
1 5 0  M A I N  S T R E E T  •  S T O N Y  B R O O K 

6 3 1 . 7 5 1 . 0 5 5 5  •  L E S S I N G S . C O M

FIRST COURSE
-  C H O O S E  O N E  -
 

PANISSES (CHICKPEA FRIES) 
harissa mayonnaise

CREAM OF LENTIL DU PUY SOUP 
croutons, chives  

BURRATA 
baby arugula with roasted red beets,  
red onions, walnuts, honey sherry vinaigrette

WARM GOAT CHEESE SALAD
ar tisan greens, mustard vinaigrette  

JUMBO LUMP CRAB CAKES $10 supp. 
garlic yogur t sauce, aleppo pepper, frisée 

SECOND COURSE
-  C H O O S E  O N E  -
 

ROAST HONEY GLAZED SCOTTISH SALMON  
parsnip purée, roasted butternut squash,  
red onion confit 

CAVATELLI CAPONATA 
olives, eggplant, capers, light tomato sauce   

ORGANIC CHICKEN BREAST  
jasmine rice, cashews, fava beans,  
apricots, apricot sauce

12 OZ AGED GRASS-FED NY STRIP STEAK* $20 supp. 
pea flan, steak fries, herb compound butter 

THIRD COURSE
-  C H O O S E  O N E  -
 

PROFITEROLES
vanilla ice cream, chocolate sauce

FLOURLESS CHOCOLATE CAKE 
cassis dark chocolate glaze, chocolate ice cream 

NEW YORK CHEESECAKE  
raspberry sauce, fresh berries 

SORBET TRIO
raspberr y, lemon, mango

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

Menu Subject to Change

Before placing your order, please inform your server if a person in your party has 
a food allergy.

*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.

S U N DAY,  J A N U A RY  2 6 T H -  S U N DAY,  F E B RU A RY  2 N D  
( C L O S E D  M O N D AY  +  T U E S D AY )

$ 4 6  P E R  P E R S O N
Ta x  a n d  G r a t u i t y  N o t  I n c l u d e d

D I N N E R
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FIRST COURSE
-  C H O O S E  O N E  -

PANISSES (CHICKPEA FRIES) 
harissa mayonnaise

CREAM OF LENTIL DU PUY SOUP 
croutons, chives 

WARM GOAT CHEESE SALAD 
ar tisan greens, mustard vinaigrette  

BURRATA 
baby arugula, roasted red beets, red onions,  

walnuts, honey sherry vinaigrette

SECOND COURSE
-  C H O O S E  O N E  -

NICOISE SALAD
arugula, heir loom tomatoes, ar tichokes, olives, 

hard boiled eggs, tuna confit 

VEGGIE BURGER 
Swiss, avocado, sweet potato fries, honey-mustard sauce  

TAVERN BURGER*

“La Freida”, bacon-onion marmalade, cheddar cheese, French fries

BLT GRILLED CHICKEN SANDWICH
pullman bread, bacon, lettuce, tomatoes,  

herb mayonnaise, French fries 

DUCK TACOS
pickled daikon, jalapeño, cilantro, scallions, hoisin sauce

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

Menu Subject to Change

Before placing your order, please inform your server if a person in your party has a food allergy.

*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.

S U N DAY,  J A N U A RY  2 6 T H -  S U N DAY,  F E B RU A RY  2 N D 
( C L O S E D  M O N D AY  +  T U E S D AY )

$ 2 4  P E R  P E R S O N
Ta x  a n d  G r a t u i t y  N o t  I n c l u d e d

L U N C H 


