1883 TAVERN

Greene County Restaurant Week § 40 / pp
First Course choice of one
Spring Vegetable Soup with Orzo

SH Caesar

romaine, white anchovy, herbed bread crumb, parmesan
Little Gems
pickled red onion, dried cherry, hazelnut, nooch dressing V
Second Course choice of one

Hudson Valley Steelhead Trout,

bok choy, wild rice, pickled radish, chili-lime honey glaze GF

Oven Roasted Airline Chicken Breast

pea and mushroom risolto, crispy prosciutto, lemon butter GF
Pasta Bolognese
(beef; veal, pork) parpadelle pasta, parmesan cheese
Third Course choice of one

Mixed Berry Crisp

vanilla ice cream GF

L.emon Chiffon Cake

Vegan or Vegetarian Options Upon Request



