
LONG ISLAND RESTAURANT WEEK
APRIL 27TH - MAY 4TH  |  $46++ 3-COURSE PRIX FIXE DINNER

Menu Subject to Change. Tax & gratuity not included. *Served raw, undercooked, or to your liking. Eating these items increases your chance of foodborne illness, especially if 
you have certain medical conditions. Many of the dishes we serve contain nuts, shellfish, and / or gluten. Please inform your server of any allergies prior to ordering.

H2OSEAFOODSUSHI.COM   |    631.361.6464   |    215 W MAIN STREET, SMITHTOWN

03.21.25

Please kindly remember that complimentary cards are not able to be redeemed if anyone at the 
table enjoys this amazing menu. Thank you for your understanding.

FIRST COURSE
warm goat cheese salad 
panko-fried goat cheese, apples,  
walnuts, shallot dressing

caesar salad
pillow of parmesan, garlic croutons

loaded potato soup
aged cheddar, crispy bacon, chives, crème fraîche 

long island baked clams
sweet pepper, bacon, herb breadcrumb stuffing

crispy calamari
lemon pepper aioli, cherry peppers 

shrimp & lobster wontons
pan-seared, hoisin sauce, miso-mustard

salmon tartare*
avocado, roasted beets, spring sprouts, yuzu crème fraîche 

starr roll*
salmon, mango, tempura crunch, avocado, spicy mayo

h2o roll*
shrimp tempura, cucumber, spicy tuna,  
eel sauce, spicy mayo

tornado roll*
spicy tuna, spicy mayo, eel sauce,  
wrapped in fried potato   +$8 supplement

SECOND COURSE
cod milanese 
tartar sauce, arugula, apple,  
fennel & lemon vinaigrette

filet mignon wellington* 
puff pastry, mushroom duxelles, brie fondue 
+$10 supplement

tellers delmonico*
certified angus ribeye, truffle butter sauce,  
crispy onions   +$15 supplement

surf & turf*
filet mignon, lobster tail, mashed potatoes  
+$20 supplement

everything crusted montauk tuna* 
wasabi mashed potatoes, creamed spinach

flounder oreganata
herb breadcrumb, grilled lemon, sautéed spinach

roasted half chicken 
cornbread stuffing, mushrooms, chicken jus

garlic parmesan shrimp 
garlic white wine cream, crushed chili flakes,  
sushi rice

maine lobster roll
chilled lobster, herbed mayonnaise,  
romaine lettuce, old bay fries 

french dip 
shaved prime rib, au jus, gruyere cheese,  
horseradish sauce, old bay fries   

THIRD COURSE
fresh strawberries  
chocolate sauce, whipped cream

lemon tart
candied lemon peel

salted caramel gelato 
shortbread cookies

SPECIALTY ROLLS  
À LA CARTE
eight pieces per order

crispy shrimp avocado roll........................ 26.
spicy mayo, scallion, cilantro

H2O roll*.................................................. 24.
shrimp tempura, cucumber, spicy tuna,  
eel sauce, spicy mayo

montauk roll*........................................... 29.
spicy tuna, avocado, tempura crunch, lobster,  
yuzu mayo, eel sauce

starr roll*..................................................19.
salmon, mango, tempura crunch, avocado, spicy mayo

rainbow roll*  ........................................19.
tuna, fluke, salmon, snow crab, cucumber, avocado”

tornado roll*............................................ 24.
spicy tuna, spicy mayo, eel sauce, wrapped in fried 
potato “tornado”

triple threat roll*  ..................................18.
spicy salmon, tuna, yellowtail, cilantro

crunchy crustacean................................... 24.
lobster, shrimp, avocado, tempura crunch, yuzu mayo

THE GRAND

SUSHI/SASHIMI PLATTER*
H2O roll, montauk roll, starr roll,  
6 pc. sashimi, 6 pc. sushi 

75.

H20 popover 3./ea.
gruyere cheese crusted, honey butter

h2o popover.........................................  3. ea.
gruyere cheese crusted, honey butter

Please note that our main menu will be unavailable during this period.


