
 

 

 

Hudson Valley Spring  

Restaurant Week 

Dinner Menu 

Choice of First Course  

Mixed Green Salad OR Traditional Caesar Salad 

Lobster Bisque 

Bourbon Bacon 

Burrata  

Fried Calamari  

Grilled Watermelon 

Choice of Second Course  

Filet Mignon 8oz 

Au Poivre over steamed spinach with mashed potatoes  

Black Angus NY Strip 

Served with vegetable of the day 

Golden Prime Chicken 

Burre blanc sauce served with mashed potatoes and seasonal vegetables 

Cavatelli  

Broccoli rabe and sausage 

Salmon 

Served with a potato leek sauce, green onion and morel mushrooms  

Veal Marsala 

Marsala mushroom sauce  

Choice of Dessert 

Tiramisu  

Cheesecake 

Chocolate Mousse Cake 



 

 

 

 

Hudson Valley Spring  

Restaurant Week 

Lunch Menu 

Choice of First Course  

Mixed Green Salad 

Lobster Bisque 

Burrata  

Penne Bolognese  

Grilled Watermelon 

Choice of Second Course  

Filet Mignon 5oz 

Au Poivre over steamed spinach with mashed potatoes  

Salmon 

Lemon white wine and capers 

Golden Prime Chicken 

Burre Blanc sauced served with mashed potatoes and seasonal vegetables 

Cavatelli  

Broccoli rabe and sausage 

Philly Cheesesteak 

Thin sliced beef, melted American cheese, sauteed onions 

Prime Burger 

Bacon onion jam, grilled tomato, homemade pickles 

 

Choice of Dessert 

Vanilla or Chocolate Gelato 

Cannoli 

 


