
  Hudson Valley Restaurant Week, Spring 2024 Lunch 29.95 
  

First Course 
-Red len!l, carrot, ginger soup

-Crispy e"plant stack, #esh mozz, $ma$es, basil,
 balsamic reduc!on

-Jumbo shrimp cocktail (3 pieces)
-General Sal’s cauliflower, sweet, tangy sauce

-Mexican s)eet corn, co!ja, cilan)o, chipotle mayo
-Organic mixed greens, mandarin orange, s)awberries, 

red onion, gorgonzola, ci)us dressing
-Beef & veal meatba*s, whipped rico+a, $ast points
-Gri*ed lo*ipop lamb chops, honey-cabernet glaze, 

#esh ,yme add 9
-Bread less crab cake, mango coulis add 9

Second course 
-Sole #ancese, almonds, sautéed vegetables

-Lobs.r ravioli, cognac-cream
-Tuscan gri*ed salmon, asparagus riso+o, charred lemon

-Papparde*e bolognese, shaved parm
-Tradi!onal chicken or e"plant parm, penne
-Shrimp pes$ wrap, mixed greens, $ma$es

-Bis)o burger, caramelized onions, bacon, cheddar, fig jam 
-Seasonal vegetable riso+o, shaved parm

Gri*ed filet mignon, mashed pota$es, asparagus, 
Bordelaise sauce add 11

-Pistachio-crus.d halibut, sautéed spinach, ci)us dressing 
add 11

Mama’s Dessert 
-Fresh berry Napoleon, Grand Marnier whipped cream

-Chocola. brownie, #esh whipped cream
     -Apple s)udel, vani*a ice cream

-Caramel flan



   Hudson Valley Restaurant Week, Spring 2024 44.95 
  

First Course 

-Red len!l, carrot, ginger soup
-Crispy e"plant stack, #esh mozz, $ma$es, basil,

 balsamic reduc!on
-Jumbo shrimp cocktail (3 pieces)

-General Sal’s cauliflower, sweet, tangy sauce
-Mexican s)eet corn, co!ja, cilan)o, chipotle mayo

-Organic mixed greens, mandarin orange, s)awberries, 
red onion, gorgonzola, ci)us dressing

-Beef & veal meatba*s, whipped rico+a, $ast points
-Gri*ed lo*ipop lamb chops, honey-cabernet glaze, 

#esh ,yme add 9
-Bread less crab cake, mango coulis add 9

Second course 

-Sole #ancese, almonds, sautéed vegetables
-Lobs.r ravioli, cognac-cream

-Tuscan gri*ed salmon, asparagus riso+o, charred lemon
-Papparde*e bolognese, shaved parm

-Tradi!onal chicken or e"plant parm, penne
-Pork chop scarp, hot or sweet cherry peppers, 

roas.d pota$es, whi. wine-lemon sauce
-Seasonal vegetable riso+o, shaved parm

Gri*ed filet mignon, mashed pota$es, asparagus, 
Bordelaise sauce add 11

-Pistachio-crus.d halibut, sautéed spinach, ci)us dressing 
add 11

Mama’s Dessert
-Fresh berry Napoleon, Grand Marnier whipped cream

-Chocola. brownie, #esh whipped cream
     -Apple s)udel, vani*a ice cream

-Caramel flan


