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HUDSON VALLEY RESTAURANT WEEK MENU

M Choose one small, entree and sweet for $44.95

TINNED FISH DF
hot sauce, crostini

OLIVES V, GF
herb marinated, parmesan

BRAISED TOMATO V
goat cheese, chervil, crostini

FOCACCIA V
herbs, olive oil

SOUP OF THE DAY V, GF
rotating

WINTER SALAD V, DF, GF
mizuna, shallot mustard vinaigrette, sunflower seed

FRANKFURT SALAD V, GF
bibb, crispy chickpea, ricotta, pomegranate

SMOKED TROUT DIP
creme fraiche, leek, grilled bread

MAINS

SMOKED HALF CHICKEN V, GF
grilled bok choy, sorghum sichjuan jus

RIBEYE

fingerling potatoes, rosemary, jus

BURGER

dijon mayo, carmelized onions, american, pickles, fries

LOHKEITTO d

steelhead trout, cream, dill, sourdough |

PESTO PASTA GF, DF

rigatoni (GF available), clover, pecorino V- vegetarian
DF- dairy free
GF- gluten free

SWEETS

PECAN TART

vanilla gelato

Consuming raw or undercooked meats,
poultry, seafood, shellfish, or eggs may
increase your risk of foodborne illness.

WE KINDLY ASK NO SUBSTITUTIONS .
PLEASE INFORM YOUR SERVER OF ANY ALLERGIES/DIETARY RESTRICTIONS



