL FARM GREENS 8
BABY LETTUCES, ENDIVE, BREAKFAST RADISH,
CLASSIC RED WINE-SHALLOT VINAIGRETTE

~ Red Hat saLAD 9

HEARTS OF ROMAINE, FRISEE AND RADICCHIO LETTUCES,
PIQUILLO PEPPERS, SHAVED PARMESAN, CROUTON,
LEMON-GARLIC CAESAR DRESSING

ORGANIC BABY SPINACH & ENDIVE SALAD 13
ASIAN PEAR, WALNUTS, BLEU D’AUVERGNE CHEESE,
ROASTED PEAR VINAIGRETTE

GOAT CHEESE & ORGANIC BEET TIMBALE 14
COACH FARM'S BEST GOAT CHEESE LAYERED WITH ROASTED BEETS,
GINGER-BEET VINAIGRETTE, BASIL OIL

& HOUSE-MADE RILLETTES 12
CLASSIC FRENCH DUCK AND PORK CONFIT, SLICED AND SERVED WITH
PICKLED RED ONIONS, GREEN PEPPERCORN MUSTARD, CORNICHON

CRISPY PEEKYTOE CRABCAKE 14
WASABI & LIME REMOULADE SAUCE, NAPA CABBAGE SLAW

SPICY YELLOWFIN TUNA TARTARE 15
AVOCADO, CUCUMBER, GINGER, LIME-PICKLED DAIKON RADISH

SEARED DAY BOAT SEA SCALLOPS 15
ROASTED SHITAKE MUSHROOMS, FRISEE & MACHE GREENS,
CHILI-CITRUS EMULSION, CORIANDER OIL

@~ SCOTTISH SMOKED SALMON 13
SHAVED FENNEL AND YELLOW BEET SALAD,
CREME FRAICHE, DILL, ROASTED BEET VINAIGRETTE

>~ HOUSE-MADE AUTUMN RAVIOLI 14

ROASTED KABOCHA SQUASH & SWISS CHARD RAVIOLI,
SHALLOT-BROWN BUTTER EMULSION

Entrees

MOULES FRITES "AUX LES HALLES"™ 23
PRINCE EDWARD [ISLAND MUSSELS, STEAMED WITH GARLIC,
WHITE WINE, SHALLOTS, SERVED WITH FRITES

@ GRILLED ATLANTIC SWORDFISH 27
ROASTED CAULIFLOWER, BRAISED SAVOY CABBAGE, TOMATO-GINGER BUTTER

@& SALMON & LENTILS 25

GRILLED SCOTTISH SALMON, FRENCH GREEN LENTILS BRAISED WITH BACON,
SAUTEED SPINACH, ROASTED YELLOW BEETS, RED WINE-SHALLOT VINAIGRETTE
OR GRILLED SIMPLY WITH STEAMED VEGETABLES

@ SAUTEED MAINE COD 26
TOMATO-SAFFRON 'BOUILLIBASSE STYLE' BROTH, FINGERLING POTATOES,
BRAISED FENNEL & RED PEPPER, SPICY AIOLI CROUTON

@ SEARED SPICED DUCK BREAST 28
RED CABBAGE & APPLE SAUERKRAUT, GLAZED TURNIPS,
SAUTEED SPINACH, POMEGRANATE & PEPPERCORN GASTRIQUE

@ PAN-ROASTED NATURAL AMISH FARM CHICKEN 25
SAVORY WILD MUSHROOM-LEEK BREAD PUDDING,
ROASTED BABY BRUSSEL SPROUTS, CHICKEN JUS VINAIGRETTE

7~ PRIME COLORADO LAMB SHANK 27
BRAISED IN WHITE WINE WITH TUNISIAN SPICES, CUMIN-GLAZED CARROTS,
STEWED CHICK PEAS, APRICOT-ALMOND TOPPING

GRILLED DOUBLE CUT BERKSHIRE PORK CHOP 'AIGRE-DOUX' 26
CREAMY POLENTA, ORGANIC BLACK KALE & CARAMELIZED ONIONS,
GOLDEN RAISIN-CAPER COMPOTE, POMMERY MUSTARD JUS

PASTA DU JOUR
COMPOSED & PRICED DAILY

THE CLAIBORNE STEAK 38

ALL NATURAL, GRASS-FED 12 OZ NEW YORK SHELL,
CABERNET-VEAL JUS REDUCTION, ROASTED YUKON POTATO HASH,
MASCARPONE-PARMESAN CREAMED SPINACH

CLASSIC GRILLED HANGAR STEAK FRITES 25
HARICOTS VERTS, FRITES, BERNAISE OR RED WINE SHALLOT JUS

recommended rare to medium rare

Sides 6

HARICOTS VERTS I CREAMY POLENTA [ SAUTEED SPINACH
Red Hat FRITES I ROASTED CAULIFLOWER

IF YOU HAVE A FOOD ALLERGY, PLEASE SPEAK TO THE OWNER, MANAGER, CHEF OR YOUR SERVER.
WESTCHESTER COUNTY BOARD OF HEALTH

DINNER

Fall 2009

<~ Brasserie Menu <

BOUDIN BLANC
VEAL & PORK SAUSAGE, BAGUETTE,
APRICOT MOSTARDO,
GREENS OR FRITES

FRISEE AUX LARDONS SALAD
CLASSIC "BACON, EGG & TOAST" SALAD,
APPLEWOOD BACON LARDONS,
BRIOCHE TOAST, SOFT POACHED EGG,
WARM BACON-MUSTARD VINAIGRETTE

SALMON BURGER
PAN-FRIED, PANKO-CRUSTED,
ASIAN SPICED SALMON,
AVOCADO, RED ONION, LIME AIOLI,
GREENS OR FRITES

Red Hat BURGER
RED: MAPLE SMOKED CHEDDAR

BLUE: BLEU D’AUVERGNE CHEESE
GREENS OR FRITES

> new item or new preparation for Fall

20% GRATUITY ON PARTIES OF 7 OR MORE

OPEN SEVEN DAYS
andnow SUNDAYS 1:00 - 8:00 PM

@dﬂa

- on the river —

ESTABLISHED 2003

Bruce Beaty, Chef de Cuisine

ONE BRIDGE STREET
IRVINGTON-ON-HUDSON, NEW YORK
914.591.5888
WWW.REDHATBISTRO.COM
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