Friday - Sunday, November 6-8th
48 PER PERSON - THREE COURSE PRIX FIXE

STARTERS
Butternut Squash Minestrone Soup
sourdough croutons, basi

Classic Caesar Salad
romaine, toasted sourdough croutons, parmesan cheese

‘ Fall Stracciatella o
figs, serrano ham, grapes, aged balsamic & EVOO

Char-Grilled Spanish Octopus
house pulled mozzarella, crispy raddish, avocado salsa verde

Long Island Cheese Pumpkin Tortelli
ravioli, brown butter balsamic, amaretti cookies & sage

Duck Confit & Scallops +6
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Jumbo Crab Cake,
smoked romato aioli & citrus fri.\'t’c’ salad

MAIN
Butternut Risotto
lamb ragu, ricotta salata
Flounder Milanese
breaded filet, balsamic aioli, baby arugula, cherry tomato, red onion
Char-Grilled NY Strip Steak +12
8oz, chef's umami glaze, caramelized sunchokes, shishito peppers
Slow Cooked Faroe Island Salmon®*
smooth mashed potatoes, truffle vinaigrerte, buttered brussels sprouts
Twin Lobster +14
two steamed 1 Y% lobster, melted butter
Poulet Rouge Chicken
organic semi-boned, artichoke hearts, frisee, warm bacon vinaigrerce
Lobster & Kimchi Ramen

bisque broth, tempura lobster, soft boiled egg

Lobster Pie +18
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DESSERT
Homemade Carror Cake NY 51_\"1‘ Cheesecake
Scoops of Gelato Mango Cobbler
Sales Tax and ity not included. it
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