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HUDSON VALLEY

EST. 1993

Hudson Valley Restoumront Week Luncihh Menww — Fall of 2024
$39.95 per person
Not including bcverages, T ax and Gratui’cg

AFPPETIZERS

Soup
Loca! Koastc& Buttcrnut Squasl’x, Toastcd FePitas, Shavecl Kicotta Salata, E_\/OO

Vg

Crispy Fortobc”o Caprcsc
Local Han& Breaded Fortobc“o Mushroom, Marfnatec{ Hcirloom T omato, Housc Maclc Frcsl’x Mozzarc”a) Chcps Festo

Dirizzle

“Sausagc & FcPPcrs”
Girilled SPicy AlPs Sausagc, Wood Roasted Be” Feppers & Pine |sland Onions, Sl‘uarp Provolone Polenta Cake

Cosimo’s Calamari

Scasoncc{ Rhode |sland Calamari, Spicg Fomodoro Sauce

ENTREEFS

Pizza
buttcmut 5quasl‘|
Sage Roastcc] Local Butternut Squas}m H\/ Slab Bacon, Mascarponc & Herbcd Wl’xippcc’ Ricotta, Bacio Mozzarc”a,
FVOO

Fasta

Jumbo Rigatoni Bologncsc
FPan Braised Hudson \/a”cg Cattlc Compang BCC]C, Fine Mirepoix, Creamg San Marzano | omato Sauce, Paccheri,

Farmigiano

Sandwich

Chicken Shitake
Girilled Chicken Preast, Roasted | ocal Shitake Mushrooms, (Caramelized Shallots, T oasted [Fontina, (Grilled Ciabatta

(Served with Your hoice of [Jouse Salad, (_easar Salad, (Or [ uscan [ries)

Salad

Kalc & Bcct
| ocal Peets, Babg K ale, Fistachio, (Goat Cheese, C!’;ampagne \/inaigrette

Dcsscrt

Tiramisu, Espresso{fjoaked Laclg Fingers, Amaretto~MascarPone Cream, Shavec{ Dark Cl’locolate
OK
r’iudsoxw \/31169 APPIC Crisp, Dricd Cranbcrry & Can&icc{ Walnuts, Janc’s \/ani”a ]cc Crcam
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HUDSON VALLEY

EST. 1993
Our Local Farms & Purveyors

Nat Kagan’s Meat & Poultry
Supplier of locally sourced grass fed beef & organic free range chicken

Blooming Hill Farms
Known for their unaltered, eclectic and broad produce offerings - they grow and forage over
200 varieties of fruits and vegetables on a hundred acres in Orange County, NY, and are proud
to sell to some of the finest restaurants in New York City, New Jersey, and the Hudson Valley.

Black Horse Farms
800 Acre Farm located in Athens NY. Renowned for their Sweet Corn & Tomatoes in the
Summer Months, They Grow Everything and Grow it all exceptionally well.

Brotherhood winery
One of the oldest wineries in the United States, located in Washingtonville, keeps churning out
award winning wines.

Jane’s creamery
Jane’s is a boutique family business run by ice cream fanatics Amy Keller and Bob Guidubaldi
since 1985. Their award-winning ice cream is made from recipes handed down through their
families for generations. Hand-crafting their artisanal ice cream in small batches ensures the
quality.

Hepworth Farms
Largest Purveyor of heirloom tomatoes on the east coast, located right in Milton, Ny. They
don’t only grow tomatoes though, everything they grow is exceptional. They treat their produce
like royalty and it certainly shows.

Bulich Farms
Bulich Mushroom Farm has been in operation for 69 years, and Mike and Joe have been
farming their entire lives. They are one of the last remaining large mushroom farms in New
York State.
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HUDSON VALLEY

EST. 1993

Hudson Valley Restounvant Week Duwner Menww — FALL of 2024

$44.95 per person
Not inc]uding beverages, T axand Gratuity

AFFETIZERS

SOUP
| ocal Roasted Butternut Squash, T oasted Fepitas, Shaved Ricotta Salata, F VOO

Cn’spy Portobello CaPrcsc
| ocal [Hand Breaded Portobello Mushroom, Marinated [Jeidoom | omato, [{ouse Made [Tresh Mozzarella, Chef's Pesto

Dirizzle

“Sausagc & FcPPcrs”
Girilled 5@'(:5 A!Ps Sausage, Wood Roasted Bell Feppers & [ine |sland Onions, Sharp Provolone Polenta (Cake

Cosimo’s Calamari

Seasoned Rhode |sland Calamari, Spicy Fomodoro Sauce

ENTREES

Pizza
Buttcrnut Squash
Sage Roastcc] Local Butternut Squas}m H\/ Slab Bacon, Mascarponc & Herbcd Wl’xippcc’ Ricotta, Bacio Mozzarc”a,
FVOO

Fasta
Jumbo Kigatoni Bo|ognc5c
Fan Praised [udson \/a”e\zj Cattle Compang Beeuc, Fine MirePoix, Creamg San Marzano | omato Sauce, Faccheri,

Farmigiano

Pesce

Branzino “Ficatta”

Fan Scared Branzino, Local \/cgctablc Studded WIICI Rice, | emon Whitc Wine Reduction with CaPcr & Roasted rﬂcirloom
Cherrg Tomatocs

Carne

Murray’s Chicken “Saltiml)occa”
I:renched Loca] Chicken Breast, Frosciutto & T‘Ierb Stuging, Ski”et Fotatoes, White Wine Fan Sauce, Roasted Loca] Brusse]s SPouts

Dcsscrt

Tiramisu, Esprcsso»ﬁoakcd Ladg Fingcrs, Amarctto~MascarPonc Cream, Shaved Dark Chocolate
OK
[udson \/a”eg APPIe CrisP, Dried Cranbeny & (Candied Walnuts, Jane’s Vanilla Jce Cream
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HUDSON VALLEY

EST. 1993
Our Local Farms & Purveyors

Nat Kagan’s Meat & Poultry
Supplier of locally sourced grass fed beef & organic free range chicken

Blooming Hill Farms
Known for their unaltered, eclectic and broad produce offerings - they grow and forage over
200 varieties of fruits and vegetables on a hundred acres in Orange County, NY, and are proud
to sell to some of the finest restaurants in New York City, New Jersey, and the Hudson Valley.

Black Horse Farms
800 Acre Farm located in Athens NY. Renowned for their Sweet Corn & Tomatoes in the
Summer Months, They Grow Everything and Grow it all exceptionally well.

Brotherhood winery
One of the oldest wineries in the United States, located in Washingtonville, keeps churning out
award winning wines.

Jane’s creamery
Jane’s is a boutique family business run by ice cream fanatics Amy Keller and Bob Guidubaldi
since 1985. Their award-winning ice cream is made from recipes handed down through their
families for generations. Hand-crafting their artisanal ice cream in small batches ensures the
quality.

Hepworth Farms
Largest Purveyor of heirloom tomatoes on the east coast, located right in Milton, Ny. They
don’t only grow tomatoes though, everything they grow is exceptional. They treat their produce
like royalty and it certainly shows.

Bulich Farms
Bulich Mushroom Farm has been in operation for 69 years, and Mike and Joe have been
farming their entire lives. They are one of the last remaining large mushroom farms in New
York State.



