
Valentine’s Day
2.14.25 |  PRIX FIXE

STARTER
Half Shell Oyster

Champagne, Parsley, Mousse

SECOND COURSE
Choose One

Halibut with Butter 
Poached Asparagus, Preserved Carrots

Surf & Turf with Shrimp 
Garlic Cream Sauce, Filet with Mashed Potatoes, Carrots, Red Wine Reduction

Stuffed Chicken with 
Prosciutto, Gouda Cheese, Mashed Potatoes, Carrots, Roasted Pepper Coulis

House made Potato Gnocchi
Dill-Creme Anglaise, Parmesean Tuile

FIRST COURSE
Choose One

Lobster Bisque

Schroon Salad
Spinach, Dried Cranberries, Candied Pecans, Pomegranate Seeds,

Roasted Butternut Squash, Balsamic Vinaigrette

THIRD COURSE
Choose One

Poached Pear Tart
Chocolate Ganache

Chocolate Creme Brulée

$59pp++ First  Seat ing Starts  at  4pm
RESERVE NOW: (518) 987-0708 OR ON OPENTABLE.COM


