
Fall 2024 LIRW Dinner Menu 
Sunday, October 27th- Sunday, November 3th

*Saturday November 2nd from 4-7pm only* 
 
 

FIRST COURSE 
(CHOICE OF)

 
butternut squash soup

grilled baguette · vg · gfo 

caesar salad
baby gem lettuces, parmesan & croutons · vg

veal ricotta meatball
parmesan, parsley & toasted sourdough 

 
tuna tartare +6 supplement

arugula, ginger & soy-sesame vinaigrette  

 
MAIN COURSE 

(CHOICE OF)
 

spaghetti cacio e pepe
truffle pecorino & parmesan · vg 

long island bouillabaisse
market fish, shrimp, squid, mussels, clams  

& grilled sourdough  

fried “hot” chicken sandwich
chili oil, spicy aioli & b&b pickles 

  niman ranch pork chop +10 supplement
honeycrisp apples, roasted shallots & mustard jus · gf  

 
DESSERT 
(CHOICE OF)

 
sorbets 

seasonal selection of two · gf  

cast iron cookie
vanilla ice cream, chocolate & caramel sauces

 
buttermilk panna cotta 

passionfruit 
 

chocolate lava cake +3 supplement
milk chocolate sauce & bourbon-brown sugar ice cream 

 

$46.00 
 

vg = vegetarian option,  gf = gluten free option 
vgo or gfo = menu item can be altered to accommodate   


