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6 3 1 . 7 5 1 . 0 5 5 5  •  L E S S I N G S . C O M

FIRST COURSE
-  C H O O S E  O N E  -
 

WARM GOAT CHEESE SALAD 
mustard vinaigrette

SPRING PEA SOUP
minted crème fraîche, brioche croutons

SESAME SEED-BLACK PEPPER CRUSTED TUNA* ( s u p p . 5)
green papaya salad, mango, orange, scallions, yuzu vinaigrette

GOLDEN BEET SALAD
pistachios, strawberries, bib lettuce, banyuls dressing

PANISSE (CHICK PEA FRIES)
harissa mayonnaise

SECOND COURSE
-  C H O O S E  O N E  -
 

ROASTED COD
polenta cake, preserved lemons, wilted kale, tomato coulis

THREE CHEESES EGGPLANT PARMESAN
ricotta, mozzarella, parmesan

FISH AND CHIPS
french fries, spicy potato chips, tar tar sauce

FLAT IRON STEAK SANDWICH*
gar lic baguette, cheese sauce, pickle, french fries

HERB CRUSTED RACK OF LAMB* ( s u p p . 17)
ar tichoke-olive ragout, roasted heir loom carrots  

THIRD COURSE
-  C H O O S E  O N E  -
 

RASPBERRY LINZER TART

MANGO SORBET
strawberr y compote, hazelnut crackling

GINGER ALMOND TART MIRABELLE
whipped cream

PROFITEROLES
whipped cream 

CHOCOLATE MOUSSE CAKE
coffee ice cream

L O N G  I S L A N D  R E S T A U R A N T  W E E K 

Menu Subject to Change

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

*This menu item consists of or contains meat, fish, shellfish or fresh shell 
eggs that are raw or not cooked to proper temperature to destroy 
harmful bacteria and/or virus.  Consuming raw or undercooked meats, 
fish, shellfish or fresh shell eggs may increase your risk of food-borne 
illness, especially if you have certain medical conditions.

S U N DAY,  A P R I L  2 4 T H -  S U N DAY,  M AY  1 ST 
( C L O S E D  M O N D AY  +  T U E S D AY )

$ 4 2  P E R  P E R S O N
Ta x  a n d  G r a t u i t y  N o t  I n c l u d e d


