
 
 

 

 

 

 

 

 

 

OYSTERS ROCKEFELLER 
Spinach, Pernod, Gruyere, Panko, Lemon 

 

ITALIAN STYLE BAKED CLAMS 
Hint of Tomato & Bacon 

 

PRIME RIB CROSTINI 
Thin Sliced Prime Rib, Gorgonzola Cream 

 

CRISPY CHICKEN WONTONS 
Lemongrass Chicken Dumpling, Sriracha, 

Teriyaki, Cusabi Drizzle 

 

CLAMS OREGANATA 
Whole Little Neck Clams Topped with 

Breadcrumb, White Wine, Lemon & Garic 
 

SNAPPER SALAD 
Tomato, Cucumber, Red Onion, Carrots, Red 

Peppers, Parmesan Peppercorn Dressing 
 

SEAFOOD BISQUE 
Touch of Sherry 

 

SOUP DU JOUR 
Chef’s Selection 

Entrée Selections 
 

QUEEN CUT ROAST PRIME RIB of BEEF 
As Jus & Horseradish Remoulade, Served with  

Mashed Potatoes & Broccoli 
 

SNAPPER INN SEAFOOD PLATTER 
Flounder, Shrimp, Bay Scallops, Rice Pilaf, Haricot Verts, Lemon Butter Sauce 

 

SHRIMP OREGANATA 
Mashed Potatoes, Broccoli, Italian Seasoned Breadcrumbs, 

Lemon White Wine Sauce 
 

GRILLED CHICKEN PENNE ALA VODKA 
Fresh Grated Parmesan, Burrata, Prosciutto 

 

HENRY REMMER’S SAUERBRATEN 
Braised Red Cabbage, Ginger Snap Gravy, Potato Pancake  

 

Dessert 
 

BROWNIE ala MODE * RICE PUDDING 
CHOCOLATE MOUSSE * ITALIAN RAINBOW CAKE * SORBET 

 

(Menu Items Subject to Change) 

 
 

Starters 

Sun., Jan 25th thru Sun., Feb 1st 

3 Course Pre Fix Dinner - $39. 



 
L ong Island  Restaurant Week  

Sun., Jan. 25th thru Sun., Feb.1st     
2 Course Prix Fixe Lunch - $24. 

House Wine - $10. 
FIRST COURSE 

 

Fried Calamari & Hot Cherry Peppers 
Marinara Sauce, Lemon Wedge 

 

Seafood Bisque 
Lobster, Shrimp, Crab & Clam Blend,  

Touch of Sherry 
 

Snapper Salad 
Mixed Greens, Grape Tomato, Cucumber,  

Red Onion, Shaved Carrots, Roasted Red Peppers, 
Parmesan Peppercorn Dressing 

 

Clams Oreganata 
Whole Littleneck Clams Topped with Oregano 

Garlic Seasoned Italian Breadcrumbs, 
White Wine & Lemon 

 

Classic Caesar Salad 
Shredded Parmesan, Crouton, Caesar Dressing 

 

SECOND COURSE 
 
 

Shrimp & Scallops Scampi 
Vegetable Medley, Garlic White Wine Sauce, 

Served Over Angel Hair Pasta 
 

Crispy Chicken Sandwich 
Buttermilk Marinated Chicken, Buffalo Mayo, 

Pickles & Kale Slaw Served on 
Brioche Bun with French Fries 

 

Henry Remmer’s Sauerbraten Sandwich 
Sauerbraten, Braised Red Cabbage, Ginger Snap 
Gravy, Potato Pancake Served on a Pretzel Bun 

 

Long Island Fluke Sandwich 
Blackened or Fried – Chipotle Aioli,  
Lettuce & Tomato on Brioche Bun 

 

(Items subject to change) 

 
 


