
Drinks 

Iced SPORTea® 
Our staple house i ced tea is a premium blend of decaf 
tea leaves, sugar free, and naturally flavored with 
ginseng, ginger, lemon, and Brazilian mate 

Soft Drinks
Coke / Diet Coke /  Sprite / Ginger Ale 

Coffee 
Our locally sourced Moka Origins Fresh-Roasted Coffee 
Beans / Cappuccino / Espresso 

The Tea Spot Tea 
A full tea menu is available. 

Therapeutic Latte ($)
Our therapeutic  lattes provide a pleasant pause to your 
day and can serve as a meditative and sensory 
indulgence that supports and ignites a lifestyle aligned 
with overall health and well-being. Ask your server for 
more information on our therapeutic lattes.  

Mimosa of the Day ($)
Ask your server about our mimosa of the day. 

Heart and Soul ($)
Kimerud Collector’s Norwegian Pink Gin /  
Fresh Red Berries / Hand-Squeezed Lime Juice /  
ROOT The Granada Pomegranate / Fizz Topper / 
Blackmore Farm Rosemary Garnish 

A full wine & cocktail list is available 
by request.  

S pring Specialties
Duck Confit Flatbread (vegetarian option available) (n)  
House Made Ricotta Cheese / Roasted Cipollini Onions / Oven Dried Tomatoes / Pistachio Nuts / 
Tart Cherry Balsamic Reduction / Grilled Scallion & Herb Pistou / Micro Radish Greens 

Black Bean Quesadilla (v) (gf) (n)
House Made Smashed Black Beans / Corn Tortilla / Vegan Cheddar Cheese / Pico De Gallo / 
Chipotle & Lime Vegan Sour Cream / Micro Cilantro 

Spring Pea Risotto (veg) (gf)
English Peas / Sweet Pea Puree / Grilled Asparagus / Blackmore Farm Spring Greens / Shaved Parmesan Cheese /   
Meyer Lemon Oil 

Maine Lobster Roll (s) (e)      
Poached Maine Lobster Claw / Lemon Aioli / Fines Herbes / Blackmore Farm Micro Greens / 
Choice of Brioche Roll or Bed of Baby Farm Greens

Spa Signature Dishes 
Portobello Mushroom Cheesesteak (veg) (s) (e)
Marinated & Grilled Portobello Mushrooms / Roasted Red Peppers / Caramelized Vidalia Onions / Mozzarella Cheese / 
New England Style Brioche Roll / Terra Chips 

Greek Salad Power Bowl (vegan upon request) (veg) (se)
Israeli Couscous / Fava Beans / Chickpeas / Shaved Radishes / Sicilian Olives / Tomatoes / Cucumbers / Feta Cheese / 
Sunflower Seeds / Lemon, Herb, & Shallot Vinaigrette / Extra Virgin Olive Oil 

Korean Beef Lettuce Wrap* (n) (s) (se) 
House Ground Prime Beef / Gochujang & Hoisin Sauce / Sesame / Bell Peppers / Pea Tendrils / Broccolini / 
Roasted Cashews / Radicchio Travisano 

Classic Grass-Fed Black Angus Beef Burger* (s) (se) (e)
(Vegan Impossible Burger upon request) 
Calkin’s Creamery Barn Red Cheddar / Woodloch Burger Sauce / Red Onions / Vine Ripe Tomato / 
Blackmore Farm Greens / Kaiser Roll / Steak Fries 

Pan-Grilled Halloumi & Arugula Toast (veg) (n)
Halloumi Cheese / Shaved Fennel / Red Onions / Mandarin Orange / Pine Nuts / Avocado / Lemon Herb Vinaigrette / 
Ciabatta 

Grilled Chicken Waldorf Salad (gf) (n) 
Free Range Chicken Breast / Baby Spinach / Walnuts / Grapes / Apples / Celery / Snap Peas / 
Honey & Lemon Greek Yogurt Dressing 

From Our Garden Buffet 

Salad Bar & Seasonal Condiments

Spring Vegetable Minestrone (v) (gf) (df)

Soup du Jour

Freshly Baked Vegan Chocolate 
Chip Cookies (v) (gf) (s) 

D ouble Chocolate Mini Brownies
 (veg) (s)

Seasonal Sweets 
Please see our Garden Buffet for the current offerings.

Starter for the Table 
Family-Style Steamed Edamame (s) 

We are proud of sourcing only sustainable seafood, local produce, our own 
Blackmore Farm herbs and vegetables, hormone-free beef, and free-range 
poultry.   

Locally sourced farms include:  Willow Wisp / Calkin’s Creamery / Mountain 
View Mushrooms / Harvest Moon Microgreens / Quails R’ Us /  
Lukan’s Farm Resort / Blackmore Farm / Lato Sud Farm / 
 Hudson Valley Fish Farms / Subarashii Kudamono 

v = Vegan    veg = Vegetarian    gf = Gluten Friendly    df = Dairy Free     
n = Contains Nuts    gel = Animal Gelatin    s = Soy    se = Contains Seeds   
e = Contains Egg 

Please voice any allergy concerns with your server.

Many items can be made gluten friendly or vegan upon request. Ask your 
server for more information.  

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs 
may increase your risk of food borne illness. Items cooked to your liking.


