
 

The Garden City Hotel uses local & organic products whenever possible 

 
 

A P P E T I Z E R 
 

spice-marinated grilled shrimp, french beans with sesame-soy dressing     17 
 

seared scallops in a potato-leek soup with fresh ginger & a parmesan-gruyère crisp     15 
  

east coast oysters “rockefeller” 3 or 6         10/17 
 

sashimi-grade tuna tartare with avocado & fingerling potato chips      16 
 

three cheese ravioli, duck confit, balsamic-butter sauce & sautéed frisée      14 
 

bamboo-steamed chicken & shrimp dim sum with chili dipping sauce     17 
 

S O U P, S A L A D & P A S T A 
 

endive, fuji apple & arugula salad*          11 
blue cheese stuffed dates, toasted pumpkin seeds, walnut vinaigrette 

 
spinach-fennel salad*          10 
roasted grapes, grapefruit segments, feta cheese, citrus vinaigrette & toasted almonds 

 
white bean soup with parmesan rinds & broccoli rabe       10 
 
hoisin-ginger marinated steak salad        sm 12 lg 19 
crisp vegetables & miso-sesame vinaigrette 
 
organic golden beet carpaccio with imported buffalo mozzarella     sm 12 lg 19 
“la quercia heirloom prosciutto”, radicchio salad & french walnut oil 
 
wild mushroom & butternut squash risotto*        18 
crispy shallots, sage & porcini coulis 

 

 
E N T R É E 
 

red wine-braised monkfish, quinoa with shiitake mushrooms,      25 
fresh herbs & poached fennel wedges 
 
pan seared wild king salmon medallions        25 
celery root puree & endive-blood orange marmalade 
 
beef duo            30 
braised short ribs & pan seared tournedos, served with a great hill blue bread pudding & mustard greens 
 
grilled “cedar river” shell steak with truffle butter       33 
royal trumpet mushrooms, broccoli rabe, gratinéed garlic mashed potatoes  
 
herb-roasted free-range chicken breast        24 
creamed spinach with parsnips, chanterelle mushrooms & roasted fingerling potatoes   
 
grilled lamb chops, olive oil smashed potatoes       32 
black olive tapenade, pequillo peppers with pine nuts & port wine figs with honey mustard    

  
glazed long island duck breast, sweet potato puree, mixed fruit chutney & bok choy    28 
 

 *vegetarian options 
 
S I D E S  $5 

 
broccoli rabe with garlic great hill blue cheese bread pudding 
celery root  puree  creamed spinach 
french fries mashed potatoes 

 



 

The Garden City Hotel uses local & organic products whenever possible 

 
 
 
 
 
 
  

 
  
  
 
  


