
Salmon Steak 

 
Diamond Burger

vegan

vegan upon request

Mussels

Charcuterie

Fried Artichokes
Lightly fried marinated artichokes served with a lemon aioli

$16

Groups of 8 and larger will have a 22% gratuity added

made with Autumn Harvest ground sirloin, brisket, and
 oxtail seved with tomato jam, local cheddar, crispy shallots on

brioche. Served with french fries. Truffle Fries +$2
$28

Vegan Cheese Board

Dessert 

Starters
Marseille Style Bouillabaisse

Fresh Corn Risotto

Entrees

 

 

with parmesan, mascarpone, basil, chive
$28

with a yogurt chive and dill sauce served with crispy fingerling
potatoes.

$33

 

PEI Mussels with shallots, white wine saffron garlic broth,
with baguette

$20

 

Local ham, prosciutto, chorizo, and baked brie with berries,
crusty baguette, olives and cornichons. 

$30

gluten free

gluten free upon request

Please inform your server if you have any allergies

 

Shrimp, mussels, cod, new potatoes, fennel, shallots and tomatoes,
rouille. Served with crusty baguette.

$33

Menu available upon request!

vegetarian

vegetarian upon request

Chef’s Cheese Board

 

Chef’s Picks for Local and imported cheeses, fruit and onion
chutney. Crostini. 

$25

Crabcake
lump crab cake with lemon aioli and watercress

$20

 

 

with vegan fromage fort, grapes, seasonal fruit, olives, nuts,
cucumbers, tomatoes, crostini.

$25

Local Bacon Wrapped Dates
Autumn Harvest Bacon wrapped around local blue cheese

stuffed dates
$15

Grilled Vegetable Burrata Salad
grilled peppers and asaparagus, blistered cherry tomatoes

with a Riesling Vinaigrette on Remembrance Farms Greens
Vegan with Cashew Cheese +$3

$18

Pasta Al Limone
fresh fettuccine with burrata, grilled asparagus, watercress and 

crispy garlic in a lemon butter sauce
$28

Porchetta

Autumn Harvest pork chop with spring herb whipped potatoes,
pernod pan sauce

$35

Brasserie Style Steak

Autumns Harvest Steak with compound butter knob, herbed
steak frites and grilled green onions

$40

Autumn Harvest Fried Chicken

with spring onion mashed potatoes with endive cabbage slaw
$30

Chilled Peanut Sesame Noodles

rice noodles tossed with a satay sauce, cucumber, bell peppers,
peanuts, and watercress

$25

Mixed Green Salad
Remebrance Farms mixed greens with fresh radish,

cucumber, and a lemon dill vinaigrette
$10

Truffle Fries
thin cut fries with truffle oil and sea salt served 

with herbed aioli
$9

available on our catering menu



SIDES
Eggs your way $5 

Thick Cut Smoked Bacon or Chicken

Sausage, $6

Garlic Roasted Potatoes $5

Seasonal Fruit $7

Croissant $5

Gluten Free Bread $5

Toast $4
-Sourdough, Focaccia, Baguette, Whole Wheat

Logan Sandwich

 
Croque Madame

vegan

vegan upon request

Eggs Benedict

Mussels

Charcuterie

Smoked Salmon Benedict

Dessert

 

Starters

Brioche french toast stuffed with brie, mascarpone and peach
preserves. Topped with blackberries and NY maple syrup

(Vegan, GF +$3.00)
$20

\

Brie Stuffed French Toast
Affogato
Pavolva

Coeur a la Creme
Flourless Chocolate Almond Cake

Mango Sorbet

Burrata SaladBreadbasket
Cheddar Dill scones, croissants, baguette, butter and

preserves.  GF avail for +$4
$12

Eggs Tivoli
on ciabatta with two poached eggs, watercress with truffle. Side

of garlic roasted potatoes
$20

Breakfast Thai Sticky Rice Porridge

Groups of 8 and larger will have a 22% gratuity added

with coconut cream, strawberries, chia and hemp seeds
$16

Lunch

Love Sandwich

 

 

with local ham, gruyere and dijon on brioche, topped over easy
egg. Local mixed greens salad with Riesling vinaigrette on

croissant. 
$17

Caprese sandwich with fresh burrata, oregano marinated
tomatoes, and arugula on baguette. Side of local greens salad

$16

with local eggs, cheddar, arugula, and housemade herbed aioli on
ciabatta. Side of garlic roasted potatoes. Add crispy prosciutto,

smoked ham, or bacon for $4
$15

 

Vineyard Scramble

 

 

  

buttermilk pancakes with roasted corn and  local chevre cheese,
topped with fresh blueberries and NY maple syrup

$20

with roasted peppers, local cheddar, and chives scrambled with
two eggs. Side of garlic roasted potatoes, local bacon, croissant

and grape preserves
$23

Enlish muffin topped with local ham, poached eggs, and lemony
hollandaise. Side of garlic roasted potatoes 

$23

Crispy Corn Fritters

 

PEI Mussels with shallots, white wine saffron
garlic broth, with baguette

$20

 

Local ham, prosciutto, chorizo, and baked brie with berries,
baguette, olives and cornichons. Serves 2-4. Vegan avail.

$25

gluten free

gluten free upon request

Please inform your server if you have any allergies

Smoked salmon, watercress, and poached eggs on brioche, topped
with dill hollandaise. Side of garlic roasted potatoes

$24

 

Brunch

 
pancakes with raspberry compote and NY maple syrup

$20

Lemon Ricotta Pancakes
 

 

Burrata on radicchio leaves with local greens, strawberries, toasted
pistachios, brioche croutons and a balsamic drizzle. 

$18

Dark Belgian Chocolate Waffle
chocolate waffle with Amarena cherries, Chantilly cream and NY

maple syrup
$20 Kid’s Menu

Available upon request!

vegetarian

vegetarian upon request



Mocktails

 

COFFEE & TEA
Coffee

Our coffee is from Overlook Coffee, a local coffee
roaster out of Burdett. 

Brewed Coffee / Decaf $4
Iced Coffee $5
Americano $4

Espresso, Single $4 Double $7
Macchiato $5 

Latte / Iced Latte $5
Cappuccino $5 
Chai Latte $6

Cafe Corretto $10

COCKTAILS

Pot of Tielka Tea, $5

 

Strawberry Mint Cooler $8

 

 

Brilliant Sparkle $8
Butterfly pea tea, lemon, rosewater, topped

with soda water

 

Eastside Garden $10
 

 

 

 

Bloody Mary $14

 Spritz $12

 

 

 

 

Tart Gin Cooler $14
Seneca Drums Gin, fresh pink grapefruit juice,

tonic, Peychaud’s Bitters

 

 

Hugo Spritz $12

 

Housemade strawberry puree, lemon, fresh
mint, topped with soda water

English Breakfast / Earl Grey / Rose Moscato

/ Jade Mist Green / Lemon Ginger Seedlip Garden 108, Lime, Cucumber, Fresh
mint

local sparkling wine with option of orange,

strawberry, peach, or Chambord

Aperol or Campari, local sparkling
wine, soda water

classic housemade mix, Mac’s Vodka from Finger
Lakes Distilling, rimmed with celery salt, garnished

with celery, olive, lemon, lime, and side Tabasco

St. Germain, housegrown mint, local sparkling wine,

soda water

Milk
Whole / Almond ($1) / Oat ($1)

Add-Ons
Add a shot $2   Add a flavor $1

Vanilla / Brown Sugar / Mocha / Lavender
(house grown)

Soda & Juice
Coke / Diet Coke / Sprite / Ginger Ale / Dr. Pepper $3

 
Ithaca Beer Co: Root Beer / Ginger Beer  $5

Saratoga Sparkling $4 / $8

Housemade Sparkling Lemonade $5

Housemade Lavender Sparkling Lemonade $5

Fresh-Squeezed Orange Juice $6

House Brewed Black Iced Tea $ 5

Espresso Martini $14
Mac’s Vodka from Finger Lakes Distilling, Kahlua,

Housemade Espresso, Option of Bailey’s

Included: Local spirits and sparkling wine

+$4 Substitute Grey Goose, Tanqueray

+$2 Substitute  Tito’s, Bombay Sapphire

Mimosa $10

Tielka is an organic Australian teahouse

Made with dark chocolate - just a little sweet

Made with dark chocolate, sweetened vanilla
syrup and a giant marshmallow

Decadent Hot Chocolate, $6

Dark Hot Chocolate, $6

Bailey’s, Amaretto, Kahlua, Black Irish Salted
Caramel Creme, Screwball Peanut Butter

Whiskey, Ballotin Caramel Turtle Whiskey

Pot of Fiddlesticks Tea, $5
Local Odessa-based teamaker

ImmuniTea / Royal Mint

3800 Ball Diamond  Road, Hector, NY 14841 

(607) 288-2896



beer

wine liquor

WINE FLIGHTS 

 
 

 

 
vodka

 Whiskey

The Fingerlakes Tour

 

 

Dr Frank Semi Dry Reisling
Weis Gruner Veltliner

Thirty Owl Lot 99
Damiani MC2

 

Ithaca Beer Flower Power 7 ❤️
Ithaca Beer Apricot Wheat 7 ❤️

Ithaca Beer Nut Brown 7  ❤️
Southern Tier 2X IPA 8

Peroni 7
Hoegarden 7

Blue Moon 7
LaBatt Blue 6

LaBatt Blue Light 6
Killian’s Irish Red 8
Heineken 0.0 N/A 5

Mac’s Vodka from Finger Lakes Distilling 10 / 16❤️
Tito’s 10 / 16

Grey Goose 12 / 18
Three Olives Vanilla 8/ 14

 

By the Glass

Red

Weis Gruner Veltiner 12/ 15/ 44  ❤️
Dr. Konstantin Frank Semi-Dry Riesling 10/ 13/ 38 ❤️

Josh Cellars Chardonnay 11/ 14/ 42 ❤️
Weis Dry Rose 11/ 14/ 42

Thirsty Owl Lot 99 10/ 13/ 38
Damiani MC2 12/ 15/ 44

Josh Cellars Merlot 11/ 14/ 42

Southern Tier Whiskey 7 / 11❤️
Bulleit Rye 10 / 16

Bulleit Bourbon 10/ 16
Woodford Reserve 12/18

Sazerac Rye 12/ 18
Jameson 9 / 15

Monkey Shoulder 12/ 18
Journeyman Corsets, Whips, and Whiskey 20/ 26

Old Overholt Rye  8 / 14
Jack Daniels  8 / 14

 Gin
Seneca Drums Gin from Finger Lakes Distilling 9 / 15 ❤️

Bombay Sapphire 9 / 15
Aviation 11/ 17

Hendricks 12/ 18
New Amsterdam 10/ 16

Empress 1908 Indigo Gin 10/ 16

Four 2 oz pours for $12
All local ❤️ 

Rosé
Red Newt Rosé  32 ❤️

Dr. Frank Dry Rose 38❤️
Buttonwood Grove Rose 30❤️

❤️ Local to the Finger Lakes

Salmon Run Meritage 32❤️
Glenora Cabernet Sauvignon 28❤️

Long Point Zinfandel 32❤️
Salmon Run Coho Red 28 ❤️

NY Icon Pinot Noir 38
19 Crimes Cabernet Sauvignon 32 

Gabbiano Chianti 32
Josh Cellars Cabernet Sauvignon 42

Josh Cabernet Sauvignon Bourbon Barrel Age 52

6 oz pour / 9 oz pour / bottle

By The Bottle
White

Thirsty Owl Diamond 38 ❤️
Airy Acres Gewürtztraminer 38 ❤️

Damiani Dry Reisling 42
Weis Winzer Select Riesling A 50

Lucas Vignoles 28
Fulkerson Alvarinho  32
Dr Frank Dry Riesling 38

Herman J Weimer Dry Riesling 40
19 Crimes Hard Chard 32

Josh Cellars Sauvignon Blanc  42
Josh Cellars Pinot Grigio 42

Hard Cider
1911 Black Cherry 7

1911 Maple Bourbon Barel Aged 7

Single Pour  / Double Pour

Damiani Bollicine 11/ 42❤️
Lakewood Candeo 9

Tequila

Cuervo Tradicional Blanco 10 / 16
Dorado Especial Silver 9 / 15

Espolon Blanco 12 / 18
Casa Amigos Blanco 15 / 21
1800 Tequila Blanco 11 / 17

Jose Cuervo Blue Agave Silver 10 / 16
Montelobos Mexcal 11 / 17
Derrumbes Mezcal 15  / 21



Kid’s Brunch Menu
Cheese and Fruit Plate, $12

Mozzarella, Cheddar and berries (optional nuts)

Scrambled Eggs with Bacon or Chicken Sausage $13 
with toast (gluten free +$3)

Scrambled Eggs with Garlic Roasted Potatoes $12
with toast (gluten free +$3)

Chicken Sausage on Brioche Roll, $10
with green salad or potato chips

Chocolate Belgian Waffle, $11
with whipped cream and maple syrup

Ham and Cheese Sandwich, $12
with garlic roasted potatoes or seasonal fruit

Grilled Cheese Sandwich, $11
with green salad or potato chips

Fruit Bowl $7

Sub Gluten Free Bread +$3

 

 

Kid’s Drink Menu
Fresh Orange Juice, $6

Fresh lemonade, $5

Sparkling Lemonade, $5

Iced TEa, $5

Coke / Diet Coke / Sprite / Ginger Ale / Dr. Pepper $3

Ithaca Root Beer, $5

Shirley Temple, $5

Milk (whole), $4

Oat or Almond Milk, #5

Chocolate Milk, $5

Housemade Hot Chocolate, $6
Made with dark chocolate, sweetened vanilla

syrup and a giant marshmallow


	Entrees
	Starters
	Mussels
	Marseille Style Bouillabaisse
	PEI Mussels with shallots, white wine saffron garlic broth, with baguette $20
	Shrimp, mussels, cod, new potatoes, fennel, shallots and tomatoes, rouille. Served with crusty baguette. $33

	Crabcake
	Salmon Steak
	lump crab cake with lemon aioli and watercress $20
	with a yogurt chive and dill sauce served with crispy fingerling potatoes. $33

	Grilled Vegetable Burrata Salad
	grilled peppers and asaparagus, blistered cherry tomatoes with a Riesling Vinaigrette on Remembrance Farms Greens Vegan with Cashew Cheese +$3 $18

	Diamond Burger
	made with Autumn Harvest ground sirloin, brisket, and  oxtail seved with tomato jam, local cheddar, crispy shallots on brioche. Served with french fries. Truffle Fries +$2 $28

	Local Bacon Wrapped Dates
	Autumn Harvest Bacon wrapped around local blue cheese stuffed dates $15

	Fresh Corn Risotto
	Fried Artichokes
	with parmesan, mascarpone, basil, chive $28
	Lightly fried marinated artichokes served with a lemon aioli $16

	Pasta Al Limone
	Mixed Green Salad
	fresh fettuccine with burrata, grilled asparagus, watercress and  crispy garlic in a lemon butter sauce $28
	Remebrance Farms mixed greens with fresh radish, cucumber, and a lemon dill vinaigrette $10

	Porchetta
	Truffle Fries
	Autumn Harvest pork chop with spring herb whipped potatoes, pernod pan sauce $35
	thin cut fries with truffle oil and sea salt served  with herbed aioli $9

	Brasserie Style Steak
	Autumns Harvest Steak with compound butter knob, herbed steak frites and grilled green onions $40

	Charcuterie
	Local ham, prosciutto, chorizo, and baked brie with berries, crusty baguette, olives and cornichons.  $30

	Autumn Harvest Fried Chicken
	Chef’s Cheese Board
	with spring onion mashed potatoes with endive cabbage slaw $30
	Chef’s Picks for Local and imported cheeses, fruit and onion chutney. Crostini.  $25

	Chilled Peanut Sesame Noodles
	Vegan Cheese Board
	with vegan fromage fort, grapes, seasonal fruit, olives, nuts, cucumbers, tomatoes, crostini. $25
	rice noodles tossed with a satay sauce, cucumber, bell peppers, peanuts, and watercress $25


	Dessert
	Menu available upon request!
	vegetarian vegetarian upon request
	gluten free gluten free upon request
	vegan vegan upon request

	Lunch
	Starters
	Breadbasket
	Burrata Salad
	Cheddar Dill scones, croissants, baguette, butter and preserves.  GF avail for +$4 $12
	Burrata on radicchio leaves with local greens, strawberries, toasted pistachios, brioche croutons and a balsamic drizzle.  $18

	Charcuterie
	Logan Sandwich
	Local ham, prosciutto, chorizo, and baked brie with berries, baguette, olives and cornichons. Serves 2-4. Vegan avail. $25
	with local eggs, cheddar, arugula, and housemade herbed aioli on ciabatta. Side of garlic roasted potatoes. Add crispy prosciutto, smoked ham, or bacon for $4 $15

	Mussels
	PEI Mussels with shallots, white wine saffron garlic broth, with baguette $20

	Croque Madame
	with local ham, gruyere and dijon on brioche, topped over easy egg. Local mixed greens salad with Riesling vinaigrette on croissant.  $17


	Brunch
	Eggs Benedict
	Love Sandwich
	Enlish muffin topped with local ham, poached eggs, and lemony hollandaise. Side of garlic roasted potatoes  $23
	Caprese sandwich with fresh burrata, oregano marinated tomatoes, and arugula on baguette. Side of local greens salad $16

	Smoked Salmon Benedict
	Smoked salmon, watercress, and poached eggs on brioche, topped with dill hollandaise. Side of garlic roasted potatoes $24
	SIDES Eggs your way $5  Thick Cut Smoked Bacon or Chicken Sausage, $6 Garlic Roasted Potatoes $5 Seasonal Fruit $7 Croissant $5 Gluten Free Bread $5 Toast $4 -Sourdough, Focaccia, Baguette, Whole Wheat

	Vineyard Scramble
	with roasted peppers, local cheddar, and chives scrambled with two eggs. Side of garlic roasted potatoes, local bacon, croissant and grape preserves $23

	Eggs Tivoli
	on ciabatta with two poached eggs, watercress with truffle. Side of garlic roasted potatoes $20

	Crispy Corn Fritters
	buttermilk pancakes with roasted corn and  local chevre cheese, topped with fresh blueberries and NY maple syrup $20

	Lemon Ricotta Pancakes
	pancakes with raspberry compote and NY maple syrup $20


	Dessert
	\ Brie Stuffed French Toast
	Affogato Pavolva Coeur a la Creme Flourless Chocolate Almond Cake Mango Sorbet
	Brioche french toast stuffed with brie, mascarpone and peach preserves. Topped with blackberries and NY maple syrup (Vegan, GF +$3.00) $20

	Dark Belgian Chocolate Waffle
	chocolate waffle with Amarena cherries, Chantilly cream and NY maple syrup $20


	Kid’s Menu
	Breakfast Thai Sticky Rice Porridge
	Available upon request!
	with coconut cream, strawberries, chia and hemp seeds $16
	vegetarian vegetarian upon request
	vegan vegan upon request
	gluten free gluten free upon request
	COFFEE & TEA Coffee Our coffee is from Overlook Coffee, a local coffee roaster out of Burdett.  Brewed Coffee / Decaf $4 Iced Coffee $5 Americano $4 Espresso, Single $4 Double $7 Macchiato $5  Latte / Iced Latte $5 Cappuccino $5  Chai Latte $6 Cafe Corretto $10
	Bailey’s, Amaretto, Kahlua, Black Irish Salted Caramel Creme, Screwball Peanut Butter Whiskey, Ballotin Caramel Turtle Whiskey

	Dark Hot Chocolate, $6
	Made with dark chocolate - just a little sweet

	Decadent Hot Chocolate, $6
	Made with dark chocolate, sweetened vanilla syrup and a giant marshmallow
	Milk Whole / Almond ($1) / Oat ($1) Add-Ons Add a shot $2   Add a flavor $1 Vanilla / Brown Sugar / Mocha / Lavender (house grown)

	Pot of Tielka Tea, $5
	Tielka is an organic Australian teahouse
	English Breakfast / Earl Grey / Rose Moscato / Jade Mist Green / Lemon Ginger

	Pot of Fiddlesticks Tea, $5
	Local Odessa-based teamaker
	ImmuniTea / Royal Mint


	Soda & Juice
	Coke / Diet Coke / Sprite / Ginger Ale / Dr. Pepper $3
	Ithaca Beer Co: Root Beer / Ginger Beer  $5
	Saratoga Sparkling $4 / $8
	Housemade Sparkling Lemonade $5
	Housemade Lavender Sparkling Lemonade $5
	Fresh-Squeezed Orange Juice $6
	House Brewed Black Iced Tea $ 5


	COCKTAILS
	Mimosa $10
	local sparkling wine with option of orange, strawberry, peach, or Chambord

	Bloody Mary $14
	classic housemade mix, Mac’s Vodka from Finger Lakes Distilling, rimmed with celery salt, garnished with celery, olive, lemon, lime, and side Tabasco

	Espresso Martini $14
	Mac’s Vodka from Finger Lakes Distilling, Kahlua, Housemade Espresso, Option of Bailey’s

	Spritz $12
	Aperol or Campari, local sparkling wine, soda water

	Hugo Spritz $12
	St. Germain, housegrown mint, local sparkling wine, soda water
	Tart Gin Cooler $14 Seneca Drums Gin, fresh pink grapefruit juice, tonic, Peychaud’s Bitters

	Mocktails
	Strawberry Mint Cooler $8
	Housemade strawberry puree, lemon, fresh mint, topped with soda water

	Eastside Garden $10
	Seedlip Garden 108, Lime, Cucumber, Fresh mint
	Brilliant Sparkle $8 Butterﬂy pea tea, lemon, rosewater, topped with soda water
	3800 Ball Diamond  Road, Hector, NY 14841  (607) 288-2896



	wine
	By the Glass
	By The Bottle White
	Rosé
	Red
	WINE FLIGHTS
	The Fingerlakes Tour
	liquor
	vodka
	Gin
	Tequila
	Whiskey

	beer
	Hard Cider


	Scrambled Eggs with Bacon or Chicken Sausage $13  with toast (gluten free +$3)
	Scrambled Eggs with Garlic Roasted Potatoes $12 with toast (gluten free +$3)
	Chicken Sausage on Brioche Roll, $10 with green salad or potato chips
	Fruit Bowl $7
	Sub Gluten Free Bread +$3
	Kid’s Drink Menu Fresh Orange Juice, $6 Fresh lemonade, $5 Sparkling Lemonade, $5 Iced TEa, $5 Coke / Diet Coke / Sprite / Ginger Ale / Dr. Pepper $3 Ithaca Root Beer, $5 Shirley Temple, $5 Milk (whole), $4 Oat or Almond Milk, #5 Chocolate Milk, $5 Housemade Hot Chocolate, $6
	Made with dark chocolate, sweetened vanilla syrup and a giant marshmallow


