HUDSON VALLEY

RESTAURANT WEEK 2026
MARCH 47H - | 5TH*
$44.95 per person (excluding beverage, tax & gratuity)

*note this menu is not offered on Friday & Saturday evenings

APPETIZERS

CHOOSE ONE

CAESAR SALT & PEPPER FRITTO MISTO
little gem, colatura dressing, calamari, shrimp,
parmigiano & garlic mollica green onion & cauliflower
JUMBO SHRIMP POLENTA “CREMOSA”
n’duja butter seasonal mushrooms & truffle sugo

PASTA SUPPLEMENT

ADDITIONAL $ 15 EACH

FUSILLI PASTA AL POMODORO

sausage ragu, peas & tomatoes chef's signature sauce

ENTREE

CHOOSE ONE

8oz NEW YORK STRIP* CHICKEN “SCARPARIELLO”
Cellaio steak sauce & potato purée sausage, peppers & potatoes

SEARED FAROE ISLAND SALMON*
roasted cauliflower, maitake mushrooms,
& olive tarragon salsa verde

DESSERT

CHOOSE ONE

MINI CANNOLI TRIO

classic, chocolate & pistachio

CROISSANT DOUGHNUTS
stuffed with strawberry & gianduja

WINE

OPTIONAL THREE-COURSE PAIRING $30PP

Pricing does not include taxes & an antomatic 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.




