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FIRST COURSE
-  C H O O S E  O N E  -
 

PEI MUSSELS
saffron cream broth, thai basil

DUCK TACO
hoisin sauce, pickled daikon, jalapeño, cilantro, scallions

SHRIMP TARTINE 
curr y mayo, pineapple, fr ied parsnips

MAPLE BRAISED PORK BELLY 
red beet + apple chutney, sweet potatoes chips,  
apple cider gastrique 

PANISSES (CHICKPEA FRIES) 
harissa mayonnaise

WARM GOAT CHEESE SALAD 
local greens, crouton, mustard vinaigrette 

SECOND COURSE
-  C H O O S E  O N E  -
 

PAN ROASTED COD 
purée of red cabbage, roasted golden baby beets,  
pickled mustard seeds

ARCTIC CHAR LYONNAISE
diced yukon potatoes, sweet onions salsify, tarragon sauce

ROASTED FARM RAISED CHICKEN BREAST  
smashed purple potatoes, asparagus, sauce chasseur 

PAN ROASTED BERKSHIRE PORK CHOP* 
bacon, sauerkraut, confit heir loom carrots,  
charcutière sauce

GRATIN OF PENNE PASTA
shiitake mushrooms, truffles

THIRD COURSE
-  C H O O S E  O N E  -
 

APPLE COBBLER
vanilla ice cream

GINGER ALMOND TART MIRABELLE
whipped cream, caramel sauce 

PROFITEROLE
vanilla ice cream, chocolate fudge sauce 

FOUR FRUIT MIRABELLE SORBET 
banana, lemon, orange, pineapple

L O N G  I S L A N D  R E S T A U R A N T  W E E K 

Menu Subject to Change

Before placing your order, please inform your server if a person in your 
party has a food allergy.

*This menu item consists of or contains meat, fish, shellfish or fresh shell 
eggs that are raw or not cooked to proper temperature to destroy 
harmful bacteria and/or virus.  Consuming raw or undercooked meats, 
fish, shellfish or fresh shell eggs may increase your risk of food-borne 
illness, especially if you have certain medical conditions.

S U N DAY,  J A N U A RY  2 9 T H -  S U N DAY,  F E B RU A RY  5 T H 
( C L O S E D  M O N D AY  +  T U E S D AY )

$ 4 4  P E R  P E R S O N
Ta x  a n d  G r a t u i t y  N o t  I n c l u d e d


