
ZUCCHINI  L INGUINI  (VEGAN & GF)  
Roasted Butternut Squash, Cauliflower, 

Spinach, Garlic, EVOO, White Truffle Essence

SOUP DU JOUR  

BLACK MISSION FIGS (GF)
Stuffed with Goat Cheese, Wrapped with 

Prosciutto Di Parma, Bed of Baby Arugula, 

Sweet Balsamic Glaze

Roasted  Quinoa,  Brusse l  Sprouts ,  

Sweet  Potatoes ,  Ch ipot le  A io l i

JUMBO LUMP CRAB CAKE 

MUSHROOM STRUDEL
Asparagus ,  Mushroom,  B lue  Cheese ,  
topped w i th  Tomato  Bruschet ta ,  
Ba l samic  Dr izz le  

MARGARITA $10
PINOT GRIGIO $10  

CABERNET $10  

HOMEMADE APPLE CRUMB WITH VANILLA GELATO

CHOCOLATE MOUSSE WITH BERRIES  & CREAM (GF)

before ordering your order, please inform server if person in your party has a food allergy. (GF) Gluten Free *cooked to order* this menu item consists of or contains meat, fish, shellfish, or fresh

shell eggs that are raw or not cooked to proper temperature to destroy harmful bacteria and/or virus. consuming raw or undercooked meats, fish, shellfish or fresh shell eggs may increase your risk

of food-borne illness especially if you have certain medical conditions 

LINGUINE FRUITTI  DI  MARE
Shrimp, Little Neck Clams, 

PEI Mussel, Light Tomato Broth

MONKFISH ALA GRASSO
Lemon White Wine, Garlic Sauce, Basil, Capers,

Tomato, Basmati Rice, Sauteed Spinach  

O f f e r e d  J a n  2 6 t h  t o  F e b  2 n d  |  $ 4 6  P e r  P e r s o n  
| U N T I L  7  P M  S A T U R D A Y ,  F E B R U A R Y  1 S T |  

 I n c l u d e s  1  A p p e t i z e r ,  1  E n t r é e  &  1  D e s s e r t |  A d d i t i o n a l  T a x +  B e v e r a g e s  +  G r a t u i t y  
 N o  S h a r i n g ,  N o  S u b s t i t u t i o n s |  N o t  A v a i l a b l e  f o r  T a k e - O u t  

Romaine, Toasted Herb Croutons, 

Parmesan Crisp 

CLASSIC CAESER SALAD 

E N T R E E S

 D E S S E R T

 A P P E T I Z E R S  

L O N G  I S L A N D  R E S T A U R A N T  W E E K  M E N U  

GRILLED NY STRIP  STEAK *  (GF)  
Melted Blue Cheese, Cabernet Shallot Demi Glace

Yukon Gold Mashed Potatoes, Vegetable Medley 

FRENCH CHICKEN SCARPARIELLO (GF)
Pan Roasted, Sweet Sausage, Black Olives, 

Garlic, Rosemary Lemon White Wine Sauce

Roasted Potatoes, Vegetable Medley

NEW ZELAND LAMB CHOPS *  
Di jon ,  Panko ,  Cabernet  Sha l lo t  Demi  G lace  
Yukon  Gold  Mashed  Potatoes ,
Vegetab le  Medley  


