| THE HUDSON VALLEY RESTAURANT WEEK
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PRICE FIXED THREE COURSE DINNER
MARCH 6™ — 19™, 2017
Restaurant week Price Fixed Dinner Menu $32.95 per person

Available Sunday thru Friday, 5pm — 9pm

DINNER

APPETIZERS
BROCCOLI RABE & SAUSAGE RAVIOLI
WITH GARLIC-TOMATO AIOLI
ONION SOUP LAFAYETTE
OUR FAMOUS SOUP FROM THE BRITISH EVACUATION
MUSSELS CATALANA
WITH A SAVORY PINK CREME & FRESH HERBS
ENDIVE, RADDICHIO AND PEAR SALAD
WITH CRUMBLED GOAT CHEESE
AND A WHITE BALSAMIC DRESSING

ENTREES
CHIMICHURRI FLAT IRON STEAK
OUR GRILLED ANGUS FLAT IRON MARINATED IN A CHIMICHURRI VERDE SAUCE AND
PAIRED WITH LOCAL FINGERLING POTATOES AND CHARRED BRUSSELS SPROUTS
MAINE LOBSTER TAIL
SERVED ABOVE A LOBSTER RISOTTO WITH BABY SPINACH
AND A TOUCH OF BEURRE BLANC
VEAL NAPOLEON
SCALOPPINI OF VEAL LAYERED WITH GRILLED EGGPLANT, SQUASH,
AND PORTABELLA MUSHROOM. TOPPED WITH GLAZED ONION,
SAGA BLEU AND DEMI-GLACE

DESSERTS
PASTEL DE TRES LECHES
BANANA & VANILLA INFUSED RICE PUDDING
CHOCOLATE-HAZELNUT GANACHE CAKE

NEW YORK'S OLDEST TAVERN

ROBERT C. D. NORDEN
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