
 LONG ISLAND RESTAURANT WEEK 
 $46 THREE COURSE PRIX FIXE 

 MENU SUBJECT TO AVAILABILITY |   

 
SOUP DU JOUR 

D A I L Y  C A T C H  
CATCH OF THE DAY 

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

ZUCCHINI "SPAGHETTI" |  V & GF  

first course

D A I L Y  S E L E C T I O N  
HOUSEMADE ICE CREAM | GF

V | VEGETARIAN             GF | GLUTEN FREE 
 PLEASE BE AWARE THAT OUR FOOD MAY CONTAIN OR COME INTO CONTACT WITH COMMON ALLERGENS, SUCH AS DAIRY, EGGS, WHEAT, SOYBEANS, TREE NUTS, PEANUTS, FISH, SHELLFISH OR WHEAT.

*THIS MENU ITEM CAN BE COOKED TO YOUR LIKING. CONSUMING RAW OR UNDERCOOKED MEAT, FISH OR SHELLFISH MAY INCREASE RISK OF FOODBOURNE ILLNESSES. 
20% GRATUIITY WILL BE ADDED TO PARTIES OF 6 OR MORE AND SPLIT CHECKS 

second course

dessert

C U R R Y  C O L E  S L A W  |  S P E C I A L  S A U C E  
 P O T A T O  P O P P E R S  

LONG ISLAND DUCK SLIDERS  

P U F F  P A S T R Y  &  M E S C L U N  S A L A D  
MUSHROOM & BRIE |  V |  +$8 

H A N D  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 A M  S A U C E  

BRAISED SHORT RIB PAPPARDELLE |  +$10 

A D D  G O A T  C H E E S E  C R O S T I N I  + $ 4
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

SIMPLE MIXED GREENS | V 

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

C H O I C E  O F  W I L D  S H R I M P  O R  H E A R T S  O F  P A L M  
L I M E ,  C O C O N U T  M I L K ,  C I L A N T R O ,  O N I O N ,  T O M A T O ,  C U C U M B E R ,  P E A N U T S  &  E S P E L E T T E  P E P P E R   

 CEVICHE | GF
S T E A M E D  W I T H  W H I T E  W I N E  &  T O U C H  O F  C R E A M  

C H E F ' S  C H O R I Z O  |  S P R I N G  P E A S  |  S H A L L O T S   

LITTLENECK CLAMS | GF  

FRIED ARTICHOKES & SAFFRON AIOLI |  14               FRIED OLIVES  & CHILI PASTE-GREEK YOGURT | 14            PORTUGUESE COD CAKES | 14           5J IBERICO JAMON CROQUETTES |

14         

s i d e s  t o  s h a r e  

 S I C I L I A N - P I N O L I  N U T  B R E A D C R U M B  M I X T U R E
A R U G U L A  S A L A D ,  H O U S E M A D E  G R A B I S H  S A U C E  &  P O T A T O  P O P P E R S

 

PORK MILANESE 

V A N I L L A  I C E  C R E A M  |  C H O C O L A T E  S A U C E   
CREPE 

G F  W I T H O U T  T H E  B R E A D
FRENCH ONION SOUP | +$6

B B Q  S A U C E  |  C U R R Y  C O L E  S L A W  
LONG ISLAND DUCK WINGS 

S A U C E  O F  L O C A L  R I P E  T O M A T O E S ,  B A S I L  &  G A R L I C   
SPAGHETTINI TRAPANESCA

KING OYSTER MUSHROOMS 
CURRY SAFFRON SAUCE | POMEGRANATE SEEDS | SAFFRON BASMATI RICE | SPINACH 

VEGAN "SCALLOPS" | GF | +$12 

CHOICE OF:  CHICKEN BREAST, SHRIMP OR CATCH 
LEMON, OLIVE OIL, GARLIC & PARSLEY SERVED WITH MESCLUN SALAD & STRING BEANS ALMONDINE  

HOUSE DRESSING CONTAINS PEANUTS, ALMONDS & SOY 

PURE & SIMPLE 

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  N U T S   

COQ A LA BIERE

c o n t i n u i n g  r e s t a u r a n t  w e e k
 e v e r y  t h u r s d a y  &  s u n d a y  f r o m  5  t o  7 p m  


