
goat cheese tartlet     8
mesclun greens, beet vinaigrette

crab cake       9
wasabi vinaigrette, sweet soy, cucumber salad 

charcuterie plate     12
duck prosciutto, pork rillets, boudin blanc,
traditional garnish

soup du jour      6

thai mussels       9
spicy red curry broth, fresh cilantro

fresh green salad       7
champagne vinaigrette
your choice of 
goat rising local chevre 
or jasper hill blue cheese

equinox arugula salad      8
spiced pear, shaved parmesan, duck prosciutto

traditional caesar salad    7
white anchovy filet

seared sea scallops    22
south western hash, fire roasted poblano sauce

market fish     market price

seared tuna       24
sesame crust, baby bok choy, soy ginger sauce
wasabi and pickled ginger

smoked mozzarella red pepper ravioli  18
equinox spinach, fresh tomato, shaved asiago

paella        24
saffron infused spanish rice with chicken, shrimp, 
chorizo, mussels,squid, littleneck clams, and peas

crispy veal sweetbreads    24
caper sauce, mushrooms,caramelized cauliflower

filet mignon        26
potato du jour, french beans
choice of béarnaise or au poivre

free range breast of chicken   20
parsnip risotto, royal trumpet mushrooms

cassoulet      24
great northern white bean stew
garlic sausage, pork, duck confit

long island duck breast    26
duck demi, bacon brussel sprouts, butternut puree

veal schnitzel     22
caper berry sauce, chopped boiled egg
fresh egg penne, french beans

berkshire pork chop    26
caramelized onions, fig bread pudding, vegetable

chef owner alexander smith

committed to providing creative american fare using only the finest and freshest ingredients  around. supporting 

independent farmers locally and abroad.  we buy organic, farm-raised meats and locally grown produce.  

gramercy bistro is a proud member of berkshire grown.

please inform your server of any special dietary requirements. the kitchen is not responsible for foods ordered 

less than usda recommendations, the kitchen is also not responsible for foods ordered overdone.  we are happy 

to split appetizers, however we will charge a five dollar fee for splitting entrees.  

we reserve the right to add an eighteen percent service charge.


