TRATTORIA LOCANDA

HUDSON VALLEY RESTAURANT WEEK LUNCH $39.95 PER PERSON

A 26/'S
BRUSCHETTA ﬂ%

grilled bread, tomato, mozzarella, onion

ANTIPASTO
pepperoni, prosciutto, salami, mozzarella, provolone cheese

FRIED CALAMARI
served with marinara sauce

MUSSELS
white wine, garlic, and extra virgin olive oil

Cntyee

CHICKEN PARMIGIANA
marinara sauce, mozzarella cheese

LAMB SHANK
braised, carrots, mashed potato

PENNE ALLA VODKA
with chicken $3, or shrimp $6

PAPPARDELLE
pink cream meat sauce, mini meatballs

LOBSTER RAVIOLI
pink cream sauce

PENNE CARBONARA
parmesean sauce, pancetta, peas, egg yolk

GRILLED SALMON
broccoli garlic and oil

MEAT LASAGNA
homemade marinara, mozzarella

LOCANDA SPECIAL
chicken, hot or sweet sausage, hot cherry peppers, marsala wine sauce

CHICKEN SORRENTINO
chicken, eggplant, prosciutto, fresh mozzarella over spinach, dark wine sauce

GNOCCHI VEGETARIANO
baby spinach, sun-dried tomatoes, peas in a truffle cream sauce

SPINACH RAVIOLI
gorgonzola cream sauce

*chicken entrees are served with a side of pasta - no subsitutions please*



Dessert

CANNOLI
fried pastry, with a sweet cream filling

HOME-MADE TIRAMISU

ladyfingers dipped in espresso, layered in whipped mascarpone cheese

GELATO

vanilla or chocolate

NY STYLE CHEESECAKE



TRATTORIA LOCANDA

HUDSON VALLEY RESTAURANT WEEK DINNER $44.95 PER PERSON

A 26/'S
BRUSCHETTA ﬂ%

grilled bread, tomato, mozzarella, onion

ANTIPASTO
pepperoni, prosciutto, salami, mozzarella, provolone cheese

FRIED CALAMARI
served with marinara sauce

MUSSELS
white wine, garlic, and extra virgin olive oil

Cntyee

CHICKEN PARMIGIANA
marinara sauce, mozzarella cheese

LAMB SHANK
braised, carrots, mashed potato

PENNE ALLA VODKA
with chicken $3, or shrimp $6

PAPPARDELLE
pink cream meat sauce, mini meatballs

LOBSTER RAVIOLI
pink cream sauce

PENNE CARBONARA
parmesean sauce, pancetta, peas, egg yolk

GRILLED SALMON
broccoli garlic and oil

MEAT LASAGNA
homemade marinara, mozzarella

LOCANDA SPECIAL
chicken, hot or sweet sausage, hot cherry peppers, marsala wine sauce

CHICKEN SORRENTINO
chicken, eggplant, prosciutto, fresh mozzarella over spinach, dark wine sauce

GNOCCHI VEGETARIANO
baby spinach, sun-dried tomatoes, peas in a truffle cream sauce

SPINACH RAVIOLI
gorgonzola cream sauce

*chicken entrees are served with a side of pasta - no subsitutions please*



Dessert

CANNOLI
fried pastry, with a sweet cream filling

HOME-MADE TIRAMISU

ladyfingers dipped in espresso, layered in whipped mascarpone cheese

GELATO

vanilla or chocolate

NY STYLE CHEESECAKE
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