
FIRST COURSE (CHOOSE 1)

Shishito Peppers (V)
Butter Bean Hummus / Salsa Verde / Grilled Bread

Crispy Polenta Bites (V, GF)
Truffle Oil / Parmigiano / Herbs

Autumn Salad (V, CBGF)
Shaved Brussels / Romaine / Yam / Cranberries / Quince Vinaigrette / Spiced Nuts

Mushroom Toast (V)
Robiola Cheese / Herbs / Sherry / Grilled Semolina

Burrata (CBV, CBGF)
Delicata Squash / Pistachios / Balsamic Glaze / Crostini

ENTREE (CHOOSE 1)

Butterfly Pea Flower Risotto (V, CBVG, GF)
Favas / Asparagus / Leek Puree / Pecorino / Herbs

Branzino (GF)
Piquillo Pepper Saffron Sauce / Heirloom Bruschetta / Feta

Goffle Road Farms Chicken Breast
Fregola Pilaf / Preserved Tomato Cream / Crispy Pancetta

Steak Frites (CBGF)
Guajillo Marinated Grass Fed Flank / Sidewinder Fries / Malt Vinegar Aioli

Scallops (GF)
Beluga Lentils / Bacon / Snap Peas / Apple & Celery Root Slaw / Crispy Shallots

DESSERT (CHOOSE 1)

Apple Crostata (V)
Vanilla Ice Cream

Pistachio Creme Brulee (V, CBGF)
Kataifi Crumble / Pistachio / Honey

Lemon Poppy Shortcake (GF, VG)
Vegan Whipped Cream / Macerated Strawberries

Ice Cream or Sorbet
Seasonal Flavors

Hudson Valley Restaurant Week  $44.95 

V = vegetarian | VG = vegan | GF = gluten free* | CBV = can be made vegetarian | CBVG = can be made vegan | CBGF = can be made GF
Please alert your server to any food restrictions or allergies. *While we take steps to limit the risk of allergen cross-contamination, there is a risk of trace

allergen contamination. Consumption of certain raw or uncooked foods may increase the risk of food borne illness.

*Restaurant Week price of $44.95 does not include tax, gratuity or beverages



O v e r  2 6 0  Y e a r s  o f  A m e r i c a n  H i s t o r y

The Bird  & Bott le  Inn s i t s  on the  ancestra l  lands  of  the  Munsee  Lenape ,  the  Indigenous
people  who l ived throughout  the  Highlands  region and a long the  waterways  that  feed
into  what  i s  now known as  the  Hudson River.

Buil t  in  1761 ,  the  or ig inal  s tructure  i s  a  c lass ic  example  of  Dutch Colonial  archi tecture ,
wi th  roots  that  reach back to  before  the  American Revolut ion.

Known for many years  as  Warren’s  Tavern ,  the  property was  a  v i ta l  s tagecoach s top
along the  Old Albany Post  Road ,  serving travelers  journeying between New York Ci ty and
Albany.

During the  Revolut ionary War ,  the  inn housed George  Washington’s  Continental  troops
thanks  to  i t s  s trategic  locat ion—between the  Fishki l l  Mi l i tary Supply Depot ,  the  Garr ison
Redoubts ,  West  Point ,  and the  Bever ly Robinson House ,  headquarters  to  generals  l ike
Benedict  Arnold .

His tor ica l  f igures  such as  George  Washington,  Alexander Hamil ton,  and the  Marquis  de
Lafayette  l ike ly passed through,  s topping to  water their horses  and grab a  pint  a t  this
wel l - traveled waypoint .

In  1832 ,  the  s i te  operated as  a  farm,  gr is tmil l ,  and sawmil l  under the  ownership  of
Justus  Nelson and his  son James  Nelson .

The property was  once  the  Warren family home and i s  the  ancestra l  home of  Emily
Warren Roebl ing—the pioneering woman who served as  chief  engineer and construct ion
supervisor for the  Brooklyn Bridge  in  the  1870s .

In  1916 ,  the  inn was  purchased by New York City pol ice  commissioner Rhinelander
Waldo ,  but  i t  fe l l  into  disuse  and was  la ter abandoned.

In  1940,  af ter an extensive  res torat ion by loca ls  Charles  and Constance  Stearns ,  the  inn
reopened to  the  publ ic  as  The Bird  & Bott le  Inn.  It  quickly gained fame as  a  cul inary
dest inat ion and countrys ide  escape for New York Ci ty ’s  e l i te ,  inc luding Hollywood icons
l ike  Joan Crawford and Veronica  Lake .

That  same year,  Lena Richard  became The Bird  & Bott le  Inn’s  f i rs t  Execut ive  Chef .  A
tra i lb laz ing Black chef  from Louis iana ,  Richard brought  her s ignature  Creole  f lavors  to
the  Hudson Val ley.  At  a  t ime when segregat ion laws  s t i l l  ru led much of  the  South,  she
broke barr iers  wi th  her own cater ing business ,  publ i shed cookbook,  and te levised
cooking show.  Her rec ipes  def ined the  ear ly cul inary ident i ty of  The Bird  & Bott le  Inn,
with  her inf luence  las t ing wel l  into  the  1950s .

Around the  t ime Lena Richard moved on,  r i s ing New York Ci ty cul inary f igure  James
Beard  was  brought  in  as  a  consul tant .

In  the  la te  1960s ,  The Tonight  Show bandleader Ski tch Henderson  purchased the  inn,
ushering in  a  new era of  music ,  food,  and ce lebrat ion.

Over the  decades ,  The Bird  & Bott le  Inn continued to  welcome guests  for memorable
meals ,  weddings ,  and celebrat ions—under the  care  of  many s tewards :  Char les  &
Constance  Stearns  ( 1940s–50s) ,  Ski tch Henderson ( 1960s) ,  the  Noonan family ( 1970s) ,  I ra
Boyer and family ( 1980s–90s) ,  and Ela ine  & Mike Margol ies  (2000s) .

In  2020,  Hudson Val ley loca ls  Mar jor ie  Tarter and Brendan McAlpine  acquired and
lovingly res tored the  inn.  After a  careful  renovat ion,  The Bird  & Bott le  Inn reopened in
Apri l  2022 ,  wi th  Execut ive  Chef  Kris t ian  Meixner leading the  k i tchen into  a  new chapter.


