LONG ISLAND RESTAURANT WEEK MENW
$46

FIRST COURSE
Apple walnut Salad/ Baby Greens/ Sliced Local Apples/ Blue Cheese/ Candied walnuts/
Cucumbers/ Lemon-Poppy Vinaigrette

Or
Beet § Brussels Na“PoLeow/ Shaved Brussel Sprouts/ Roasted Beets/ Candied Walnuts/
Goat Cheese/ Truffle Honey Drizzle

OrR

Crispy That style Calamari/ Pickled Veggles/ Toasted Sesame Seeds

OrR

Pan Seared Sabmow Cake/ Crunchy walnut § Chia seed salad/
Lemon-DLLL Aloll

OrR

arilled Smoked Kielbasa Skewers/ Potato Sauerkiaut Crogquette/ Grilled Kielbasa/ Dljon

SECOND COURSE
Apple Stout glazed Salmon/ Cauliflower Puree/ Sauteed Carvot-Squash-Zucehint/
Apple-Stout Glaze

Oy

Oven Roasted French Cut Chicken/ Yukon Gold Mashed/ Garlicky Spinach sauté/
Dark Pan Gravy

Ovr

Blackened Loulsiana Catfish/ dirty Rice/ Andouille Sausage/ Peppers/ Onlons/ Celery/
Creole Jambalaya sauce

Ovr

Pappardelle Bolognese/ House-Made Pasta/ Veal-Pork-Beef/ Towmato/ Herb Ricotta/
Shaved Parmesan Cheese

Ovr

vegawn “Pad Thal”/ squash, Zucchinl § Carvvot Noodles/ Cilantro/ Lime/ Peanuts/ Vegan
Pad Thal sauce

DPESSERT
warm Venezuelan Chocolate Cake/ vanllla lce Cream/ Chocolate Sawuce/ wh’upped Cream

Ovr

Pecan-Butterscoteh Breao Pudding/ vanilla (ce Cream/ Butterscoteh Sauce

Ovr

Fresh Strawberries § Cream/ Chocolate Dipping Sauce/ Whipped Cream




