Long Island

RESTAURANT %

Sunday, November 2nd through Sunday, November 9th

THREE COURSE DINNER

$39

o
Mz% choose one Zfz‘&ee choose one ﬂewa? choose one

CACIO E PEPE ARANCINI ROOT BEER BRAISED CHOCOLATE BOMB

pecorino romano, SHORT _RI B molten chocolate lava cake,

spiced vodka sauce yukon whipped potatoes, chocolate fudge ice cream
brussel sprouts, baby carrots, " .

FRENCH ONION SOUP cremini mushrooms BACON & WAFFLES

caramelized \{ldalla onions, ) sugar pearl waffle,

crouton, gruyere ALL _AMERI CAN BURGER pecan-bacon ice cream.

CLASSIC american Qheese, Ief[tuce, % S

CHOPPED SALAD © pickles, onion, special sauce,

mixed greens, dried cranberries, sesame seed bun WILD BERRY

golden raisins, pecans, BUDDHA BOWL © CHEESECAKE

fresh mozzarella, asiago cheese, quinoa, brussels sprouts mixed berry compote,

raspberry-apple vinaigrette roasted chickpeas, sweet potato, ranampcrachercrst

EVERYTHING SEASONED cauliflower, avocado,
BAVARIAN PRETZEL STICKS red pepper-cilantro vinaigrette

add: steak* 8, chicken 5, shrimp 7, salmon 8
smoked gouda beer cheese
CAESAR SALAD BLACKENED SALMON BOWL ©

crisp romaine, garlic croutons, ghfrred cauliflower, b?by kale, ql,“noft'
N e ates, raisin, creamy lemon vinaigrette

Gluten free bread and buns available upon request

PEI SW @FF“EE faﬁ Before placing your order, please inform your server if a person in your party has a food allergy.
e *This menu item can be cooked to order. Consuming raw or uncooked meats and fish may increase your risk of food-borne illnesses,

especially if you have certain medical conditions.




Long Island

RESTAURANT %

Sunday, November 2nd through Sunday, November 9th

TWO COURSE LUNCH

$24

®
%ape@ze}u choose one

FRENCH ONION SOUP
caramelized vidalia onions,
crouton, gruyere

CAESAR SALAD
crisp romaine, garlic croutons,
shaved parmesan

ERYTHING SEASONED
BAVARIAN PRETZEL STICKS
smoked gouda beer cheese

CACIO E PEPE ARANCINI
pecorino romano, spiced vodka sauce

Gluten free bread and buns available upon request

Before placing your order, please inform your server if a person in your
party has a food allergy.

*This menu item can be cooked to order. Consuming raw or uncooked
meats and fish may increase your risk of food-borne illnesses, especially
if you have certain medical conditions.

POST OFFIGE =

Zszbee choose one

CHICKEN TACO SALAD

corn + black bean salsa, pico de gallo,
marinated chicken, avocado,

mexican cheese blend, chopped greens,
sour cream, chipotle-lime vinaigrette

ALL AMERICAN BURGER®
american cheese, lettuce, pickles, onion,
special sauce, sesame seed bun

MONTEREY CHICKEN CLUB
gruyere, avocado, lettuce, tomato,
thick cut applewood smoked bacon,
sweet chili glaze sriracha aioli,
toasted multi-grain

SHRIMP TACOS
tempura shrimp, roasted pineapple salsa,
avocado purée, sriracha aioli

BUDDHA BOWL ©

quinoa, brussels sprouts, roasted chickpeas,
sweet potato, cauliflower, avocado,

red pepper-cilantro vinaigrette

add: steak™ 8, chicken 5, shrimp 7, salmon 8




