
LONG ISLAND RESTAURANT WEEK MENU 
$46 

 
FIRST COURSE 

Southwestern Caesar Salad/  
Chopped Romaine Lettuce/ Roasted Red Peppers/ Cotija Cheese/ Cucumbers/  

Crispy Corn Tortilla Strips/ Adobo Lime Caesar Dressing 
~ 

Beet & Brussels Napoleon/  
Shaved Brussel Sprouts/ Roasted Beets/ Candied Walnuts/  

Goat Cheese/ Truffle Honey Drizzle 
~ 

Crispy Thai Style Calamari/  
Pickled Veggies/ Toasted Sesame Seeds 

~ 

Havana Ceviche Cocktail/  
Grouper/ Shrimp/ Avocado/ Pico De Gallo/ Corn Tortilla Chips 

~ 

Grilled Kielbasa Skewer/  
Horseradich-Sauerkraut Potato Croquette/ Dijon Aioli 

 
SECOND COURSE 

Apple-Stout Glazed Salmon/  
Cauliflower Puree/ Sauteed Carrot-Squash-Zucchini/  

Apple-Stout Glaze 
~ 

Yony’s Boneless Lemon Chicken Breast/  
Coconut Jasmine Rice/ Asaparagus/ Lemon Chardonnay Emulsion 

~ 

Slow Cooked Baby Back Ribs/  
Sweet Potato Hash/ Low Country Slaw/ House Made BBQ Sauce 

~ 

Spring Pesto Pasta Bowl/  
Diced Chicken/ Penne Pasta/ Asparagus/ Mushrooms/ Pesto/ 

Shaved Parmesan Cheese 
~ 

Vegan “Pad Thai”/  
Squash, Zucchini & Carrot Noodles/ Cilantro/ Lime/ Peanuts/  

Vegan Pad Thai Sauce 
 

Dill & Panko Crusted Flounder/  
Spring Asparagus Risotto/ Italian Farro & Tomato Salad/  

Creamy Lemon Vinaigrette 
 
 

DESSERT 
Warm Venezuelan Chocolate Cake/  

Vanilla Ice Cream/ Chocolate Sauce/ Whipped Cream 
~ 

Lemon-Souffle Cake/  
Vanilla Ice Cream/ Blueberry Compote/ Whipped Cream/  

~ 

Fresh Strawberries & Cream/  
Chocolate Dipping Sauce/ Whipped Cream 

 
 


