
Long Island Restaurant Week
SOUP DU JOUR

FRESHLY PREPARED DAILY

GRILLED SHRIMP COCKTAIL
GRILLED MARINATED SHRIMP SERVED WITH 

A TOMATO COCKTAIL SAUCE

CRISPY BOCCE MOZZARELLA
LIGHTLY FRIED BALLS OF MOZZARELLA SERVED WITH 

A POMODORO DIPPING SAUCE

TRADITIONAL CAESAR SALAD
HEARTS OF ROMAINE, GARLIC CROUTONS, PARMESAN 

CHEESE, TOSSED IN CREAMY CAESAR DRESSING

THE STILTON SALAD
GRILLED CHICKEN, BABY ARUGULA  ,  ROASTED BEETS, CANDIED WALNUTS, 

STILTON CHEESE, TOSSED IN OUR SIGNATURE HONEYDIJON VINAIGRET  TE

VEAL MILANESE
TENDER, CRISPY VEAL CUTLET POUNDED THIN, ARUGULA  ,  CHERRY TOMATOES, 

FRESH MOZZARELLA  ,  BALSAMIC REDUCTION

LOBSTER & SHRIMP PAPPARDELLE
TOSSED WITH SUN DRIED TOMATOES, SPINACH, PECORINO ROMANO & CREAM

JAKE’S 58 CLASSIC CHICKEN PARMESAN
CRISPY THIN CHICKEN CUTLETS, BAKED WITH A RUSTIC TOMATO SAUCE 

& MOZZARELLA OVER SPAGHET  TI 

F I R S T  C O U R S E

T H I R D  C O U R S E

S E C O N D  C O U R S E

B I S T R O 5 8 ' S  3  C O U R S E  D I N N E R  $ 3 9

NEW YORK 
CHEESECAKE

CLASSIC NY ST  YLE 
CHEESECAKE WITH FRESH 

WHIPPED CREAM

CHOCOLATE 
TEMPTATION

CHOCOLATE CAKE, 
WHIPPED MOUSSE, 

CHOCOLATE GANACHE

( C H O O S E  O N E )

ITALIAN 
TIRAMISU

SWEET ESPRESSO 
MASCARPONE CREAM, 

LADYFINGERS, 
COCOA POWDER

( C H O O S E  O N E )

( C H O O S E  O N E )



SPICY SICILIAN FLATBREAD
PEPPERONI, CAPICOLA, SALAMI, 

ITALIAN CHERRY PEPPERS & GRUYERE 

PAPPARDELLE WITH CHICKEN
TOSSED WITH SUN DRIED TOMATOES, 

SPINACH, PECORINO ROMANO & CREAM

JAKE’S 58 GRAND SLAM BURGER
GRASS FED BEEF PAT TIES LAYERED WITH AMERICAN CHEESE, 
CARAMELIZED ONIONS, DILL PICKLE SLICES, BISTRO BURGER 

SAUCE, SERVED ON OUR SIGNATURE BRIOCHE BUN

CLASSIC FISH & CHIPS
BASKET OF BAT TER FRIED COD FILETS & FRENCH FRIES 

SERVED WITH A ZEST Y TARTAR DIPPING SAUCE 

Long Island Restaurant Week
F I R S T  C O U R S E

S E C O N D  C O U R S E

( C H O O S E  O N E )

( C  H  O  O  S  E  O  N  E )

SOUP DU JOUR
FRESHLY PREPARED DAILY

GRILLED SHRIMP COCKTAIL
GRILLED MARINATED SHRIMP SERVED 

WITH A TOMATO COCKTAIL SAUCE

CRISPY BOCCE MOZZARELLA
LIGHTLY FRIED BALLS OF MOZZARELLA SERVED 

WITH A POMODORO DIPPING SAUCE

TRADITIONAL CAESAR SALAD
HEARTS OF ROMAINE, GARLIC CROUTONS, PARMESAN 

CHEESE, TOSSED IN CREAMY CAESAR DRESSING

B I S T R O 5 8 ' S  2  C O U R S E  L U N C H  $ 2 4


