
Long Island Restaurant  Week
January 25th - February 1st  |  3-Course Dinner Prix Fixe Menu $39

STARTERS
CORN TAMALE V

Salsa verde, spicy crema, guacamole, corn salsa

BARBADOS CREAMY ROASTED GARLIC SALAD G

Romaine, jack cheese, Reggiano cheese, roasted garlic dressing, croutons

GUACAMOLE TROPICAL G, V

House-made guacamole, pineapple mango salsa, fresh tortilla chips

SEARED AHI TUNA GF

Grade A tuna, island slaw, ginger soy vinaigrette

DUCK EMPANADAS
Duck, peppers, spicy queso inside crispy pastry, sweet chili horseradish sauce

FRIED CALAMARI
Pickled red onions, mango sriracha

BRAISED SHORT RIB "RANGOONS"
Island BBQ sauce, Korean hot sauce, charred green onion

SIGNATURE ENTRÉES
GRENADA CHICKEN GF

Jerk chicken, coconut risotto, sweet chili glaze, spicy tomato confit

COCONUT CRUSTED FLUKE G

Banana vanilla rum reduction, whipped sweet potatoes, tropical arugula salad

NOLA SHRIMP G

Worcestershire reduction, jasmine white rice, grilled corn, toasted ciabatta

DOMINICAN RIBS GF

Sweet chili ginger soy glaze, fresh herbs, whipped sweet potatoes, pistachios

HIGH THAI'D TUNA G

Ginger soy-glazed ahi tuna, island-style vegetable lo mein, Thai peanut sauce   +6
🌱VEGAN PREPARATION AVAILABLE

ISLAND RIBEYE GF

Pineapple ginger soy marinade, whipped sweet potatoes, pistachios   +8

SWEET ENDINGS
PLANTAIN DOUGHNUTS V

Banana cream cheese crémeux, coconut-rum caramel, macadamia nut chocolate soil 

AWARD-WINNING KEY LIME PIE V

Graham cracker pecan crust, pecans, whipped cream

MINI HOT FUDGE SUNDAE GF, V 
House-made Belgian fudge, whipped cream, sugared pecans

ADD A RUM PAIRING FLIGHT  +25
RUM PUNCH OR PASSION FRUIT PIÑA COLADA + "EL ORIGINAL" MOJITO  

+ APPLETON 12 YR OR BANANA VANILLA RUM

G = Gluten Free Upon Request | GF = Gluten Free | V = Vegetarian
 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.


