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APPETIZERS

BRAISED PORK BELLY
orange ginger glaze, cilantro chimichurri,
pickled shallots, toasted sesame seeds

CRISPY BRUSSELS SPROUTS
Dijon ponzu, caramelized onions

JUMBO BUFFALO SHRIMP
Danish blue cheese, chives

CLAM CHOWDER, Hampton's favorite

BUTTERNUT WHIPPED FETA
pumpkin seed, rosemary oil, smoked paprika,
micro basil, pita

FILET BOUCHEES
\Xorcestershire reduction, roasted mushrooms,
crumbled goat cheese, toasted ciabatta

ADD A SALAD

CAESAR +11
romaine, aged Reggiano,
cornbread croutons

WEDGE +12

Boston lettuce, tomatoes, red onions,
sugared bacon, crouton crumbs,
Danish blue cheese

NORTH FORK +13

Brussels sprout leaves, dried berries,
manchego cheese, macadamia nuts,
sugared bacon, lemon-mustard vinaigrette

FIXE

LONG iSLAND RESTAURANT WEEK

October 29th- November 5th”
("Not available Saturday after 7om)

DINNER PRIX FIXE MENU $39

CHEF'S CREATIONS

111

FAROE ISLAND SALMON
Dijon mushroom cream, haricot verts, pomme pureé

DANISH BABY BACK RIBS +3
house-made BBQ, cole slaw, fries

THAT CURRY COD
pan-seared local cod, red coconut curry sauce, haricot verts,
carrot ribbons, cashews, jasmine rice

GRILLED CAULIFLOWER
Cajun cauliflower steak, cilantro chimichurri, roasted garlic
hummus, chipotle lime butter, blistered tomatoes

ROTISSERIE CHICKEN
sweet potato and Brussels sprout hash, bacon,
chicken demi-glace

NOLA SHRIMP
\Xorcestershire reduction, jasmine rice, toasted ciabatta

SEARED AHI TUNA* +3
pineapple coconut fried rice, orange ponzu,
wasabi micro greens

NEW YORK STRIP* 140z +12
Certified Angus Beef®, loaded baked potato

D E SS E RT S HOT FUDGE SUNDAE | BANANA CREAM PIE | WARM APPLE COBBLER

* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
Before placing your order, please inform your server if a person in your party has a food allergy.



WEEKLY
" SPECGIALS

4 ;
1 —— "~

/1 LIVE Music ==

y f

L oN
¥ y
.

. PRIME RiB FRIDAY

| e — R

P

(WS =

HAPPY HOUR =———

MONDAY-FRIDAY | 3-6PM | ALL BARS

1/2 OFF appetizers, well pours, Rum Punch,
Signature Margarita, select wines by the glass,
and beer
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EVERY FRIDAY 6-9PM!
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$42 | BEGINNING AT 4PM
Prime Rib, loaded baked potato
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WiNE DOWN WEDNESDAY

WEDNESDAYS | IN-HOUSE ONLY

50% OFF ONE BOTTLE OF WINE
with purchase of two entrées
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COMING UP

12/16 SANTA
BRUNCH

Fun for the whole family!

Enjoy a delicious brunch while visiting
and taking your photo with Santal!

Reservations are a must!

WINE PAIRING
DiNNER

Don't miss the last wine pairing dinner
of the winter season, as Cowfish
creates a one-night only menu to pair
with a top vineyard, creating a can't
miss culinary experience!

2/15

Follow us on social for when we
announce the winery!

NOW TAKING THANKSGIVING
CATERING ORDERS

Spend more time with your family, and less time
in the kitchen.

Choose from a variety of different options from starters
and salads, entrées and traditional sides, Cowfish favorites,
and don't forget about dessert!

HOLIDAY PARTIES
AT COWFiSH

Whether in our upstairs speakeasy or our main dinning room,
celebrate the season with friends and family in the warm and
cozy confines of Cowfish!

Available for parties of all sizes.

Visit CowfishHamptonBays.com for more info!



