
Long Island Restaurant Week  
  May 1-4, 2025  |  5 pm - 9:30 pm 

$46 for 3 courses 

S T A R T E R S S T A R T E R S 

Onion Consomme 
caramelized onion, bacon jam, thyme

Chicken Raviolo
textures of cauliflower, candied pepitas, jus gras 

House Salad
house dressing, breakfast radish, scallion, pickled carrots 

M A I N SM A I N S

Braised Beef Cheek
pomme purée, roasted beets, pickled pearl onions 

Golden Bream 
kale, yogurt, shallot textures 

Mushroom Risotto 
wild mushrooms, parmesan, horseradish cream 

D E S S E R T SD E S S E R T S

Salt Caramel parfait 
vanilla ice cream, candied pecans 

Vanilla Cheesecake 
chocolate ice cream, macadamia nuts, burnt white chocolate

20% auto gratuity will be added for parties of 6 or more.
*consuming raw or undercooked meat, poultry, seafood, shellfish, or egg may increase your risk of

 food borne illness, especially if you have certain medical conditions.
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