
APPETIZERS
(choose one)

NEW ENGLAND CLAM CHOWDER
potato, bacon, croutons

HALF DOZEN OYSTERS +$5 supplement
mignonette, horseradish cocktail sauce, lemon

SHRIMP  TACOS
guajillo vinaigrette, tomatillo salsa

JUMBO SHRIMP COCKTAIL +$5 supplement
horseradish cocktail sauce, lemon

CRISPY CALAMARI
pepperoncini, marinara, lemon

CHICKEN LOLLIPOP DRUMS
buffalo, blue cheese -or- spicy thai chili

CRISPY PORK BELLY
chimichurri, habanero, cucumber, radish, red onion

CAESAR SALAD
white anchovies, parmesan, garlic crostini

ARUGULA SALAD
gorgonzola, prosciutto, lemon

TAPAS COURSE +$6
enhance your restaurant week experience 
with your choice of 4 tapas to start

MUSSEL ESCABECHE bacon
CHORIZO CROQUETTES
OLIVES lemon, rosemary, chili
SHRIMP & CHORIZO
MUSHROOM ALA GRECQUE
FIG & BLUE CHEESE
BACALAITO
YUCCA AND MOZZARELLA BITE
MANCHEGO serrano jamón

ENTRÉES
(choose one)

RIGATONI
tomato pomodoro, roasted eggplant, ricotta salata

SEARED FLOUNDER SANDWICH
brioche bun, tartar sauce, coleslaw

BBQ SALMON BURGER
guacamole, slaw, yuzu dressing

LOBSTER ROLL +$10 supplement
buttered roll, tarragon aioli

FILET OF BRANZINO
olive tapenade, arugula, lemon

PLANCHA SEARED SALMON +$10 supplement
cucumber, dates, walnuts, cherry tomato, lemon beurre blanc

FRIED CHICKEN SANDWICH
brioche bun, black pepper mayo, pickles

HM BURGER
tomato, lettuce, onion, pickle, special sauce
add cheddar, american +1ea 
bacon, avocado +4ea

CHICKEN MILANESE
arugula, red onion, tomato, lemon, parmesan

WAGYU SKIRT STEAK FRITES
french fries, arugula, bernaise aioli

DESSERT
(choose one)

TIRAMISU espresso, cacao

CHOCOLATE MOUSE CAKE caramel sauce, whipped cream

TRES LECHE cinnamon

HUDSON  VALLEY  RESTAURANT  WEEK  LUNCH  MENU
$39.95  

Supplements may apply. Menu subject to change.
This menu is available for lunch only.
Not available for brunch nor saturday dinner.

per
person



HUDSON  VALLEY  RESTAURANT  WEEK  DINNER  MENU
$44.95  per

person

TAPAS COURSE +$6
enhance your restaurant week experience 
with your choice of 4 tapas to start

MUSSEL ESCABECHE bacon
CHORIZO CROQUETTES
OLIVES lemon, rosemary, chili
SHRIMP & CHORIZO
MUSHROOM ALA GRECQUE
FIG & BLUE CHEESE
BACALAITO
YUCCA AND MOZZARELLA BITE
MANCHEGO serrano jamón

APPETIZERS
(choose one)

NEW ENGLAND CLAM CHOWDER
potato, bacon, croutons

HALF DOZEN OYSTERS +$5 supplement
mignonette, horseradish cocktail sauce, lemon

SHRIMP  TACOS
guajillo vinaigrette, tomatillo salsa

JUMBO SHRIMP COCKTAIL +$5 supplement
horseradish cocktail sauce, lemon

CRISPY CALAMARI
pepperoncini, marinara, lemon

CHARRED OCTOPUS +$5 supplement
romesco, marcona almond, arugula, espelette pepper

CHICKEN LOLLIPOP DRUMS
buffalo, blue cheese -or- spicy thai chili

CRISPY PORK BELLY
chimichurri, habanero, cucumber, radish, red onion

MEZZE PLATTER
hummus, spicy whipped feta, tzatziki, crudite, pickled vegetable, 
marcona almonds, marinated olives, pita bread

CAESAR SALAD
white anchovies, parmesan, garlic crostini

ARUGULA SALAD
gorgonzola, prosciutto, lemon

ENTRÉES
(choose one)

RIGATONI
tomato pomodoro, roasted eggplant, ricotta salata

LOBSTER RAVIOLI +$10 supplement
sauce americaine, butter, lemon, chives

FRIED CHICKEN SANDWICH
brioche bun, black pepper mayonnaise, pickles

LOBSTER ROLL +$10 supplement
buttered roll, tarragon aioli

FILET OF BRANZINO
olive tapenade, arugula, lemon

PLANCHA SEARED SALMON
cucumber, dates, walnuts, cherry tomato, lemon beurre blanc

CHICKEN MILANESE
arugula, red onion, tomato, lemon, parmesan

HALF RACK OF LAMB +$10 supplement
lentil tabouleh, stewed tomatoes, tzatziki

SURF & TURF +$15 supplement
6oz filet mignon, grilled shrimp, mashed potato, red wine jus

PRIME NY STRIP STEAK FRITE +$15 supplement
french fries, arugula, bearnaise aioli

HM BURGER
tomato, lettuce, onion, pickle, special sauce
add cheddar, american +1ea 
bacon, avocado +4ea

DESSERT
(choose one)

TIRAMISU espresso, cacao

CHOCOLATE MOUSE CAKE caramel sauce, whipped cream

TRES LECHE cinnamon

Supplements may apply. Menu subject to change.
This menu is available for dinner only.
Not available for brunch nor saturday dinner.


