273 *Kitchen

HUDSON VALLEY RESTAURANT WEEK * Nov 4 - 17 * - 3 Courses (Dip / Appetizer / Entree) * $22.95 lunch * $32.95 Dinner
(Regular $55 Prix fixe also available. Includes Mezze, 2 appetizers, Entrée & Dessert)

Choose a Dip!
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All Six For $16
Served with Olive Oil Pita

CREAMY SIGNATURE
HUMMUS

Tahini | Lemon | Sumac

CUCUMBER TZATZIKI
Yogurt | Confit Garlic | Dill

MELTED EGGPLANT
Peppers | Sherry Vinegar

WHIPPED SPICY FETA

Jalapeno | Turmeric

TARAMASALATA
Red Caviar | Lemon | Dill

For the Kids...
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Grilled Cheese Pita
With Fontina Cheese

Organic Chicken Fingers
Hand Cut Fries

Mac and Cheese
With Cheddar

Appetizers
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FRESH SHUCKED OYSTERS (4)

Seasonal Horseradish Mignonette

DAYBOAT SHRIMP CEVICHE
Jalapeno | Red Onion | Cilantro Sumac

WHITE SPANISH
ANCHOVIES
Egg Salad | Pickled Onion Parsley

SHAVED KALE CAESAR
Cucumber | Red Onion| Olives
Pecorino Vinaigrette

ROCKET ARUGULA SALAD
Red Onion | Cucumber | Lemon

POTATO & FETA
CROQUETTES
Smoked Harissa Aioli

CARAMELIZED CAULIFLOWER

Tahini | Sumac | Lemon

MEDITERRANEAN CHICKEN
WINGS

Lemon Paprika Glaze

Tzatziki

PASTA OF THE DAY
Created and Prepared Daily

Entrees
_2 9-

MEDITERRANEAN BRANZINO
Kale | Lemon Roasted Potatoes

SIZZLING SPANISH OCTOPUS

Israeli Couscous Salad

FISH OF THE MOMENT

Braised Bitter Greens | Lemon Potatoes

JUMBO SHRIMP SANTORINI
Melted Eggplant | Feta
Smoke Oil

OVEN ROASTED FRENCHED
CUT CHICKEN BREAST
Today’s Farm Vegetables

SLOW BRAISED PORK SHANK
Whipped Yogurt & Garlic Polenta
Wild Mushrooms

GRASS FED SHORT RIB
BURGER

Lemon Soaked Fries | Local Bun
Fontina Cheese

80z NEW YORK STRIP
Lemon Soaked Yuca | Yummy Sauce
($10 additional on prix fixe)

*MENU SUBJECT TO CHANGE?*

Dessert
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DESSERT OF THE DAY

WARM HALVA & CHOCOLATE
CAKE

Wine Cellar - 12 /4
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ITALIAN PROSECCO
ROSE (Pinot Noir)

L O 3

SAUVIGNON BLANC
CHARDONNAY
SPANISH ALBARINO
rew

PINOT NOIR
MALBEC

CABERNET SAUVIGNON

Craft Beer -;-

SIX POINT PILSNER
Brooklyn, NY

SLOOP JUICE BOMB IPA
Elizaville, NY

FOOD ALLERGIES? If you have a food allergy, please speak to the owner, manager, chef or your server.




