
Pillow Café Sample Dinner Menu

STARTERS

HOT Dueling Fry Basket

beer battered fries, sweet potato and waffle fries, chipotle ranch and yuzu mayo dipping sauces

Spanish Gazpacho with crostini Vegan

Strawberry-Watermelon Chardonnay Bisque Vegan

Shrimp Cocktail
grilled lemon wedge, Chef’s tequila lime cocktail sauce

Berkshire Crudité Serves 2/Nut Free
seasonal vegetables, persian cucumber, dolma, hummus, tapenade, garlic scape pesto, crackers

Pillow Charcuterie Board Serves 2
High Lawn cheeses, cured meats, crackers and toasted baguette, mustard, jam, Ioka Valley honey

GREENS
add chicken

add salmon

Berkshire Blood Orange Beet
gem lettuce medley, roasted golden and red beets, Thomas Farm goat cheese, yuzu blood orange vinaigrette

Crispy Garlic Caesar
romaine fillet, crispy roasted garlic, parmesan, Pillow’s Caesar Dressing
 
Pesto Ciliegine Nut Free
mixed greens, Ciliengine mozzarella, tri-colored grape tomatoes, garlic scape pesto

MAIN

Filet Mignon GF

Local 8 oz in a port-wine demi, brown butter whipped mashed potato, garlic rosemary asparagus medley

add caramelized onions

add foraged wild mushrooms

Steak Oscar with Lobster GF

filet mignon in a port-wine demi and lobster with yuzu local-herb hollandaise

add caramelized onions

add foraged wild mushrooms

Grilled Salmon GF

herb wild rice, blistered grape tomato shallot, rosemary balsamic brussel sprout



Berkshire Bourbon Glazed Pecan Chicken

airline chicken, garlic gnocchi, Ioka Valley maple glazed ginger carrots

Chilled Maine Lobster Roll

buttered roll, beer battered fries, baby gem lettuce, yuzu blood orange dressing

Wild Mushroom Fettuccine

truffled mushroom cream sauce, english peas, carrots, roasted garlic and parmesan crisp

Grilled Artichoke Pesto Polenta Cakes GF/Nut Free/Vegan

Ioka Valley maple sugar glazed ginger tri-carrots, blistered tomato, shallot

KIDS OFFERINGS

Grilled Cheese
muenster on french sandwich bread

Chicken Tenders
fried or grilled with dipping sauces

Buttered Pasta

Mac N' Cheese

DESSERTS
all come with homemade whipped cream

Carnegie’s Deli NY Cheesecake Serves 2
fresh raspberries, raspberry and caramel sauces

Affogato al caffè GF
dark chocolate gelato, espresso, amaretto, hazelnuts

Triple Chocolate Fudge Cake

Berkshire Berry Bowl GF

Let us know if there are allergies or dietary restrictions and we will do our best to accommodate.


