
Route 23A, Hunter, NY 12442 • (518) 263-4211 • www.scribnerhollow.com

“Restaurant of the Year” 
NY Wine and Grape Foundationf

Winner of the prestigious  “Award of Excellence”  
from Wine Spectator Magazine
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Appetizers
Cold Italian Seafood Salad 

A Scribner Hollow Christmas tradition!
Hearty Beef & Barley Soup

Antipasto Misto 
A selection of hot and cold Italian specialty items

Maple Hickory Smoked Breast of Goose
With Harpersfield Dairy Tilsit cheese and preserved lingonberries

Clams Oreganata 
Fresh Long Island Little Neck Clams topped with a delicious homemade fresh herb and bread crumb topping

Artichoke Bruschetta 
Crispy grilled Italian bread, lightly brushed with extra-virgin olive oil, diced plum tomatoes and artichoke hearts

BBQ Bacon Wrapped Shrimp 
Wrapped in Hudson Valley double smoked bacon with our chef’s own barbeque sauce

Entrées
Prime Rib of Black Angus Beef 

Slow roasted and served with its own savory au jus

Locally Smoked Maple Glazed Ham 
From the famous Smokehouse of the Catskills! With a maple honey glaze and drunken golden raisins

Roast Christmas Goose 
Sliced Breast of Christmas Goose with brandied sundried cherries and a grilled pheasant-cognac sausage 

Tuscan Wild Game Stew 
An array of wild boar, venison and game sausage simmered with exotic mushrooms, fresh herbs,  

Madeira wine and shallots

Grilled Atlantic Salmon 
Served with mango-pineapple salsa

Oven Roasted Breast of Free Range Chicken 
Nebraska’s Natural Air Chilled Chicken is partially de-boned. It has a richer, natural flavor,  
decidedly more tender and juicy. Fresh and never frozen. You can truly taste the difference.

Blushing Penne Rigate 
Our own take on penne ala vodka, with fresh basil, sundried tomatoes  

and roasted red pepper with a hint of cream

Grilled Black Angus Flank Steak 
Marinated with roasted garlic, shallots, extra-virgin olive oil and balsamic vinegar

Christmas Day menu is prix-fixe at $40.00  
Children Half Price
First Seating 3 pm


