" "LOLA’S

; ;,g KITCHEN AND COCKTAILS

LONG ISLAND RESTAURANT WEEK
NOVEMBER 1-8
Three Courses : $48 per person
Sunday-Friday - All Night
Saturday - Until 7 PM

' &
NS NEW TO LOLA’S? WELCOME.
k“' \ Restaurant Week is your chance to experience a little bit of what we do best—
e modern comfort food, bold flavors and a few Lola’s favorites.
¥,

{\ FIRST COURSE
- A choose one

' ' FRENCH ONION DIP - GF

caramelized onion | house-made potato chips
CRISPY BRUSSELS SPROUTS
maple-miso vinaigrette | apple | smoked almond

LITTLE GEM CAESAR
baby gem | chicory | parmesan | GF panko crumble

FIRST COUREE UPGRADES

TUNA TARTARE +6
crispy sushi rice | spicy aioli | furikake
SHRIMP & CHEDDAR GRITS +7
cheddar-goat cheese grits | shrimp | trinity étouffée
BRAISED PORK BELLY +7
cacio e pepe white beans | charred cabbage | apple butter

ATLANTIC OCTOPUS +8
warm fingerling potatoes | scallion vinaigrette

'
FOR THE TABLE

LOLA’S SWIRL BREAD 8
garlic | parmesan | herb butter




[

MAIN COURSE
.@

choose one

#
GOAT CHEESE RAVIOLI
honeynut squash & brown butter cream sauce | sage | crispy shallots

DRY AGED WAGYU BURGER
bourbon-balsamic onion jam | NYS cheddar | garlic aioli | fries

CHICKEN MILANESE - GF

. breaded chicken cutlet | fennel | arugula | goat cheese | truffle vinaigrette
lv \ SKILLET SMASHED MEATBALLS OVER RIGATONI

_ balsamic roasted tomatoes | peppers & onions | whipped ricotta
7N

FAROE ISLAND SALMON - GF
fﬁ sautéed spinach | roasted fingerlings | tzatziki |
Ay castelvetrano olive & caper tapenade

MAIN COUREE UPGRADES

BRAISED SHORT RIB RIGATONI +6 %
caramelized onions | wild mushrooms | blue cheese crumble | rosemary pangrattato ’

PASTRAMI SPICED DUCK +8
parsnip farrotto | roasted carrots | wilted greens | maple agrodolce

WAGYU SKIRT STEAK +15 - GF
roasted sweet potatoes | charred broccolini | confit garlic chimichurri

DESEERT

choose one
WARM APPLE CIDER CRUMBLE -3
honeycrisp & Granny Smith apples | gluten-free brown-butter oat streusel |
apple-cider caramel | vanilla bean gelato

TIRAMISU
espresso-soaked ladyfingers | mascarpone | chantilly cream | chocolate shavings
SEASONAL PIE SELECTION

rotating seasonal pie | sweet vanilla whipped cream





