
Pricing does not include taxes & an automatic gratuity of  20% shall be added to each guest bill.
*These items may be served undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of  foodborne illness.

HUDSON VALLEY RESTAURANT WEEK 2026
NOVEMBER 4 - 15 | WED, THU & SUN ONLY 

APPETIZERS

CAESAR
little gem, colatura dressing, 
parmigiano & garlic mollica

POLENTA “CREMOSA”
seasonal mushrooms

& truffle sugo

Choose One

SALT & PEPPER FRITTO MISTO
calamari, shrimp, green onion & cauliflower

PASTA SUPPLEMENT

PASTA AL POMODORO
chef ’s signature sauce

SPICY VODKA RIGATONI
tomato stratto & pancetta 

Additional $15 Each

ENTRÉE

8 oz NEW YORK STRIP*

Cellaio steak sauce & potato purée
ROASTED CHICKEN BREAST

potatoes, fennel & baby carrots

Choose One

SEARED FAROE ISLAND SALMON 
roasted cauliflower, maitake mushrooms  

& olive tarragon salsa verde

DESSERT

MINI CANNOLI TRIO
classic | chocolate | pistachio

CROISSANT DOUGHNUTS
stawberry & gianduja

Choose One

$30 per person

WINE
OPTIONAL THREE-COURE PAIRING

$44.95 per person 
(excluding beverage, tax & gratuity)


