
___________________

Entrees___________________

SOUP DU JOUR   7

LOCAL FARM GREENS   8
baby lettuces, endive, breakfast radish,
classic red wine-shallot vinaigrette

e  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

e   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

e SCOTTISH SMOKED SALMON  13
shaved fennel and yellow beet salad,
creme fraiche, dill, roasted beet vinaigrette

e    HOUSE-MADE AUTUMN RAVIOLI  14
roasted kabocha squash & swiss chard ravioli,
shallot-brown butter emulsion

h Brasserie Menu g

Starters

MOULES FRITES "Aux les Halles"    23
Prince Edward Island mussels, steamed with garlic, 
white wine, shallots, served with frites

e GRILLED ATLANTIC SWORDFISH   27
roasted cauliflower, braised savoy cabbage, tomato-ginger butter

e SALMON & LENTILS  25
grilled scottish salmon, french green lentils braised with bacon,
sautéed spinach, roasted yellow beets, red wine-shallot vinaigrette
or grilled simply with steamed vegetables

e SAUTEED MAINE COD   26
tomato-saffron 'bouillibasse style' broth, fingerling potatoes,
braised fennel & red pepper, spicy aioli crouton

e SEARED SPICED DUCK BREAST  28
red cabbage & apple sauerkraut, glazed turnips, 
sauteed spinach, pomegranate & peppercorn gastrique

e PAN-ROASTED NATURAL AMISH FARM CHICKEN  25
savory wild mushroom-leek bread pudding,
roasted baby brussel sprouts, chicken jus vinaigrette

e 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-fed12 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

20% gratuity on parties of 7 or more

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

16  

10/09 

One Bridge Street
Irvington-on-Hudson, New York

914.591.5888
www.redhatbistro.com

Bruce Beaty, Chef de Cuisine

Sides 6
____________________ haricots verts  I  creamy polenta I sauteed spinach

Red Hat frites I  roasted cauliflower

 OPEN SEVEN DAYS

 SUNDAYS 1:00 - 8:00 PM

recommended rare to medium rare

if you have a food allergy, please speak to the owner, manager, chef or your server.
westchester county board of health

established 2003

e new item or new preparation for Fall 

Fall 2009
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