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LONG ISLAND RESTAURANT WEEK
$44 THREE COURSE PRIX FIXE MENU
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First Course
CAESAR SALAD

*HICKEN SPIE
[’H"'K E N SPIEDINI » Hearts Of Romaine, Shaved Parmesan
Grilled Chicken, Roasted Peaches, Aji Cheese, Croutons and a Creamy Caesar
Dulce Pepper, Chimichurri, Red Dressing

Pepper Coulis

FRIED CALAMARI
Lemon, Spicy Cherry Peppers,

WEDGE SALAD +54
Iceberg Lettuce, Cherry Tomatoes, Red
Onmnions, Bacon Lardons, Crumbled Blue

Marinara Cheese and a Creamy Roquefort Dressing
ARLO BURGER BRANZINO
80z Prime Dry-Aged, Smoked Cheddar, Crispy Filet, Mukimame, Mussel Meat
Bourbon Caramelized Onions, Slab Sauce, Leeks, Tarragon Garlic Sauce
Bacon, Truffle Dijon Aioli

3 . . MAFALDA BOLOGNESE

9 CHICKEN PARMESAN Mafalda Pasta, Beef, Veal, Pork
French Breast, Tomato Sauce, Fresh Bolognese Sauce, Cracked Pepper,
Mozzarella, Parmigiano, Melted Table Basil Whipped Ricotta Cheese

Side
FILET MIGNON +$15

PORK CHOP +s6

Pan-Seared, Sliced Spicy Cherry Peppers,

Grilled Asparagus
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| Third Course ]

ROSEMARY CREME BRULEE NY STYLE CHEESECAKE +33

APRIL 23RD - APRIL 3@TH
FRIDAY & SATURDAY RESERVATIONS MUST BE SEATED BY 6PM




