
Three Course Meal

Greene County
Restaurant Week

$30

April 7th - 13th

2168 Route 81, Earlton, NY 12058518-731-2000 www.GrayWillowNY.com

Thai Red Curry Mussels
steamed mussels in coconut milk with red curry paste;
served with gri l led plantain bread

Main Course 

F I R S T  C O U R S E

Radicchio salad
with crumbled goat cheese, toasted walnuts ,  garl ic
croutons; tossed with anchovy and roasted shal lot
dressing.

Local Cheese Rangoons
Award winning Victor ia cheese from McGrath
Cheese Company (Hudson, NY) in house made
rangoons, pan fr ied and served with sweet and sour
tamarind chutney.  

St/ Louis Style Braised Spare Ribs
half rack of r ibs served over garl ic mashed red potatoes

Stracciatella burrata ravioli
with sundried tomatoes, portobel la mushrooms and fresh

basi l ;  tossed in our vodka pink sauce.

Achiote buttermilk chicken sandwich
achiote brined chicken breast coated with spicy panko crumbs, then

deep fr ied and served on a branded brioche bun with lettuce, tomato,
chipotle pepper aiol i ,  melted cheddar and fr ied onion sl ivers.

Peanut Butter toffee bar sundae
vani l la ice cream, warm peanut butter toffee bar ,
chocolate sauce, and candied walnuts

D e s s e r t  C o u r s e

Fresh baked blueberry pie ala mode

(Choose one from each course.)


