
   

 

 

 

 

 

 
 

LARGE SALADS & SOUPS 

Kale Caesar Salad  14 
add grilled free range organic chicken +6 

Cobb Salad  19 
grilled chicken, avocado, hardboiled egg, tomatoes, bacon,  
crumbled blue cheese, buttermilk dressing 

Grilled Corn Salad  17 
red and yellow pear tomatoes, pickled red onions, cilantro lime vinaigrette, 
edamame, cojita cheese 

French Onion Soup  11 
caramelized onions, baguette crouton, gruyere, swiss cheese gratin 

Garden Fresh Tomato Gazpacho 11 
onion, pepper, cilantro and lime 

 
SANDWICHES  
served with house salad or fries 

NY STATE CHEDDAR GRILLED CHEESE 13 
griddled sourdough bread, applewood smoked bacon, tomato, NY State Cheddar 

Classic Tuna Salad  13 
white albacore tuna, celery and mayonnaise, toasted 7 grain bread 

Griddled Turkey Reuben  16 
turkey pastrami, swiss cheese, cole slaw, russian dressing    

LCL LaFrieda Burger  21 
swiss, cheddar, blue cheese, or american 

Turkey  Burger  17 
swiss, cheddar, blue cheese, or american 

add avocado +3 
add bacon +2.50 

 
ENTREES 

Cavatappi Pasta with Turkey Bolognese  18 
shaved parmesan cheese 

Roasted “Free Bird” Chicken  25 
seasonal vegetables or hand cut fries  

Roasted Salmon  28 
stir fried vegetables, chia seeds, Thai chili sauce 

Flat Iron Steak  32 
Hudson Valley potatoes, mushrooms, garden herb chimichurri 

Fish Tacos  17 

Corn tortillas, Pico de Gallo, avocado 

 
 

Consuming raw or undercooked meat, seafood and eggs may increase your risk of   
food borne illness 

 

Locally sourced market fresh, fair trade and good earth practices whenever possible 
 

20% service charge is included for parties of 6 or more and is distributed to your  

service team 

             = Westin Superfoods 

 

STARTERS 

Chicken Wings 10 

choice of  

teryaki, bbq, buffalo, balsamic hot 

cherry pepper  

Lump Crab Cakes  20 

chipotle aioli   

Tossed Organic Field Greens  10 

Pulled Pork Tostada  17 

beans, Adirondack Black Wax Cheddar, 

pickled onions open faced on a corn 

tortilla 

Marinated Olives  8 

Tuna Tartare  21 

avocado, charred rooftop garden 

spring onion, roasted red pepper 

ginger coulis    

 
Lemon and Olive Oil Hummus  15        

pine nuts, baby spring vegetables, pita  

House Made Guacamole and Tortilla 9 

Deviled Organic Eggs  8 

 

             

MEAT & CHEESE  CHARCUTERIE  
Choice of 3 Cheeses served with Chef's 

Selection of Charcuterie  24 

Adirondack Black Wax Cheddar 
Barneveld, New York 

Old Chatham Farms Ewes Blue 

Old Chatham, New York 

Sprout Creek Farm Bogart 

Poughkeepsie, New York 

Coach Farms Green Peppercorn Goat  

Pine Plain, New York 

 

 

SIDES 

Sauteed Garlic Spinach 8 

Mac & Cheese  10 

Smashed Potatoes 8 

French Fries  8 

Grilled Jumbo Asparagus  8                

lemon oil 
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