
RESTAURANT WEEK
3 COURSE PRE FIXE DINNER

SUN. APR 27  THRU SUN. MAY 4  TH TH

-  S P R I N G  -

F I R S T  C O U R S E
M o n t a u k  C o d f i s h  C a k e

H o r s e r a d i s h  R e m o u l a d e ,  L e m o n

C r i s p y  C h i c k e n  W o n t o n s
L e m o n g r a s s  C h i c k e n  D u m p l i n g ,  S r i r a c h a ,  

T e r i y a k i  &  C u s a b i  D r i z z l e

L  I  L i t t l e n e c k  C l a m s  C a s i n o
R e d  B e l l  P e p p e r  C o m p o u n d  B u t t e r ,  L e m o n ,  

W h i t e  W i n e ,  C h o p p e d  B a c o n

G r e a t  S o u t h  B a y  O y s t e r s  O r e g a n a t a
G a r l i c  O r e g a n o  S e a s o n e d  B r e a d c r u m b s ,  L e m o n  W h i t e  W i n e

S o u p  D u  j o u r
C h e f ’ s  S e l e c t i o n

M i x e d  G a r d e n  G r e e n s  S a l a d
G r a p e  T o m a t o ,  C u c u m b e r ,  R e d  O n i o n ,  S h a v e d  C a r r o t s ,  

R o a s t e d  R e d  P e p p e r s ,  C r e a m y  P e p p e r c o r n  D r e s s i n g

S E C O N D  C O U R S E
S n a p p e r  I n n ’ s  L  I  S e a f o o d  P l a t t e r

L  I  F l u k e ,  B a y  S c a l l o p s  &  S h r i m p ,  S e a s o n e d  B r e a d c r u m b s ,
L e m o n  W h i t e  W i n e  S a u c e ,  R i c e  P i l a f ,  H a r i c o t  V e r t s

S h r i m p  A l a  V o d k a
F r e s h  S h a v e d  P a r m e s a n ,  P r o s c i u t t o ,  P e n n e  P a s t a

P o t a t o  C r u s t e d  M o n t a u k  C o d
H o r s e r a d i s h  B e u r r e  B l a n c ,  H a r i c o t  V e r t s

H o r s e r a d i s h  C r u s t e d  A t l a n t i c  S a l m o n
R o a s t  T o m a t o  B e u r r e  B l a n c ,  G r i l l e d  R a i n b o w  C a r r o t s ,  

M a s h e d  P o t a t o e s

C h i c k e n  M i l a n e s e
B r e a d e d  C h i c k e n  C u t l e t s ,  L e m o n  W h i t e  W i n e  S a u c e ,  F r e s h

M o z z a r e l l a ,  S a u t e e d  S p i n a c h ,  B r u s c h e t t a ,  M a s h e d  P o t a t o e s

G r i l l e d  P o r k  C h o p
G r i l l e d  P e a c h  &  H o t  H o n e y  C o m p o t e ,  

G r i l l e d  A s p a r a g u s ,  R i c e  P I l a f

Q u e e n  C u t  P r i m e  R i b  o f  B e e f
S l o w  R o a s t e d  R i b  E y e  o f  B e e f  C a r v e d  t o  O r d e r ,  A u  J u s ,

H o r s e r a d i s h  R e m o u l a d e ,  M a s h e d  P o t a t o e s ,  S a u t e e d  B r o c c o l i

D E S S E R T S
B r o w n i e  A l a  M o d e  *  R a s p b e r r y  S o r b e t

C h o c o l a t e  M o u s s e  *  T i r a m i s u  *  H a a g e n - D a z s  I c e  C r e a m



STARTERS
Soup Du Jour
Chef’s Selection

Italian Style Baked Clams
Hint of Tomato & Bacon

Mixed Garden Greens Salad
Grape Tomato, Cucumber, Red Onion, Shaved Carrots, 

Roasted Red Peppers, Creamy Peppercorn Dressing

Great South Bay Oysters Oreganata
Garlic Oregano Seasoned Breadcrumbs, Lemon White Wine

ENTREES

2 Course Pre Fixe Lunch - Sun. April 27  thru Sun. May 4  th th

RESTAURANT WEEK
Spring

Sandwiches Choice of Cole Slaw or Fries
(Sweet Potato Waffle Fries +$3.)

Snapper Inn Flounder Sandwich
Grilled, Blackened or Fried - Lettuce, Tomato, Cilantro Aioli,

Served on Brioche Bun

Greek Chicken Burger
Tzatziki, Zesty Feta Cheese Spread, Lettuce, Tomato & Onion

Served in a Pita Pocket

Shrimp Po’ Boy
Crispy Shrimp, Lettuce, Tomato & Onion, 

Zesty Feta Cheese Spread, Hoagie Roll

Shrimp Ala Vodka
Shredded Parmesan Cheese, Prosciutto, Penne Pasta

Chicken Milanese
Breaded Chicken Breast, Lemon White Wine Sauce, 

Sauteed Spinach, Fresh Mozzarella, Bruschetta, Mashed Potatoes 


