Lakeview House

Orange lake, Newburgh
845-566-7100
Hudson Valley Restaurant Week March 31-April 13, 2025

Price fix Menu 39.95
Lunch

Appetizers

Homemade French Onion Soup

Chefs Preparation of Seasonal Soup du Jour

Gorgonzola Stuffed Figs wrapped in Prosciutto and served on a bed of Arugula with a peppery scallion crema
Crispy Fried Hallowmi Cheese with a Fresh Dill aioli served with crostini

Grilled Octopus with Roasted duck fat baby potatoes and mediterranean vinaigrette

Entrees

Grilled Marinated Skirt Steak with a Chimichurri sauce, yellow rice and peas and homemade guacamole
Spanish Flatbread crispy pizza with chorizo, Manchego cheese and roasted red pepper coulis

Pistachio Crusted Fresh Codfish with a spicy lime tequila beurve Blanc

Slow Roasted Pork Shoulder Stroganoff with local oyster mushroom over pappardelle pasta

Vegetaria.n Lakeview Salad gviﬂed portabeﬂa with melted goat cheese, roasted beets, warm baby potatoes, gvi[[ed artichoke

and smoked tomatoes on a bed of mixed greens with a Fresh herb balsamic vinaigrette

Homemadle Desserts

Mudpie
Bailey’s Hudson Valley Caramel Cheesecake

Grand Marnier Custard with Fresh Strawberries



Lakeview House

Orange lake, Newburgh
845-566-7100
Hudson Valley Restaurant Week March 31-April 13, 2025

Price Fix Menu 44.95
Dinner

Appetizers

Homemade French Onion Soup

Chefs Preparation of Seasonal Soup du Jour

Gorgonzola Stuffed Figs wrapped in Prosciutto and served on a bed of Arugula with a peppery scallion crema
Crispy Fried Hallowmi Cheese with a Fresh Dill aioli served with crostini

Grilled Octopus with Roasted duck fat baby potatoes and mediterranean vinaigrette

Entrees

Grilled Marinated Skirt Steak with a Chimichurri sauce, yellow rice and peas and homemade guacamole
Spanish Flatbread crispy pizza with chorizo, Manchego cheese and roasted red pepper coulis

Pistachio Crusted Fresh Codfish with a spicy lime tequila beurve Blanc

Slow Roasted Pork Shoulder Stroganoff with local oyster mushroom over pappardelle pasta

Vegetaria.n Lakeview Salad gviﬂed portabeﬂa with melted goat cheese, roasted beets, warm ba’oy potatoes, ngUed artichoke

and smoked tomatoes on a bed of mixed greens with a Fresh herb balsamic vinaigrette

Homemadle Desserts

Mudpie
Bailey’s Hudson Valley Caramel Cheesecake

Grand Marnier Custard with Fresh Strawberries



