
 F R E S H  M I N T  C H I P  |  B A N A N A  |  C O O K I E  |  V A N I L L A  B E A N  |  P E A N U T  B U T T E R  C H O C O L A T E  S W I R L  

V E G A N  C O C O N U T  B L U E B E R R Y  |  V E G A N  C O C O N U T  M A T C H A  

dessert 
HOUSEMADE  ICE  CREAM  |  GF

 LONG  ISLAND  WINTER  RESTAURANT  WEEK
JANUARY  25 -  FEBRUARY  1  |  $46 THREE  COURSE  PRIX  FIXE  

 MENU  SUBJECT  TO  CHANGE  |  NO  SUBSTITUTIONS ,  PLEASE  |  AVAILABLE  ALL  NIGHT ,  EVERY  NIGHT

first course

HOU S E  D R E S S I N G  C O N T A I N S  P E ANU T S ,  A LMOND S  &  S O Y

GOAT  CHEESE  SALAD  |  V  |  +4

G F  W I T H OU T  T H E  B R E A D
ESCARGOT  

I M P O R T E D  HA L L O UM I  C H E E S E  |  HOU S E  MAD E  S A B A  |  T A H I N I
P OM E G R AN T E  S E E D S   

ROASTED  BRUSSELS  SPROUTS  |  V  |  +$8

P E C O R I N O  C H E E S E  

HOUSE  MADE  SPATZLE  |  V

S A F F R ON  -  OU Z O  C R E AM  S A U C E

WILD  MUSSELS  |  GF

C H O I C E  O F :  C A T C H  O F  T H E  DA Y  O R  H E A R T S  O F  P A LM  ( V E G AN )
 L I M E  |  C O C ONU T  M I L K  |  C I L A N T R O  |  ON I O N  |  T OMA T O  |  C U C UMB E R  P E A NU T S  |  E S P E L E T T E  P E P P E R  |  T O R T I L L A  C H I P S  

*CEVICHE  |  GF  |  V  OPTION  

C R EM I N I  MU SH ROOM S  |  GA R L I C - S H A L L O T  “ B U T T E R ”  

VEGAN  ESCARGOT  |  V  

HOU S E  D R E S S I N G  C O N T A I N S  P E ANU T S ,  A LMOND S  &  S O Y

SIMPLE  MIXED  GREENS  |  V  

SOUP  DU  JOUR  |  V  & GF

V | VEGETARIAN             GF | GLUTEN FREE 
 PLEASE INFORM YOUR SERVER IF SOMEONE IN YOUR PARTY HAS A FOOD ALLERGY, BE AWARE THAT SOME OF OUR FOOD MAY CONTAIN OR COME INTO CONTACT WITH COMMON ALLERGENS.  

*THIS MENU CAN BE COOKED TO YOUR LIKING, CONSUMING RAW OR UNDERCOOKED MEAT, FISH OR SHELLFISH MAY INCREASE RISK OF FOODBOURNE ILLNESSES.

PLEASE NOTE, A 20% GRATUITY WILL BE ADDED TO PARTIES OF 6 OR MORE & SPLIT CHECKS.  THANK YOU FOR DINING WITTH US, IT 'S OUR PLEASURE TO SERVE YOU.  

DA I L Y  C A T C H  

CATCH  OF  THE  DAY  

B U R S T  G R A P E  T OMA T O E S  |  F R E S H  B A S I L  
ADD   F R E S H  B U R R A T A  + 1 2  O R  ADD  W I L D  S H R I M P  + 1 5

ZUCCHINI  "SPAGHETTI" |  V  & GF   

AU T H E N T I C  B R A Z I L I A N  S T Y L E  MAD E  W I T H  HOU S E  G ROWN  C A Y E NN E  
B U T T E R N U T  S Q U A S H  P U R E E  |  B R O C C O L I  R A B E

H E N  O F  T H E  WOOD S  MU SH ROOM  S A U C E

HOUSE  MADE  BEEF  SAUSAGE  |  GF  |  +$10 

HAND  C U T  P E L L E G R I N O  P A P P A R D E L L E |  S H O R T  R I B  C R E AM  S A U C E  
BRAISED  SHORT  RIB  PAPPARDELLE  |   +$10 

KING OYSTER MUSHROOMS 
C U R R Y  S A F F R ON  S A U C E  P OM E G R ANA T E  S E E D S

S A F F R ON  B A SMA T I  R I C E  |  S P I N A C H  

VEGAN "SCALLOPS" | V & GF | +$10

second course

C H E F ’ S  C H O I C E :
P O R K  M I L A N E S E  O R  B A C ON  WRAP P E D  P O R K  T E N D E R L O I N  

PORK  DU  JOUR  

h o u s e  d r e s s i n g  c o n t a i n s  p e a n u t s ,  a l m o n d s  &  s o y

C H E F ’ S  C H O I C E  :  DU C K  O R  AG E D  B E E F
( 2 )  S L I D E R S  ON  OU R  HOU S EMAD E  S E S AM E  S E E D  B UN

L E T T U C E  |  T OMA T O  |  S P E C I A L  S A U C E

SLIDERS  

L E G  &  T H I G H  B R A I S E D  I N  B E E R  
G L A Z E D  A P P L E  &  T O A S T E D  P I N E  NU T S   

COQ  A  LA  BIERE

bot t le wine specials | 46
LES DAUPHINS CÔTES DU RHÔNE RÉSERVE | WHITE OR RED

BEAUJOLAIS NOUVEAU | SERVED CHILLED


