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Soups

Seasonal Soup

Five Onion | garlic crouton | parmesan cheese
| gruyere | smoked gouda

Salads

Hudson Valley Garden Salad | A blend of fresh lettuce | cucumbers |

| shredded carrots | cranberries | tossed in a balsamic vinaigrette

* Caesar Madness | caesar dressing | roasted garlic herb cubes

| shaved parmesan cheese
Add: grilled chicken breast
Add: grilled shrimp

Saffron Steak Salad | baby mixed greens | sliced tenderloin |
pears | bleu cheese crumbles | dried cranberries | candied walnuts |
creamy honey cider vinaigrette

Grilled Chicken Cobb | romaine lettuce | grilled chicken breast |
tomatoes | cucumbers | bacon | avocados | cheddar cheese |
hardboiled egg | your choice of dressing

Fruit Platter | cantaloupe | honeydew | pineapple | strawberries |
| honey yogurt dip

Greek Salad | tomatoes | cucumbers | calamata olives | red onions |
feta cheese | mixed greens | grilled pita bread | champagne dressing
Add: grilled chicken breast
Add: grilled shrimp

Hat Bread Pizza Pies

Tomato Basil Flatbread Pie
| tomato sauce | fresh basil | mozzarella cheese

Andouille Sausage Pie
| spicy andouille sausage | peppers | onions | tomato sauce |
mozzarella cheese

Shrimp & Garlic Pie

| Garlic and herb marinated shrimp | tomato sauce | mozzarella cheese
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Small Plates (Cold)

Bruschetta Trio | 3 individual bruschetta toast points topped with
steak, crab & shrimp

Hudson Valley Cheese Plate |blue | cheddar | camembert |
from our local farms

Red Pepper Hummus | marinated olives| grilled pita bread

Small Plates (Hot)

Crab Cakes | Blue Point Jumbo Crabmeat served with
herb aioli and mango chutney

Shrimp Tempura | large battered shrimp | sweet Thai chili sauce

Crispy Calamari | marinara sauce |

Jumbo Chicken Wings [with dipping sauces |
Cognac BBQ | Buffalo | Teriyaki

Portabella Mushroom and Goat’s Cheese Quesadilla
| grilled red onions | balsamic glaze

* Sliders | mini-sliders of your choice |
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chicken 10 | crab 12 | Kobe beef with cheddar cheese 12

Spring Rolls:

Steak & Cheese | cubed and sautéed with onions and
mushrooms with cheddar cheese, wrapped in a spring roll,
deep fried and served with a zesty mustard sauce

Pulled Pork | shredded pork | barbeque sauce |
mozzarella cheese | peppers | celery

Buffalo Chicken | spicy chicken tossed in Franks red hot sauce,
wrapped in rice paper and fried | blue cheese dressing

Reuben | corned beef | sauerkraut | swiss cheese |
russian dressing

Spring Roll Medley | steak & cheese | pulled pork |
buffalo chicken | reuben

* These Menu [tems are Cooked to Order. Consuming Raw or Undercooked Meats, Poultry, Fish, Shellfish or Fresh Shelled Eggs
May Increase Your Risk of Food-Bourne llIness, Especially if you have Certain Medical Conditions.

Please inform your server of any food allergies.
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Burgers & Paninis

* Hame Broiled 8 oz. Angus Burger | grilled to perfection
Add: american, swiss, provolone, cheddar, mozzarella
sautéed onions, mushrooms

* Saffron Burger | crisp apple wood smoked bacon |
sautéed mushrooms | gorgonzola dolce

Grilled Chicken and Avocado Wrap | apple wood smoked
$ bacon | swiss cheese | herb aioli

Little Italy | panini style sandwich with mortadella | salami |
| pepperoni | cappicola | provolone | seasoned mayonnaise

Grilled Cheese | cheddar cheese | apple wood smoked bacon |
tomatoes | white bread

Sliced Tenderloin Sandwich | sautéed onions | mushrooms |
provolone cheese | herb garlic mayo | on a fresh baked roll

Smoked Turkey Sandwich | turkey | lettuce | mayo | tomato|
apple wood smoked bacon | your choice of | rye | white | wheat

Al Burgers are Certified Angus

| dill pickle | lettuce | tomato | onion | toasted brioche bun |

All Sandwiches

come with french fries
substitute can be a simple salad or bowl of chopped fruit for 2.00
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Selections below are available after 5:00 pm

Large Plates

*Filet Mignon | pepper encrusted | white truffle butter |
pan seared to perfection

*10 oz. New York Sirloin | seasonal vegetables |
grilled to perfection

* Herb Roasted French Cut Chicken | fingerling andouille
sausage hash | natural chicken jus

Penne a La Vodka | fresh basil | classic vodka sauce
*Add: Chicken
*Add: Shrimp

Lite & Healthy Plates

* Mediterranean Grilled Salmon | sundried tomato and olive

tapenade | aged balsamic glaze | sautéed spinach

*Filet of Sole Piccata | bed of spinach | seasonal vegetables |

| lemon caper sauce

* Grilled Citrus Chicken Paillard | brown rice | tropical fruit salsa |

citrus marinated chicken breast |

Pan Roasted Vegetable Primavera | whole wheat penne pasta |

light tomato reduction | extra virgin olive oil | fresh garlic

Sides
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mashed potatoes 6 | french fries 6 | seasonal vegetables 6 | sautéed spinach b
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* These Menu Items are Cooked to Order. Consuming Raw or Undercooked Meats, Poultry, Fish, Shellfish or Fresh Shelled Eggs
May Increase Your Risk of Food-Bourne IlIness, Especially if you have Certain Medical Conditions.

Please inform your server of any food allergies.




