Ge\\ar@

HUDSON VALLEY RESTAURANT WEEK

Available Saturday and Sunday 12pm - 4pm

STARTERS
BURRATA

heirloom tomato / lemon sea salt / balsamic drizzle

TAVERN SALAD

artisan greens/ beets / goat cheese/candied walnuts/chardonnay vinaigrette

FLATBREAD

bbq chicken, caramelized onions, bacon

SOUP

heirloom mushroom and barley

ENTREES
CELLAR BURGER

red romaine / pepper bacon /smoked tillamook cheddar /onion jam/ fries/potato bun

GRILLED LEMON SHRIMP

over bucatini pasta / garlic crema

EGGPLANT PO BOY

grilled / mozzarella / arugula / tomato / pesto /fries / rosemary focaccia

OPEN FACED CHEESE STEAK SANDWICH

roasted sweet peppers/ mozzarella / green peppercorn aioli /fries

DESSERTS
APPLE TART

vanilla ice cream

FLOURLESS CHOCOLATE TORTE

chantilly cream




$ 22.95 dollars per person plus tax
Gratuity not included
if you have a food allergy
please speak to your restaurant server who can assist you
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HUDSON VALLEY RESTAURANT WEEK

Available Sunday through Friday 5pm-9pm

STARTERS

SPINACH / ARTICHOKE DIP
grilled pita chips

TAVERN SALAD

artisan greens/braised baby beets/candied cashews/goat cheese/chardonnay vinaigrette

STEAK CROSTINI

herb aioli / beech mushroom/caramelized onion

SOUP

heirloom mushroom and barley

ENTREES
GRILLED HANGER STEAK

vegetable arroz rojo / pistachio salsa verde

ROASTED CHICKEN

white asparagus / herb mashed potato / caramelized pears / au jus

CAJUN SHRIMP & GRITS

cheesy polenta / chorizo sausage

LAMB TENDERLOIN

asparagus /heirloom tomato/beech mushroom/marble potato/herb puree
CAULIFLOWER STEAK

tomato coulis / potato / wilted spinach

DESSERTS
APPLE TART

vanilla ice cream

FLOURLESS CHOCOLATE TORTE

chantilly cream




$32.95 dollars per person plus tax

if you have a food allergy
please speak to your restaurant server who can assist you



