
BRAISED SHORT RIB MEATBALLS

CEDAR PLANK ROASTED ORA KING SALMON

EGGPLANT PARMIGIANA

FILET OF SOLE 

FLASH-FRIED CALAMARI

first course
WILD MUSHROOM & FENNEL SOUP
Shiitake, Portobello & Cremini Mushroom • Shallots
Thyme • Potato • Vegetable Broth

San Marzano Tomato Sauce • Garlic Aioli

BAKED CLAMS
L.I. Little Necks • EVOO • Garlic • Toasted “
Casino” Crumbs • Charred Lemon

Crisp Parmesan-Herb Polenta • Pickled Red Onions 
 Horseradish Aioli • Barolo Jus

Shrimp Home-Fried Potatoes • Sautéed Baby Spinach • Cabernet-Merlot Butter

ROASTED MEDITERRANEAN BRANZINO
Butterflied • Wild Mushroom Fregola • Asparagus • Tomato Burro Fuso

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk
of foodborne illness, especially if you have certain medical conditions.

TUSCAN CAESAR

Layers of Sicilian Eggplant • Freshly-cooked Tomato 
Crushed Burrata • Basil • Parmigiana Sauce

Romaine • Baby Kale • Ciabatta Croutons • Pecorino
Cheese • Creamy Caesar Dressing

Veal Ragu “Bolognese” • San Marzano Tomato • Pecorino Romano
CASARECCE
Short Pasta Twists • Tossed in a White Wine Burro Fuso • Italian Sausage 
Caramelized Onion • Pecorino Cheese • Fennel• Pistachios

second course
MAFALDINE BOLOGNESE

CHICKEN PARMIGIANA
Lightly Breaded Chicken Breast • Fontina Cheese • San Marzano Tomato Sauce 
Broccoli Rabe • Linguine 

Wrapped in Puffed Pastry • Blue Lump Crab • Baby Spinach • Caramelized Onions 
Beurre Blanc Sauce

LI Restaurant Week

third course

Macerated Berries • Whipped Cream • Mint • Berry Coulis • Crème Anglaise

TIRAMISU 
Ladyfingers • Kahlua Liquor • Espresso Mascarpone Mousse 

CHEESECAKE

GELATO / SORBETTI
House Biscotti • Powdered Sugar • Mint

CHICKEN SCARPARIELLO “HUNTER STYLE”
Bone-In • Yukon Potato • Broccoli Rabe • Caramelized Onion • Sweet Italian Sausage 
Cherry Peppers Rosemary

choice of one

choice of one

choice of one

ROASTED ROOT VEGETABLE SALAD
Golden Beets • Purple Turnips • Carrots • Radish 
 Shallots • Arugula • Spinach • Pistacchio Vinaigrette

SHRIMP RISOTTO
Wild Mushroom• Spring Peas • Pecorino Romano • Truffle Drizzle • Black Pepper
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3-Course Prix-Fixe $37 / $44for

This Item Can Be Prepared Gluten
Free


