RESTAURANT REVIEW

HARVEST ON HUDSON

By Michael Travin

Harvest on Huodson serves a deliciows
mix of Modileranean food at a breathtaking
settimg which overlooks the Hudson River
and the Palizades. The sciting is unrivabed
with a mightly sunset that can be viewed
froen the garden and patio. The comfomable
lounge and fireplaces aleo ereate & warm at-
mosplene. The owner, Angelo Liberatore,
has suceessfully obtzined & beautiful loca-
o that is perfctly complemented by the
delicious food

Chef Vincent Barcelopa, the new
exocutive chel, makes delectable food
with a Meditereancan theme that focuses
on Talian cuisine. Chel Barcelona s
been covking since the age of 12 and hes
an cxtensive resume. He has cooked at
many respected restaurants including Le
Bernardin, Mondran, Luxe, the River
Café, the Park Avenwe Cafié, and the Mark
Hutel. Chef Barcelona is the reciprent of the
ATWF Andre and Simone Soliner Alsatian
[mternship Geand Award, which altowed
him to travel to France and develop his
culinary expertise.

The events ar Harvest on Hudson are
lowvely dwe to the restarant's willingness to
socoermodate a variety of evenls and cus-
tomize the cvent with Aowers, table settings,
and menus. Events can ranpe from private
dining for 32 w weddings and larpe events
for 220 people.

Themenuisfilledwithavarieryofidelicious
food The appetizers range from the “Simply
Raw™ section which includes dishes such as
the delicious Pounded Saghimi Qrality Tuna

te the “Pizea Rustica' section which has a
wartely of mouth-watering pizeas 10 soups,
salads, and a range of scafood Some of the
best disliss ar Harvest on Hudson isclude the
Sauded Halibut which exudes flavor and the
Sirlotn Sicak with garlic butter, a succubent
disl. The flaver and freshness of the food
prepared by Chef Barcelons in part come
fram the garden &t the restaurant which
cortiaing tomatoes, cgeplans, peppers, and
mmerous other herbs and vegetables.

Be sure o oeder the ahsohaely delicious
desserts — ifnot two or three, at east one. Some
delictous dessens include the Tahitian Venilla
Créme Brubee with spiced mut bescoti, the
Mied Wikd Beery Tart with Vanilla Custeed,
the Flourless Chocolate with toasted hazel-
piuts, caramel, and hazeloa pelato, the Golden
Alrond Cake, the Warm Apple Tart, ard the
Molen Chocolats Cale, These dessens serve
a variety of tastes from chocolate kowvers wo fruit
fanatics and cach is serumptious in is uwigue
way. Thie menu is updated repularly so be sure
v wisit the Harvest on Hudson se as w0t 10 miss
these worderful dishes.
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