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Huclson \/a”eg Restéurant Week Dmner Menu

Servecl Nightly Novcmber

November ZZ

Also cryog this menu after Restaurant chk with spcaa] extended availabi llt}j throug}'n November | 8

/4 ppetizers

A// A‘Qpctlﬁzcrs A/so 5crvca/ with a 5/773// / 7’0U5€ 53/30’ or Bow/ of, 50L{p

LoEstcr Brcad

Warm ¢ crusty French bread with garlic-lobster butter,
topped with lobster meat ¢ melted mozzarella cheese

Chccscstcak F!atbrcad

cranberry horseradish glazed steak,
caramelized onions, roasted peppers, goat cheese

Crispg [ amb Mcatba“s

Mediterranean spiced ground Colorado lamb,
grilled pita, Tsaziki yogurt sauce

E&gplant Stack

Battered eggplant, roasted peppers, ricotta, mozzarella,
sautéed spinach, Pomodoro sauce, basil drizzle

E ntrees

A” I ntrees Served with the Cheps \/egetab[e of the Dag

5/ow Koasted Frime Kibs of . Bccf

14 0z Cut, au jus, baked potato

Veal 5ca/oppini Valdostana

Breaded veal scaloppini, prosciutto,
roasted mushrooms, fontina cheese, light brown sauce, rice pilaf

Guinness Praised Shortrib

Rich Guinness stout infused brown sauce,
Potato pierogies

Chicken [Forestiere (Gnocchi

Grilled chicken breast, roasted Mushrooms, sun-dried Tomatoes
tender potato gnocchi, Brandy cream sauce

ﬁa/vcst /> ork C/rops

Twin tender grilled bone-in chops, sautéed apples ¢ cabbage
Apple cider-mustard sauce, mashed potatoes

Poursin Crusted Filet M[gnon

9 oz cut, melted Boursin herb-garlic cheese, baked potato

Athenian Salmon

Norwegian salmon,roasted with lemon, olive oil, and oregano
topped with a feta cheese, tomato, & Greek olive salsa, rice pilaf

Flounder Citrasil

Lightly battered flounder sautéed in a lemon butter sauce
with fresh basil and capers, rice pilaf

5tw¢cc/ Lobstcr Ta/’/

5 oz succulent roasted cold water lobster tail
our “secret recipe” crabmeat stuffing, baked potato

5ﬁn’mlp & 5ca//op5 Ne wﬁwg

Tender shrimp ¢ sweet bay scallops in a rich sherry cream sauce,
served inside a crispy sourdough bread bowl, rice pilaf

_DCSSCf't Select One:

Oreo Chccsccakc

Wa rm APP!C Crisp with Vanilla Ice Cream
Cortlandt ( olonial Manor

(914) 739-3900

Chocolate Raspberry Trumcﬂe Mousse

www.(_ortlandt(_. olonial.com



Hudson Valley Fall Restaurant Week,
Special Beverage Menu
Hudson Valley High Tea

Beacon bourbon, peach schnapps, citrus syrup, cold brewed tea, in a tall glass on the rocks

Old Orchard Boulevardier
Tuthilltown Maple Cask Whiskey, Tuthilltown baby bourbon, Campari,
sour apple liquor, cinnamon syrup, sweet vermouth, orange peel,
and a splash of citrus on the rocks maraschino cherry

Candied Apple Pomegranate Cocktail
Sour Apple Liquor, Hudson Valley Fresh Apple Cider, and Pomegranate Liquor on the rocks

Bad Seed Hard Cider
Forget what you think you Rnow about hard cider. This isn’t your sister’s sweet cider. This truly dry cider, is
made in small batches in Highland, NY using a combination of old and new techniques. ‘With 6.9% Abv, it is
the driest, strongest, hardest cider you will find. It’s so good, we just had to feature it on our menu.  $6.50

%(‘i) Thanksgiving Diﬂncr 96

5crvfng a Trac//t/'ona/ /D Jated Homeszy/e Turkeﬂ Dinner with all the f:;kl'r{gs /}7C/uc;//}zg
\Stuﬁ[/ng, Mashed /D otatoes, 5weet /D otatoes, TU!‘I?I};‘)S) Gra\ig, & a slice of APP/C or /D umpél’n F/e
A 5,065/3/ Menu of Ot/mr Menu [tems /4/50 A vailable

/£ you Prcfcr to eat at home this year,
We are also o%ﬂhg Individual and [ am/{g~5tfy/c T ake Out

C/n‘:ck Out Our f:/qer/n 7776 Lobbq

Check Out Our Week&ag
Familg Meal T ake QOut Specials

[eeda ™ am//ﬂ of + /nc/ud/ngﬁa/ad, Pread Main [ ntrée, and [Dessert

for Just $40
Details A vailable in our Lozéby orat (. Ort/ana/tC olonialcom
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