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staurant & Catering

Huclson \/a”eg Restﬂraurant Week Dinner Menu
Served Night!y October §Oth —~ November i Zth

Also crjog this menu after Restaurant \Week with sPccia] extended availabi]itg throug}'n November i 9th
5 (Courses - [Tixed Price 32.95 — Also |ncludes Our Signature Soup and Salacl Bar

Appetizers
SPinach Parmesan Crabcake Dgnastg Duck Wings

Lemon-dijon mustard aioli Fried crispy, sweet and spicy bourbon molasses glaze
Chccscsteak F!atbrcad E_ggplant Stack
cranberry horseradish glazed steak, Battered eggplant, roasted peppers, ricotta, mozzarella,
caramelized onions, roasted peppers, goat cheese sautéed spinach, Pomodoro sauce, basil drizzle

Z ntrees
A[] I ntrees Servcd with the Cl‘IC\C’S \/cgctab[e of the D33

Slow Roasted Frime Kibs of Beef Poursin Crusted Filet M{gnon (55 supp.)

14 0z Cut, au jus, baked potato 9 oz cut, melted Boursin herb-garlic cheese, baked potato
Chicken 5ca/oppini di Florencia T uscan Fork [,OP s
Sautéed spinach & sun dried tomato stuffing, Grilled boneless chops, garlic-herb pecorino crust,
mozzarella cheese, Sherry wine sauce, rice pilaf Pomodoro sauce, rice pilaf
Guinness Braised Shortrib Fan Fried Turkey 5ca/opf>/}7i
Rich Guinness stout infused brown sauce, Apple, wild rice, ¢ dried cranberry stuffing
Potato pierogies Apple cider gravy
& ump,éin Ka violf | obster Tai/ f: ranciello
caramelized onion cream sauce, Egg battered cold water lobster tail,
golden raisins, pumpkin spice sweet potato chips lemon-garlic-Sherry wine butter sauce, rice pilaf
5(//‘7(5’ TU’7(($5 Su/o/o/cmenta/) Ban'amunC{i GremO/ata
12 0z USDA Choice New York Strip Steak paired with Flaky, sweet Australian seabass,
jumbo shrimp stuffed with crabmeat stuffing, baked potato lemon-herb-crumb crust, rice pilaf

Dcsscrt

A Sampler F]ate of Our Mos’c Fopu[ar Desserts
Choco!ate Amaretto | iramisu O]d [Tashioned Rice Fudcling

Fumpkin Pread Fudc]ir\g with Pourbon-(ider Praline Sauce

Cortlandt  olonial Manor (914) 739-3 900 www.(_ortlandt(_olonial.com



Hudson Valley Fall Restaurant Week,
Special Beverage Menu

Whitecliff Vineyard Red Trail
A Hudson Heritage red wine made from a blend of Hudson River Region grapes,
Easy drinking and fruit forward, with a mild spicy aroma

Bottle — 26 Glass— 8

Old Orchard
Tuthilltown Maple Cask Whiskey,
sour apple liquor, cinnamon syrup,
and a splash of citrus on the rocks

Boulevardier
Tuthilltown baby bourbon, Campari,
sweet vermouth, orange peel,
house-made maraschino cherries

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

Upcoming Specials at the (Cortlandt (olonial

é;w’) - Thanksgjving Dinner %\C)

5crvmg a Trac//t/ona/ /D Jated /‘]’omeszy/e Turkeﬂ Dinner with all the f:;kf/zgs /}7C/uc;//}zg
5&/5[ ns, Mashed /D otatoes, Sweet /D otatoes, Turn/’st Gravy, & a slice of APP/@ or /D umpk/’n ﬁé

C/maé Out Our /:/qcr/n 7—/76 Loééc/

Uglg Sweater Brunch ~ December §rd )

Wear your ug//cst /40//0’35 sweater to our C/)arn/oa(gne 5una’aﬂ Bruncﬁ, and get$5 off. your brunch. : ‘:3'
7_/76 erson with the ugliest sweater wins a free brunch certificate for four adults
rF S

Keservations /7’15/7/5 5u(gg65tca/

Brunch W:th Santa December o) ancl 17

E jOﬂ an extravagant brunch butfet with the chance to
meet and take /oicturcs with 53/71‘3. Kcscrvations / 7’5/7@ 5ugg@5t@a’




