
Long Island Restaurant Week

APPETIZERS

FOX HOLLOW SALAD
crisp lettuce, vine ripe tomato, hearts of palm, bell peppers, balsamic vinaigrette

EGGPLANT SICILIANA 
baked with parmigiano-reggiano, fresh basil & tomato Sauce

SOUP OF THE DAY

ENTRÉES

RIGATONI & SAUSAGE
Rigatoni, Sausage, Mushroom, Green Peas in a Pink Sauce

FOX HOLLOW RISOTTO
Risotto, Grilled Chicken, Roasted Pepper, Zucchini, and Squash

MARE BLU RED SNAPPER
Pan Roasted Red Snapper Served With Vegetable and Rice

HERB ROASTED CHICKEN
Free Range, Half Chicken Served With Wild Mushroom Risotto

CALDA GIARDINERA 
(gluten free & vegan)

Roast Cauliflower, Pepper, Mushroom
With Extra Virgin Olive Oil, Quinoa, served over Iceburg Lettuce

DESSERT 

APPLE DELIGHT
Apple Strudel with Dolce de Leche

Alamode $2.00

TIRAMISU
Homemade with Lady Finger Mascarpone Cheese

* tax & gratuity not included Executive Chef D’Cuisine -Giuseppe Maone 

Monday January 28 - Saturday February 2, 2019
THREE-COURSES : $2995*


