
APPETIZER
(select one)

FRITTO MISTO
fried calamari & shrimp with spicy marinara sauce

POT OF MUSSELS
choice of marinara or white wine garlic sauce

CAESAR
hearts of romaine, toasted garlic croutons, tossed in a traditional caesar dressing, parmesan cheese shavings

FOX GARDEN SALAD
blend of seasonal vegetables & field greens, crumbled parmigiano reggiano dressed with white balsamic vinaigrette

FRENCH ONION SOUP
caramelized onions, beef broth, topped with a toasted baguette, melted mozzarella cheese

BAKED CLAMS
little neck clams, fresh herb seasoned breadcrumbs

ARTICHOKE TOSCANO
long stem baby artichoke hearts, crispy panko breading, spicy chili remoulade

ENTREE
(select one)

TWIN LOBSTER TAILSGF (+25)
steamed or broiled, served with potato & vegetable of the day

SURF & TURFGF (+14)
5oz. filet mignonette with port wine sauce & Maine lobster tail, served with potato & vegetable of the day

VEAL SCALOPPINI PORCINI
veal scaloppini in a porcini mushroom sauce, served with potato & vegetable of the day

CHICKEN & EGGPLANT SORRENTO
stack of chicken breast & eggplant topped with fresh mozzarella cheese served with a side of angel hair pasta

FILET MIGNONGF (+19)
8oz. certified black angus, red wine reduction

FARFALLE MERAVIGLIA
butterfly pasta, chicken, shallots, mushrooms, peas, pink cream sauce

NORTH ATLANTIC SALMONGF

pan seared, mango salsa topping, served with jasmine rice & vegetable of the day

ORECCHIETTE BARESE
“little ear” shaped pasta, spinach, sun dried tomatoes, Italian sausage, garlic & oil

BURRATA RAVIOLI
marinara, bolognese, vodka, or alfredo sauce

DESSERT
(select one)

HOMEMADE TIRAMISU 

 CHOCOLATE GELATO 

 VANILLA GELATO  

* Plus tax & gratuity. Please inform your server of any allergies or dietary restrictions.  Most dishes can be made vegan or gluten free. 
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. $15 sharing fee on entrees.

LONG ISLAND RESTAURANT WEEK
THREE-COURSE DINNER • $46 PER PERSON*



RED	 											           GLASS	 BOTTLE

6000	 Pinot Noir, Cherry Pie, Tri Counties Napa, Santa Barbara California 2020		  15	 56
6001	 Merlot, Sterling Vintners Central Coast, California 2021  				    13	 48
6002	 Cabernet Sauvignon, William Hill, Central Coast, California 2021  			   13	 48
6003	 Cabernet Sauvignon, Alexander Valley, California 2020  				    16	 62
6004	 Chianti Classico, Maggiolo, Italy 2021							       14	 62
6005	 Tuscan Red Blend, Banfi “Centine”, Toscano, Italy 2020				    13	 47
6006	 Montepulciano, Sansone Abruzzo, Italy 2018 						      14	 54
6007	 “Baby Amarone” Allegrini Palazzo Della Torre, Veneto, Italy 2019 			   16	 62 
6008	 Malbec, Gascon Mendoza, Argentina 2021 						      14	 54

United States
6010	 Pinot Nior, J Vineyards, Russian River Valley, California  2020   				    90
6011	 Merlot, Duckhorn, Napa Valley, California  2016						      110
6012	 Cabernet Sauvignon, Silver Oak, Alexander Valley, California 2018				    185
6013	 Cabernet Sauvignon, Stags’ Leap Winery, Napa, California  2021 				    120
6014	 Cabernet Sauvignon, Opus One, Napa Valley, California  2021		   		  600
6015	 Red Blend Grenache Pellte Sirah/Syrah “Abstract”, Orin Swift, California  2021		  75

Italy
6017	 Rosso Di Montalcino, Castello Banfi, Toscano, Italy 2019					     68
6018	 Brunello Di Montalcino, Castello Banfi, Toscano, Italy 2017 					     175
6019	 Super Tuscan, Castello Banfi “Belnero”, Toscano, Italy 2019  				    68
6020	 Super Tuscan Roccato, Rocca delle Macie, Toscano, Italy  					     110

WHITE	 											           GLASS	 BOTTLE

4000	 Pinot Grigio, Santa Margherita, Alto Adige, Italy 2020					    18	 68  
4001	 Sauvignon Blanc, Honig, Napa Valley, California 2022					    15	 56
4002	 Chardonnay, Clos du Bois “Reserve”,  Russian River Valley, California 2021		 13	 48
4003	 Chardonnay, Cakebread, Napa Valley, California 2021   				    25	 85
4004	 Riesling, Ryan William Winery, Finger Lakes, New York 2020 				   12	 44
4005	 Pierre Alexandre Cuvee Sancerre, Loire Valley, France						     79
4006	 Sauvignon Blanc, Cloudy Bay, Marlborough, New Zealand  2021 				    85
4007	 Gavi, Del Comune Di Gavi, Azienda Vinicola Palladino, Italy  2021   			   79

SPARKLING											          GLASS	 BOTTLE

2000	 Sparkling White, Wycliff Brut								        10	 36
2001	 Prosecco, La Marca Veneto, Italy  				          			                  split15  750ml 49 
2002	 Spumante, Martini & Rossi Piedmont, Italy							       38
2003	 Champagne, Brut, Veuve Clicquo, Rue du Temple France					     120
2004	 Moet Ice imperial France	  									         60
2005	 Champagne, Louis Roederer Champagne Brut Reims, France				    70

ROSÉ												            GLASS	 BOTTLE

2006  Sparkling Champagne, Rosé, Nectar Imperial, Moët & Chandon, Epernay, France  		 175
6016  Sparkling Champagne, Rosé, Fleur de Mer, 2022					     14	 52

SOMMELIER SELECTION
					     		  3 OZ.	 6 OZ.	 BOTTLE

Cabernet, Stag’s Leap				    18	 36	 120

Cabernet, Silver Oak				    23	 46	 185

Cabernet, Orin Swift ‘Abstract’			   12	 20	 75

Red Blend, The Prisoner				    15	 30	 120


