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- H U D S O N  VA L L E Y-  

RESTAURANT WEEK
Three Course Prix Fixe 

HORS D’ŒUVRES

Escargots a la Bourguignonne garlic herb butter, breadcrumbs

Little Gems radish, dijon vinaigrette

Onion Soup Gratinee duck confit & gruyere crouton

Soupe du Jour daily preparation

Mousse de Foie de Volaille jam, grilled baguette

Mouclade steamed mussels, carrot, leek, curry, cream, $5 supplement

PLATS PRINCIPAUX

Coq au Vin fresh buttered noodles, onion, mushroom, lardon

Rainbow Trout Grenobloise spinach, lemon-caper, crouton

Gnocchi Parisienne wilc mushrooms, parmesan, fines herbs

Boeuf Bourguignonne pommes puree, root vegetables, $10 supplement

Flat Iron Steak Frites
substitute boneless ribeye for $10

choice of:  bordelaise, bearnaise, maitre d’hotel butter
lobster bearnaise $9

$32.95


