
  

Appetizers 
 Spinach Parmesan Crabcake … 10  

with lemon Dijon aioli  
Jumbo Shrimp Cocktail … 12 

spicy horseradish cocktail sauce 
Baked Stuffed Clams … 10 

Crispy Breaded Mozzarella Sticks with marinara sauce… 9 
Grilled Portabella Mushroom … 10 

Stuffed with roasted peppers, artichoke hearts, chopped tomatoes, 
 melted gorgonzola cheese, and toasted bread crumbs, balsamic reduction drizzle 

 

Entrees 
 

 
 
 
 
 

Chicken di Florencia … 24 
Sauteed chicken breasts topped with sautéed spinach, sun dried tomatoes,  

and melted mozzarella cheese in a sherry wine sauce 
 

Steak Medallions … 31 
Medallions of USDA Choice Filet Mignon, grilled to 

your liking, bacon-caramelized onion demi glace 
 

Surf and Turf … 44 
Five ounce broiled succulent cold water lobster tail 

stuffed with crabmeat stuffing and New York strip steak 
 

Irish Whiskey Pork Chops … 25 
Two grilled chops, simmered in a  

creamy Irish whiskey cream sauce with mushrooms 
 

Baked Stuffed Shrimp … 26 
Jumbo shrimp, stuffed with our  

“signature recipe” crabmeat stuffing

               Tuscan Salmon … 27 
Herb roasted Norwegian salmon,  

warm white bean and tomato relish, a garlic butter sauce  
 

Broiled Seafood Combination … 39 
Stuffed shrimp, stuffed clam, filet of salmon, sea scallops, 

and a cold water lobster tail 

Asparagus & Fontina Cheese Ravioli … 21 
Fresh ravioli from Peekskill’s Tuscana Pasta Co., in a pink roasted garlic cream sauce  

with roasted peppers, sun dried tomatoes, and fresh spinach  
                      
 

Penne ala Vodka … 19 
Traditional tomato cream sauce with sautéed prosciutto and shallots flamed with vodka 

 
 
 

For our Younger Guests(  Under 12 please)  
Prime Rib of Beef  with french fries … 17                
 Penne ala Vodka  … 12 
Chicken Fingers  with French fries … 12 

Roasted Leg of Lamb  26 
Thin sliced Colorado lamb served with  
with whipped potatoes and lamb gravy  

 

Prime Ribs of Beef   33    
Our slow roasted house specialty 

 Thick cut, served au jus     

All Entrees Include Unlimited 
Soup and Family Style Salad 

 

Call 914-739-3900  
For Reservations -or-  

To Place Your Take Out 
Order by April 2 



Cortlant Colonial Manor 
Easter Sunday Dessert Selections 

 

ALSO AVAILABLE FOR TAKE OUT 
 

Bananas Foster Bread Pudding 
Our delicious bread pudding baked with fresh bananas, 

 topped with a cinnamon caramel sauce  7- 
 
 

Apple Crisp 
Sliced apples baked with a cinnamon crumb topping 7- 

 
 

Chocolate Blackout Cake 
Moist devil’s food cake  

filled and topped with a dark chocolate pudding  7- 
 
 

Homestyle Rice Pudding 
Our old world recipe, topped with a fresh strawberry  6- 

 
 

Oreo Cheesecake 
Creamy cheesecake swirled with crushed Oreos  

and an Oreo crumb crust 7- 
 
 

Raspberry White Chocolate Cheesecake 
Creamy NY style cheesecake topped with raspberry jam 

 and shaved white chocolate with a graham cracker crust 7- 
 

Rich and Creamy Ice Cream 
Made By Family Owned, Award-Winning  
Gifford’s Ice Cream of Skowhegan, Maine 

Today’s Flavors 
 Vanilla,   Chocolate,   Coffee   5- 
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