
 
 
 
 

Hudson Valley Restaurant Week  
Three Course Pre-Fix Menu $44.95 

Friday and Saturday ~ 4:00pm to Close  
 

First: 
Lobster Shepard’s Pie 

Lobster Bechamel, Spring Vegetable, Lobster Tail, Truffle Mash 

Spring Harvest Salad 
Chopped Romaine, Chick Peas, Pickled Egg, Heirloom Tomato,  
Dried Cranberries, Poppy Seed Dressing, Cracker Jack Walnuts 

Roasted Portobello 
Chorizo & Cornbread Stuffing, Red Pepper Coulis, Dark Raisins 

 Spicy Brussel Sprouts 
Sriracha Maple, Everything Seasoning, Pickled Jalapeno   

 
Main: 

Pork Shank Osso Bucco 
Red Skin Mashed, Port Wine Demi, Fried Brussels 

“Reel” Good Salmon  
Pineapple Mango Salsa, Coconut Rice, Grilled Scallion  

Cast Iron Chicken  
French Breast, Cous Cous Pilaf, Asparagus, Au Jus,  

Spring Gnocchi 
Broccoli Rabe, Tomato Fennel Broth 

  

Final: 
Flourless Chocolate Tort - GF 

Raspberry Drizzle 

Grandmas Carrot Cake 
Butterscotch Drizzle 

Brown Butter Cake 
Maple Berry Compote, Whipped Cream 

 
Kindly, there are no modifications to this menu. Thank you. 

Beverage, Tax and Gratuity not included. This menu does not allow for modifications. Enjoy! 


