
 
 
 
 

Hudson Valley Restaurant Week  
4 Course Pre-Fix Menu $44.95 

Beverage, Tax and Gratuity not included. This menu does not allow for modifications. Enjoy! 

Available Friday’s and Saturday’s 4:00pm to Close  
 

First: 
Ahi Tuna Tartare 

Cucumber, Jalapeno, Scallion, Sesame Soy Glaze, Wasabi Aioli, Crisp Noodle 

Alaskan King Crab 
Lobster Bisque, Chives, White Truffle Oil   

Crispy Burrata 
Herb Panko Crust, Tomato Basil Sauce, baguette   

*Burrata will be warm on the outside with a cool center  

Spicy Brussel Sprouts 
Sriracha Maple, Everything Seasoning, Pineapple Fresca  

French Onion Purses 
Warm French Onion Stew, Crispy Wonton, Melted Gruyere  

 
Second: 

Garden Salad  
 

Third: 
Venetian Duck Ragu 

Braised and Shredded Duck Confit in a Rich Tomato Herb Ragu Sauteed with Potato Gnocchi. 
House Smoked Brisket  

Sweet Potato Fries, Corn Bread, Slaw  

Farm Market Penne  
Seasonal Vegetable, Blistered Cherry Tomato, Baby Spinach, Red Pepper Basil Pesto.  

Tajin Seared Salmon 
Mango Coconut Rice, Pineapple Relish, Market Veg  

Roasted Lemon Chicken  
Lemon Chardonnay Sauce with Parsley and Capers, Roasted Baby Potato and Market Veg.  

 

 
Final 

Any selection of our daily homemade delectable desserts  


