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$39 LONG ISLAND
RESTAURANT WEEK MENU
THREE COURSE PRIX FIXE AVAILABLE SUNDAY, NOVEMBER 2ND - SUNDAY, NOVEMBER 9TH
.................. APPETIZERS ceccsscccccccccns.
SOUP OF THE DAY
CLASSIC CAESAR SALAD

CHICKEN WINGS
mango habanero glaze, classic buffalo
or general Tso's style

PIG DIP SANDWICH
roasted and braised pork shoulder,
broccoli rabe, provolone, cherry peppers
on toasted french bread, fries
and a side of mustard pork jus to dip

GRILLED CHICKEN SANDWICH
chorizo roasted potato wedges, romesco sauce,
pickled onions & arugula

PENNE VODKA
crushed tomato, basil, garlic, cream,
crispy prosciutto

CLASSIC STEAK SANDWICH(+7)
sliced hanger steak, caramelized onions,
mozzarella, chimichurri, fries

ANY BURGER FROM OUR ALL DAY MENU

CHURROS
with dolce de leche gelato

CANNOLIS
pistachios & chocolate chips

SCOOP OF GELATO
choice of vanilla, dolce or banana foster

Before placing your order, please inform your server /faferson in your party has a food allergy. **Consuming raw or undercooked meat, fish,
shellfish or shell eggs may increase your risk of foodbourne illness, especially if you have certain medical conditions.
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$46 LONG ISLAND RESTAURANT WEEK MENU

THREE COURSE PRIX FIXE AVAILABLE SUNDAY, NOVEMBER 2ND - SUNDAY, NOVEMBER 9TH

.................. APPETIZERS cececcccccssccsss.
BUTTER POACHED POTATO GNOCCHI truffle parmesan sauce

CHICKPEA FRIES with TZATZIKI
CRISPY KALE SALAD almonds, pear, goat cheese, crispy prosciutto, currants, lemon truffle dressing
BURRATA & MAPLE ROASTED BUTTERNUT SQUASH fig jam, crispy pancetta, pumpkin seeds
CRISPY CHICKEN TERIYAKI WONTONS thai vinaigrette, soba noodle
SEARED AHI TUNA SASHIMI(+6)** soy mustard sauce, sesame seaweed salad, arugula, pickled ginger
CHOPPED SALAD cranberry, blue cheese, bacon, walnuts, cucumber, tomato, croutons
CLASSIC CAESAR SALAD

WARM LOBSTER KNUCKLE SANDWICH (+6) butter toasted bread, lobster meat,
truffle fried sunny egg

BABY BACK RIBS pineapple hoisin soy glaze

..................... ENTREES cecsssscccsssccscsccs

GRILLED PORK CHOP hot & sweet cherry pepper sauce, soft polenta, broccoli rabe
GRILLED HANGER STEAK™* chorizo roasted potato wedges, romesco sauce, pickled onions & arugula
SESAME SEARED TUNA(+8)** carrot ginger vinaigrette, soba noodles, mango salsa
CHICKEN MILANESE baby arugula, goat cheese, tomato salad, parmesan, balsamic basil reduction

GRILLED SALMON hazelnut sage brown butter, sweet potato puree,
bacon hot honey brussels sprouts

SURF & TURF BURGER™* chargrilled angus burger, bacon, cheddar, lettuce,
tomato, pickle topped with lobster salad

GRILLED JUMBO SHRIMP butternut squash black truffle risotto

POTATO GNOCCHI BOLOGNESE classic slow braised beef, pork & tomato ragu,
parmesan, basil, olive oil

BRAISED SHORT RIB WELLINGTON (+12) puff pastry wrapped, potato purée,
mushroom red wine sauce

NY CHEESECAKE with BLUEBERRY COMPOTE
CHURROS with DOLCE DE LECHE GELATO
BANANA FOSTER GELATO SUNDAE walnuts, caramel, whipped cream, banana pudding
CANNOLIS pistachios & chocolate chips
TODAY’'S BREAD PUDDING vanilla gelato
CREME BRULEE
WARM CHOCOLATE CAKE vanilla gelato

Before placing your order, please inform your server if a person in your party has a food allergy. **Consuming raw or undercooked meat, fish,
shellfish or shell eggs may increase your risk of foodbourne illness, especially if you have certain medical conditions.



