
___________________

Entrees___________________

VEGETABLE & CHESTNUT VELOUTE
rosemary creme fraiche

Red Hat SALAD
hearts of romaine, frisee and radicchio lettuces,
piquillo peppers, shaved parmesan, crouton,
lemon-garlic caesar dressing 

CRISPY PEEKYTOE CRABCAKE
wasabi & lime remoulade sauce, napa cabbage slaw

COACH FARM’S GOAT CHEESE SALAD
baby lettuces, oranges, walnuts, citrus vinaigrette
 
WARM WILD MUSHROOM SALAD
greens, croutons, pinenuts and aged sherry vinaigrette

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

GRILLED DOUBLE CUT BERKSHIRE PORK CHOP 'aigre-doux' 
creamy polenta, organic black kale & caramelized onions,
golden raisin-caper compote, pommery mustard jus

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

e THE CLAIBORNE STEAK 
cabernet-veal jus reduction, roasted yukon potato hash,
haricot verts                   available for an additional $10.00 charge

SOMETHING CHOCOLATE
flourless valrhona bitter sweet chocolate
ganache cake, salted caramel sauce, vanilla bean ice cream

PUMPKIN CREME CARAMEL
the classic with autumn spices and chantilly cream

CLASSIC FRENCH LEMON TARTE
pear sorbet

ROASTED APPLE CLAFOUTI
vanilla bean ice cream & cranberry-port wine compote

Starters

Kids .. 12 and under

FRIED ZUCCHINI STICKS
house-made ranch dipping sauce

or
VEGETABLE & CHESTNUT VELOUTE

RED HAT BURGER
smoked cheddar cheese on request

with frites
or

ORGANIC HERITAGE TURKEY
sausage, dried fruit & pinenut stuffing

or
PENNE PASTA

tomato sauce or butter
with parmesan

CLASSIC ICE CREAM SUNDAE
vanilla ice cream,

chocolate sauce, whipped cream

cold beverages

Sweets

___________________

$65 prix fixe
$30 children 12 & under 
plus local tax & gratuity

___________________

___________________

Thursday, November 26

One Bridge Street
Irvington-on-Hudson, New York

914.591.5888
www.redhatbistro.com

Bruce Beaty, Chef de Cuisine

_________________

_______________

New England Organic Heritage Turkey
sausage, dried fruit & pinenut stuffing,

haricots verts, smashed sweet potatoes,
cranberry sauce, traditional gravy

Thanksgiving 
2009

our holiday cocktail of
Hudson River Rum, red wine,
apple cider and winter spices

$14

- 'Winter Sangria'


