
COURSE ONE
FARRO & BUTTERNUT SQUASH SALAD
arugula, feta, bourbon-brown sugar pecans, citrus dressing

WILD BOAR CHILI
sharp white cheddar, scallion

CORNMEAL CRUSTED SHRIMP 
green chickpea hummus, red pepper oil, microgreens

SHORT RIB RAVIOLI
Cognac cream, shallots, Danish blue cheese 

FRESH MOZZARELLA 
prosciutto di parma, roasted peppers, basil oil & balsamic

CRISPY CALAMARI
tossed with toasted sesame-ginger dressing , cucumber and wakame with red miso aioli

COURSE TWO
PORK PORTERHOUSE CHOP
chipotle-apricot glaze, baked sweet potato, shaved Brussels sprouts 

BRINKLEY FARMS FILET MIGNON (6oz)
wild mushroom risotto, broccolini, Bordeaux reduction

BONE-IN CHICKEN BREAST
stuffed with sausage & chestnut, basil potato purée, truffle demi 
BRANZINO FILLET
vegetable succotash, artichokes, potatoes, crispy prosciutto 

HIDDEN FJORD SALMON
potato crust, fontina risotto, slow-roasted fennel & tomato, saffron brodo 

TORTELLINI AND SHRIMP
creamy sun-dried tomato pesto, white wine, grana padano

BAKED LOBSTER CANNELLONI
béchamel, spinach, whipped ricotta & fontina

COURSE THREE
ESPRESSO MASCARPONE CHEESECAKE
fresh berry coulis  
CITRUS PANNA COTTA
blood orange purée, toasted almonds

FLOURLESS CHOCOLATE NUTELLA CAKE
hazelnut gelato  

PISTACHIO BOMBA
filled with black cherry & almonds, chocolate ganache

SEASONAL SORBET 
SEASONAL GELATO

MENU SUBJECT TO CHANGE | NO SHARING | NO SUBSTITUTIONS | PLUS TAX + GRATUITY

* This menu item can be cooked to your liking. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 
Before placing your order, please inform your server if a person in your party has an allergy as not all ingredients are listed on the menu. 
G = Gluten Friendly (Please ask. We are not a Gluten Free restaurant and cannot ensure cross-contamination will never occur.)

LONG ISL AND RESTAUR ANT WEEK
AVAIL ABLE JANUARY 29-FEBRUARY 5
3-COURSE PRIX FIXE DINNER MENU | 44PP
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