
Wines by the Glass/Bottle 
Sparkling         
Champagne, Moutard Pere et Fils, Brut Rosé, La Cote de Bars, France nv    28/120 
Prosecco Superiore, Bisol, Jeio, Brut, Valdobbiadene, Italy nv              15/55 
Sparkling  Schramsberg, Blanc de Blancs, Brut California 2018                     22/85 

White            
Chardonnay, Hartford Court, Russian River Valley, CA 2021  17/65 
Chardonnay, Dominique Gruhier, Petit Chablis, Burgundy, France 2020 17/65 
Chardonnay, Whitecliff  Vineyards, Reserve, Hudson River, NY 2020 12/45 
Pinot Grigio, Sortesele, Santi, Valdadigio, Italy 2021   12/45  
Riesling, Pierre Spaar, Alsace, France 2020    12/45 
Sauvignon Blanc, Frenzy, Marlborough, New Zealand 2021  12/45  
Semillon/Sauvignon Blanc, Chateau Parenchere, Bordeaux, France 2020 13/48  
Sauvignon Blanc, Macari Vineyards, Lifeforce, North Fork, LI 2020             15/60  
Sauvignon Blanc, Hippolyte Reverdy, Sancerre, Loire Valley, France 2022    19/75 

Blush 
Carignan/Syrah, Moulin de Gassac, Mas de Daumas, France 2022  15/60 
Garnacha, Muga, Flor de Muga, Rioja, Spain 2021    15/60 

Red 
Cabernet Franc, Millbrook Winery, Hudson Valley, New York 2020 12/48  
    

Cabernet Sauvignon/Merlot, Chappellet, Mountain Cuvée, Napa 2020        19/75 
Cabernet/Merlot, Les Alles de Cantemerle, Bordeaux, France 2018  15/60     
Malbec, Zuccardi Q, Paraje Altamira, Mendoza, Argentina 2020              17/65 
Merlot/Cabernet, Macari Vineyards, Dos Aguas, North Fork LI 2019          15/60 
Nebbiolo/Merlot, Nino Negri, Valtellina Supreriore, Lombardy 2019         17/65 
Pinot Noir, Holloran Vineyards, Willamette, OR 2018         17/65  
Pinot Noir, Robert Chevillon, Passe-Tout-Grains, Burgundy, 2016  19/75  
Sangiovese, Volpaia, Chianti Classico, Tuscany, Italy 2018 (organic)  15/60 
Sangiovese/Sagrantino, Caprai, Montefalco Rosso, Umbria, Italy 2019 15/60 
Syrah/Cabernet, Triennes, Saint Auguste, Nan les Pins, France 2018         17/65 
Zinfandel, Turley Wine Cellars, Old Vines, Paso Robles, CA. 2021         17/65 
                                                                           
                                                                           

Happy Valentine’s Day  

Hors d’oeuvre 
prosciutto di parma, jersey girl cheese, marinated olives 

truffle fig honey, crostini 

~ 

Yellowfin Tuna Tartare 
 sushi rice cake, tobiko, pickled jalapeño, japanese mayo 

Roasted Heirloom Beets 
organic micro herbs, danasca farm feta, toasted pistachio vinaigrette 

   

MX Morningstar Farm Organic Potato Gnocchi 
shiitakes, smoked bacon, spinach, black truffle cream 

~ 

Intermezzo 
Ceviche  

florida red snapper, red onion, bell pepper, mango, cilantro, jalapeño, avocado 

~ 

Fillet of  Florida Red Snapper 
bulich farm oakwood mushrooms, baby bok choy, pearl couscous 

lobster sauce americaine 
  

Grilled Prime Filet Mignon 
whipped organic potato, glazed norwich farm kyoto carrots, black truffle red wine sauce 

Roast Hepworth Farm Cauliflower Steak  
black truffles, silken parsnips, golden chanterelles, swiss chard, brown butter 

~ 

Vanilla Bean Crème Brûlée 
Warm Valrhona Chocolate ‘Gift’ crème anglaise 

~	
Petit Fours & A Rose  

115. 
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America’s	Top	Five	Wine	Pairing	Meccas	

“Most	Popular	Restaurants”	
Southern	New	York	Zagat	Survey	since	2021	
25			25			25			
A	Westchester	“classic”,	this	“genteel”,	“well-appointed”	Chappaqua	“country	inn”	
	provides	a	“grand	experience”	via	“outstanding”	new	American	cuisine,	a	“legendary”	wine	list	
	“as	thick	as	a	telephone	book”	and	service	that	leaves	patrons	feeling	“coddled”	amid	a	
	“beautiful	setting”	that	makes	each	visit	a	“special	occasion”;	those	who	\ind	it	a	“bit	stuffy”	
	may	enjoy	the	“more	casual”	taproom	or	“magni\icent”		“bordering	on	decadent”	Sunday	brunch.	

	 *We	are	proud	to	support	local,	sustainable	farm	and	\ishing	practices	

JD	Farms	 	 	 Blue	Ledge	Farm	 	 Wester	Ross	Island	Fishery	 	
Cabbage	Hill	Farm	 	 Old	Chatham	Sheep	Herding	 Highland	Farms	 	 	
Gill	Jack	Farm	 	 Sprout	Creek	Farm	 	 Mountain	Smokehous	e	Farm		
Mobius	Fields	 	 Maplebrook	Farm	 	 Grimaud	Farm	 	
Cato	Corners	Dairy	 	 Adirondack	Cheese	Company	Cape	May	Fishery	
Farming	101		 	 John	Boy’s	Farm	 	 Overlook	Farm	 	
Limestone	Springs	Fishery	 Sugar	Hill	Farms	 	 I&Me	Farm	
Bardwell	Farm	 	 Wild	Hive	Grainery	 	 Morning	Star	Farms	
Coach	Farm	
*We	source	our	seafood	using	Sea	to	Table,	an	organization	that	partners	and	sells	catch		
from	local,	sustainable	Fishermen	

• Open	Tuesday-Sunday,	serving	Lunch,	Dinner	and	Sunday	Brunch	
• Private	Events	from	10	to	225	guests	and	Private	Event	Catering	at	Your	

Location	
• Overnight	Inn	Accommodations			
• Seasonal	Outdoor	Garden	Dining	

	
11	Kittle	Road	
Chappaqua	New	York	10514	
crabtreeskittlehouse.com	

Happy Valentine’s Day 
2.14.2024 

Dinner Menu 
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