
 

  
 
 
 
 
 
 
 

Mother’s Day  
Sunday, May 9, 2010 

Appetizers 
 
 

Shrimp Cocktail - 9 
Tangy Cocktail Sauce 

Lemon Crescent 

Scallops Wrapped in 
Bacon - 9 

Tangy Tropical Glaze 

Garlic Bread Tower - 6 
Served warm with  

Gorgonzola Fondue 

Buffalo Calamari - 10 
Crispy Calamari smothered in 
Buffalo Sauce, Topped with 

Crumbled Bleu Cheese 
 

Tomatoes & Mozzarella - 9 
House-Made Fresh 

Mozzarella, Ripe Tomato 
Slices, Neapolitan Basil, 

Reduced Balsamic 

Shrimp Sautee - 9 
Garlicky Gulf Shrimp with 
Gorgonzola Cream Sauce 

Crab and Artichoke Dip - 9 French Onion Soup - 6 Corn & Crab Chowder - 6 

Entrées 
Served with Choice of House or Caesar Salad 

 

Prime Rib - 19 / 24 
14 oz or 20 oz  

Slow-Roasted to Tender Perfection 
Mashed Potatoes and Vegetable Medley 

9 oz Filet Mignon - 27 
Our most tender steak grilled to  

perfection and served with vegetable  
medley and choice of potato 

 

Steamed Lobster - 24 
1-1/4 Pound Fresh Maine Lobster, Drawn 

Butter, Lemon Crescents, Vegetable Medley, 
Choice of Potato 

 

Surf & Turf- 39 
9 oz filet mignon & 6 oz Brazilian tail 

served with Vegetable Medley &  
Choice of Potato 

Rack of Lamb - 21 
A Full Rack of Meaty New Zealand Lamb Chops, 

Rosemary Port Demi Glace 
Mashed Potatoes and Vegetable Medley 

Chicken Forestier – 17 
Sautéed Breast of Chicken with Diced Vine-

Ripe Tomatoes in a Wild Mushroom and 
Roasted Shallot Sauce. Served with Mashed 

Potatoes and Vegetable Medley 
 

14 oz New York Strip Steak - 21 
USDA Choice New York Strip Steak Grilled With 

a Cracked Peppercorn Brandy Cream Sauce, 
Baked Potato and Vegetable Medley 

 
Penne Ala Vodka - 15 

Imported Penne Pasta tossed in a  
Tomato Cream Sauce Laced with  

Russian Vodka 
 

Simply Grilled Salmon - 17 
With a Lemon Herb Vinaigrette 

Freshly Steamed Broccoli, Basmati Rice 
 

Seafood Fra Diavlo – 19 
Imported Linguini, Shrimp, Calamari, Scallops, 

Littlenecks, Sliced Garlic, Crushed Red 
Pepper, EVOO – Finished with Fra Diavolo 

 * Chicken Isabella – 18 * 
Panko and Parmesan-Encrusted Tomato and 

Eggplant Slices, Prosciutto, Fresh Mozzarella, 
and a Madeira Wine Mushroom Sauce Crowning 
a Tender Sautéed Boneless Breast of Chicken 
with Mashed Potatoes and Steamed Broccoli.   

A house favorite. 

Pan Seared Scallops – 19 
Seared Dry Scallops with Wakame Seaweed 

Salad, Basmati Rice, Vegetable Medley and a 
Mandarin Orange, Mirin and  

Fresh Basil Reduction 
A house favorite. 

    Desserts 

Alsatian Cheesecake - 9 Serious Banana Split - 9 Vanilla Bean Crème Brûleé - 7 

Fresh Berry Shortcake - 9 Bananas Foster - 7 Triple Chocolate Cake Slab – 9 
 

www.shadowsonthehudson.com 176 Rinaldi Blvd., Poughkeepsie NY, 12601 

http://www.shadowsonthehudson.com/


RESERVATIONS ONLY CALL 845.486.9500 
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