
L O N G  I SL A N D  R E STAU R A N T  W E E K

A PPS
Choice of

Raspberry Point Oysters
Prince Edward Island, Canada

Cucumber Mignonette, Smoky Tomato Cocktail Sauce

Marinated Queen Gordal Olives
Rosemary, Juniper, Citrus, EVOO

Italian BLT Salad
Burrata, Lettuce, Heirloom Tomato, Aged Balsamic Vinegar

M A I NS
Choice of

Fresh Rigatoni Pomodoro
Homemade Semolina Pasta, Local Heirloom Tomatoes

Ora King Salmon
Fennel, Glazed Beets & Cashew Cream

8oz Boneless Ribeye
 Prime, Aged 30 Days

16oz Boneless Ribeye
 (+$25 Supplement)

SW E ET
Choice of

Burnt Basque Cheesecake
With Amarena Cherries

Chocolate Gianduja Crunch Cake
Chocolate, Hazelnut, Feuilletine, Chantilly

Tiramisu
 Ladyfinger Sponge, Espresso Cream, Chantilly
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$ 4 6  P R I X  F I X E  M E N U


