
Hudson Valley Restaurant Week 2019 
March  11 - MArch 24 

Prix Fixe  $32.95      

APPETIZERS 

Greek Salad  
Romaine / Onions / Olives / Chickpeas / Peppers / Tomato / Feta Cheese / Oregano-Mustard Vin. 

Beets ‘Tartare’   
Goat Cheese / Almonds / Lime-Yogurt Sauce 

Gambas al ajillo  
Sautéed Shrimp / Garlic / Guindilla Peppers / Tomato 

Potato-Goat Cheese Dumplings  
Wonton Skins / Truffle Pan Sauce 

ENTREES 

Filet of Branzino   
Lentils / Brussels Sprouts / Cauliflower / Lemon Beurre Blanc 

Seafood Paella    Add Lobster: $8.00 
Shrimp / Mussels / Clams / Calamari / Saffron Rice  

Grilled Hanger Steak 
Mashed Potato / Green Beans / Carrots / Peppercorn Sauce  

Chicken-Linguini   ‘Allo Scarpariello’  
Hot Cherry Peppers / Parsley / Lemon / Garlic / White Wine  

Grilled Veggie Platter  
Zucchini / Squash / Lentils / Tomato / Spinach / Vierge Sauce 

DESSERTS 

Chocolate Mousse 

Apple Tarte 

Tres Leches Cake

Drink Special: Fizzy Rose Sangria $10   
Brandy / Triple Sec / Fresh Fruit / Club Soda


