
SUNDAY, NOVEMBER 6th – SUNDAY, NOVEMBER 13, 2022Starters  
Caesar Salad

crisp romaine, croutons, shaved parmesan, Caesar dressing 

Housemade Tomato Soup grilled cheese bite

Calamari Fritti crispy calamari, marinara, Dijon aioli, lemon 

Bee Sting Honey Chicken Wings
fried crisp, chili-infused honey, celery hearts, creamy herb dressing 

Fresh Mozzarella & Tomatoes
basil, evo, balsamic reduction, grissini sticks 

GM Chopped Salad
mixed greens, tomatoes, golden raisins, roasted peppers, 

fresh mozzarella, corn, candied walnuts, balsamic vinaigrette (add+$6) 

Crispy Sesame Tuna
wonton wrapped, wasabi, soy sauce, pickled ginger (add+$8) Mains

Eggplant & Tomato Ragout
white bean ravioli, fresh oregano, dollop of warm ricotta 

Apple Cider Glazed Berkshire Pork Chop
pecan sweet potato casserole, Granny apples

Mustard & Pretzel Crusted Organic Salmon
braised red cabbage, baby green beans, chardonnay  

Chicken Burrata
crispy panko crusted chicken, marinara, melted burrata, basil tossed penne

Pork Jagerschnitzel
housemade spaetzel, braised red cabbage mushroom pan sauce

Steak Risotto
spinach & parmesan risotto, medallions of Filet Mignon, cabernet reduction

Shrimp Provencal
jumbo shrimp & zucchini linguini with tomatoes, basil, black olives, capers pinot grigio

10oz Prime Flat Iron Steak 
whipped potatoes, Irish whiskey-peppercorn sauce, crispy onion tangle 

(Substitute 16oz Angus Ribeye add +$14)Sweets
Old Fashioned Carrot Cake cream cheese-walnut frosting 

New York Cheesecake freshly whipped cream

Fresh Fruit & Sorbet nightly selection

Petite GM Brownie Sundae
vanilla ice cream, caramel & chocolate sauces, M&M's,© whipped cream

L O N G  I S L A N D  F A L L

$44*pp Three Course Dinner MenuRESTAURANT WEEK

*Menu priced per person. No sharing, No substitutions please.



Starters  
Caesar Salad

crisp romaine, croutons, shaved parmesan, Caesar dressing 

Housemade Tomato Soup grilled cheese bite

Meatballs “Sliders”
ricotta crostini, housemade marinara, basil

Crispy Calamari
Dijon aioli, marinara, fresh lemonMains

Eggplant & Tomato Ragout
white bean ravioli, fresh oregano, dollop of warm ricotta 

Pork Jagerschnitzel
braised red cabbage, whipped potatoes, mushroom pan sauce

Steakhouse Meatloaf
whipped potatoes, crispy onion tangle, merlot gravy 

Grilled Branzino
asparagus, lemon, pinot grigio 

Chicken Milanese
crispy panko crusted chicken topped with arugula salad,  

tomatoes, balsamic vinaigrette, pecorino

L O N G  I S L A N D  F A L L

$22*pp Two Course Lunch MenuRESTAURANT WEEK

*Menu priced per person. No sharing, No substitutions please.
We are open for lunch Tuesday through Friday November 8th – 11th.

We are offering our Restaurant Week Dinner Menu Nov. 6th – Nov. 13th,  starting at 5pm.
We are closed Monday. 


