
 
WELCOME TO LONG ISLAND RESTAURANT WEEK 

SPRING 2026 

PRIX FIXE MENU $46 

APPETIZER SELECTIONS 

 

Escargot a la Bourguignon  
 

Soup du Jour 
 

BISTRO salad 
Mixed Greens, Bell Pepper, Feta Cheese, Red Onions, Red Wine Vinaigrette 

 

Roasted zucchini 
 Thinly Sliced Zucchini, Seaweed, Orange Soy Glaze and Wasabi Aioli 
 

Tuna carpaccio  
Over Crispy Tortilla Guacamole, Sriracha Mayo  

Add $5 
 

MAIN COURSE SELECTIONS 

 

Moules ET Frites 
Prince Edward Island Mussels Served with French Fries 

Marinière - Garlic, Parsley, White Wine Broth or  
Provençale - Garlic, Tomato, Basil sauce 

 

Beef bourguignon 
Braised Beef in Red Wine, Mushrooms, Haricots Verts, Mashed Potatoes  

Add $8.00 
 

Linguine WITH Clam sauce 
Served With Sautéed Clams in a Garlic White Wine Sauce 

 

Sole Milanese  
 Pan Roasted Filet of Sole, Served With Arugula, Apple, Fennel, Caper Tartar Sauce  

 
Roasted Chicken Breast 

Butternut Squash Puree, Sautéed Spinach, Truffle Herb Broth  
 
 

Wine Special 

Domaine Thevenot Le Brun, Bourgogne Chardonnay Gl $16 Btl $59 
 

Chateau Du Bousquet Red Bordeaux Gl $15 Btl $56 
 

DESSERT SELECTIONS 

 
CARAMILIZED Apple Bread Pudding  

Vanilla Ice Cream, Caramel Sauce 
Or 

Chocolate mousse or chocolate crepes 
 

  Beverages and Gratuity Are Not Included. No Substitutions or Split Checks per Table 
Not Valid with COUPONS or any other DISCOUNTS 


