
A P P E T I Z E R S

 Grilled Asparagus (V GF)
Olive and Grilled Tomato Tapenade, Charred Lemon

Spring Salad (V,GF)
Mesclun, Shallot, Cucumber, Seasoned Radish, Heirloom Cherry Tomato, 

Toasted Pistachios, Watermelon Vinaigrette

Arancini
Sundried Tomato Pesto, Fontina, Roasted Garlic Aioli

ENTRÉES
Roasted Half Chicken

Farro, Preserved Lemon, Mushroom, Garlic

Farro “Risotto” (VG)
Roasted Mushrooms, Heirloom Cherry Tomato, Preserved Lemon, Zucchini,

Garlic, Parmesan

Salmon
Charred Lemon Miso Butter, Asparagus

DESSERTS
Housemade Dessert

H U D S O N  V A L L E Y
R E S T A U R A N T  W E E K  M E N U

S p r i n g  E d i t i o n
$ 4 4 . 9 5

Choice of 1 in each course


