
                                                                                                                 

Il Cenacolo Restaurant  
                                  Lunch $29.95- per person  2026 Hudson Valley Restaurant Week    Dinner $44.95- per person 

Three Course Prix Fixe Menu 
 (Choice of Appetizer, Main Course & Dessert) 

                                                                    ~ Appetizers ~ 

                                                      Calamari alla Griglia or Fritti 

     (Grilled  Breaded calamari topped with chopped tomatoes and garlic or Fried)   

                                                            Portobello Alla Pesto 

        ( Grilled Portobello Mushroom topped with fresh pesto, roasted peppers and 

                         Fresh Mozzarella. Drizzled with Balsamic Glaze) 

                                                             Melanzane Ripiene 

( Eggplant with ricotta and fresh basil topped with pomodoro sauce and melted mozzarella)      
                                                                     Misto Terra 

                            ( Variety of beans,vegetables,parmigiano cheese and dried Meats)  

                                                                                      Tuscan Onion Soup                                                                  
(Baked Tuscan Style Soup with Tuscan Bread, Fontina Cheese, Mozzarella Cheese and  
                                                              Fresh Thyme 
                                                               ~ Main Course ~ 

                                                             Pappardelle  Alla Norma  

                (Homemade Parpadelle Pasta in Sicilian Pomodoro with roasted Eggplant 
                                    Topped with Ricotta and Fresh Basil)            

                                                          Ravioli Di Aragosta 
                    (Homemade Lobster Ravioli in a light cream sauce with lobster meat) 

                                                                                         Fettucini Granseola 

                 (Fettuccini with Dungeness crab meat, brandy and a light tomato sauce)      
                                                    Pappardelle alla Amatriciana         
                                                                    (    Homemade wide Ribbon Pasta with                                                                                               
            Pancetta Bacon, Caramelized Onions, Crushed Red Pepper, White Wine & Tomato)            
                                                                 Rigatoni Manzo 

                                                         (Rigatoni Bolognese with ground Filet Mignon)   

                                                                     Rigatoni alla Buttera                                                                                                
​    (Rigatoni with hot and sweet sausage with peas and light tomato sauce) 

                                                                                                                                   Pollo Alla Milanese 
               ( Breast of Chicken pounded,breaded, topped with arugula, tomatoes  diced ,olive oil)    

                                                                             Hanger Steak 

      (Hanger Steak marinated in ginger ale, soy sauce, ginger and shallots grilled and   

                                           topped with caramelized onions)   

                                                           Stracotto alla Fiorentina 

                             (Traditional Italian pot roast served with mashed potatoes)          
                                                      Costolette di Maiale alla Calabrese  

​ (Grilled pork Chop in a white wine sauce with Hot Cherry Peppers, mushrooms and onion) 
                                                                  Polpo alla Griglia 

                           ( Grilled Octopus Marinated in olive oil lemon and red onion) 

                                                              Salmone alla Toscana 

                (Grilled Salmon in a creamy garlic butter sauce with sundried tomatoes)    

                                                                    Dessert 

              Chocolate Mouse Cake,  Tiramisu , Chocolate Lava Cake , Cheesecake   

                              Pistachio Ricotta Cake, Lemon Chiffon Cake, Coconut Cream Cake                                

   



                                      

 

   

                                                                                                                                                                                                         

 


