Valentine’s Day

Appetizer
Your Choice of:

Chicken Tenders
Fried Calamari
French Onion Soup

Fresh Mozzarella and Tomato
Corn & Crab Chowder
Hot Crab & Artichoke Dip

Salad

Coconut Shrimp
Garlic Bread Tower
Jumbo Shrimp Cocktail

Your Choice of:

Shadows House Salad or Traditional Caesar Salad

Entrée
Your Choice of:

Prime Rib
14 oz - Slow-Roasted to Tender Perfection,
Gatlic Mashed Potatoes and Vegetable Medley

Broiled Lobster Tail
6 oz Brazilian Tail Broiled and Served with a Baked
Potato and Vegetable Medley

Grouper Provencale

Delicate Grouper Fillet Pan-Seared with White Wine,
TLemon, Diced Tomatoes, Olives and

Capers, Basmati Rice and Vegetable Medley

Pesto Shrimp

Gulf Shrimp Sautéed with Artichoke Hearts and
Chopped Gatlic, Finished in a Roasted Red Pepper
Pesto, tossed with Imported Fettuccini and Shaved
Parmesan Cheese

Double-Cut Lamb Chops
Grilled to Perfection with a Rosemary Port Demi-
Glace, Garlic Mashed Potatoes and Vegetable Medley

Chicken Cordon Bleu

Chicken Breast Filled with Ham, Gruyere Cheese, and
Fresh Herbs, Oven-Roasted and Topped with Mushroom
Marsala Cream Sauce, Garlic Mashed Potatoes and
Vegetable Medley

14 oz New York Strip Steak
USDA Choice, Cracked Peppercorn Crust,
Brandy Cream Sauce, Baked Potato and Vegetable Medley

Pan-Seared Scallops

Caramelized Sea Scallops with a Mandarin Orange, Mirin,
Basil Reduction, Served with Wakame Salad, Basmati Rice
and Vegetable Medley

Veal Milanese

An Oven-Roasted Panko and Parmesan Crusted Veal Chop
topped with a Confit of White Beans with Roasted
Tomatoes and Drizzled with a Balsamic Reduction. Served
with Sautéed Broccoli Rabe and Roasted Garlic Mashed
Potatoes

Penne ala Vodka

Imported Penne Pasta Tossed in a Tomato
Cream Sauce Laced with Russian Vodka

Dessert
Your Choice of:

Alsatian Cheesecake
Chocolate Covered Strawberries

Bananas Foster

B

Triple Chocolate Cake
Vanilla Créme Brilée

$39.95 Per Person

Plus 18% Gratuity and NYS Sales Tax
Reservations Strongly Recommended
www.shadowsonthehudson.com
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