
RESTAURANT WEEK
PRIX FIX MENU

Dinner Course (All Day)

Appetizer.

Dessert.

*Rack of Lamb (GF)

 Gelato (GF) 
Cheesecake

Chocolate Decadence 
Flourless Chocolate Brownie 

Tiramisu

Fried Calamari
Mango Habanero Wings
Grilled Oysters (GF)
N.E Clam Chowder 
Coconut Shrimp 
Arugula Apple Salad (GF)
Mussels in Marinara

Pan Seared Shrimp

Crab Crusted Salmon

*Grilled Skirt Steak (GF)

Whipped potatoes, fresh herbs, balsamic
glazed.

Basmati Rice, beurre blanc sauce.

Butternut squash risotto, balsamic
glazed.

* T h e s e  i t e m s  a r e  c o o k e d  t o  y o u r  l i k i n g . C o n s u m i n g  r a w  o r  u n d e r  c o o k e d  m e a t , s h e l l f i s h ,or  fi s h  m a y  i n c r e a s e  y o u
r i s k  o f  f o o d  b o r n e  i l l n e s s , e s p e c i a l l y  i f  y o u  h a v e  c e r t a i n  m e d i c a l  c o n d i t i o n s . 

P l e a s e  n o t i f y  y o u r  s e r v e r  w i t h  a n y  F o o d  A l l e r g i e s  o r  C o n c e r n s - T h a n k y o u ! 

Lunch $24
Dinner $39 or  $46

PER PERSON +TAX

Seafood Pasta
Shrimps, Bay Scallops and Little Neck Clams
over angel hair, white wine sauce.

Long Island Duckling (GF)
Wild Rice, beach plum sauce and
asparagus.

Trinity Mushroom Pasta
in a creamy sauce, parmesan and
parsley.

Pan Seared Swordfish (GF)
Parsnip puree, fresh herb olive oil
drizzle.

Whipped potatoes, vegetables.

price is including a 3.9% cash discount , credit cards will have 3.9% added to your total.

Gratuity is not included

$46

$39

$46

$39

$39 

$46

$39

$46

NO CHANGES OR SUBSTITUTIONS

Lunch Course (2 course) (12-3PM) $24
*Nantuckets Burger
american Cheese, lettuce, tomato.

Grilled Chicken Caesar
romaine lettuce, parmesan and croutons.

Mahi Mahi Tacos

Steak Tacos

Lump Crab Burger

jicama slaw, avocado, chipotle aioli.

basil aioli, tomato, lettuce.

pico de gallo, lettuce, Chalula aioli.

Chicken Sandwich
tomato, avocado, Chipotle aioli cheddar cheese.


