
Long Island Restaurant Week 
October 29-November 5, 2017 

Three Course Prix Fixe Dinner $28.95 
 

To make your Restaurant Week experience even more special,  
we are offering a 20% discount on any bottle of wine. 

Starters  
Scallop Bisque  
An elegant bisque with bay scallops, onions, cream and a touch of sherry.  
 

Fall “Festivus” Salad  
An autumn extravaganza of roasted Delicata squash, fresh arugula, goat cheese, spinach, pomegranate seeds, red 
onion and toasted pumpkin seeds – tossed with a pomegranate vinaigrette. Delicata squash is an autumn squash with 
distinctive long, dark green stripes on a cream-colored background, thin, edible skin and sweet, orange-yellow flesh.  
 

Crawfish Étouffée  
This is a dish that’s thicker than gumbo and usually features seafood. As many Louisiana dishes do, it contains  
the “holy trinity” of onions, sweet red peppers and celery, which are added to the dark roux. It’s flavored with cayenne 
pepper, herbs, garlic and other seasonings, then married with the sautéed crawfish. Served over rice. 
 

Duck Eggroll  
A crispy eggroll filled with duck, napa cabbage, carrots, mushrooms, five spice, cilantro and baby bok choy, served with 
apricot dipping sauce.  
 

Fettuccine with Braised Short Rib  
Boneless short rib tossed with fettuccine, then accented with horseradish cream and finished with a dollop of orange 
gremolata – orange zest, minced garlic and parsley.  
 

 
Entrées 

Braised Lamb Shank 
Braised in red wine, olive oil, stock, onions, carrots, tomatoes, 

 and herbs until tender, everyone loves our lamb shank! 
Mashed potatoes  Brussels sprouts 

 
New Orleans Style Shrimp with Crab and Andouille Sausage Stuffing  

Our four shrimp are stuffed with a delectable, slightly piquant crabmeat and 
 andouille sausage stuffing (green peppers, onions, parsley and bread crumbs). 
Basmati rice            Haricots verts Roasted tomato aïoli 

 
Grilled “Frenched” Bone-In Pork Chop with Whiskey Apples  

It’s a rib chop, making it tender and delicious! 
Cauliflower gratinée       Haricots verts 

 
Seared and Roasted Salmon with Exotic Mushrooms  

Our salmon is complemented with European butter-kissed mushrooms and truffle oil. 
Asparagus                        

 
Grilled Flat Iron Steak* with Bleu Cheese-Chive Butter 

It is sliced and served medium rare-ish. 
Fingerling potatoes              Haricots verts 

 
Autumn Curry: Mélange of Vegetables and Legumes (vegan; gf) 

Beautiful to behold and even better to savor. Our mélange of vegetables (green squash, spinach, 
onions, roasted sweet potatoes, chickpeas and lentils) in a zesty red curry infused with Moroccan spices. 

 

 
 

Sweet Indulgences:  Pies provided by:  Four & Twenty Blackbirds in Orient   
All desserts garnished with whipped cream; a la mode is additional $1 per scoop. Pies subject to change. 

 
• Brown Butter Pumpkin Pie  

 

• Caramel Apple Pie  
 

• Bittersweet Chocolate Pecan Pie  
 

• Brownie Sundae with Blackberry Goat Cheese Swirl  
 

• Cheesecake Spring Roll 
 

*The SCHD requires us to provide you with this health information:  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 condition. 

 



   
Long Island Restaurant Week 

April 23-30, 2017 
Three Course Prix Fixe Dinner $28.95 

 

To make your Restaurant Week experience even more special,  
we are offering a 20% discount on any bottle of wine. 

Starters  
New England Clam Chowder 
 

Baby Greens and Grapefruit with Feta Cheese  
An intoxicating creation of baby greens, grapefruit, sliced toasted almonds, mint and cilantro, tossed with lime, agave and 
cumin vinaigrette.  
 

Thai Sausage and Shrimp in Wonton “Saucer” 
This tasty, crunchy wonton has a spicy taste, with garlic, cilantro, basil and ginger.    
 

Shrimp and Calamari Ceviche   
Cilantro, red onion, jalapeño, extra virgin olive oil, sea salt, grape tomatoes and lime juice. 
 

Grilled Chicken Skewer with Pepita Sauce  
Delicious! Puréed pepitas (green pumpkin seeds), tomatillos, poblano peppers, onion, garlic, lime juice and cilantro are 
just a few of the ingredients that make up this vibrant and wonderfully tangy and rich pumpkin seed sauce that is lathered 
on our grilled chicken and tomato skewer. 

 

Entrées 
Asian Inspired Bouillabaisse 

Tantalize your palate with this delicious fish stew of shrimp, PEI mussels, clams, salmon  
and tuna with diced tomatoes and snow peas in a lightly scented ginger and saffron 

 lobster broth, finished with a garnish of zesty smoked jalapeño aioli. 
 

Pine Nut, Chive and Dijon Mustard-Crusted Bone-in Pork Chop 
Ring in spring with this vibrantly-colored and flavored pork dish perched on a nest of baby spinach,  

complemented by demi-glace accented with red wine and a touch of red currant. 
Baby spinach  Herbed gnocchi 

 
Seared and Roasted Salmon with Champagne Beurre Blanc  

Salmon cascading with a melodious combination of shiitake mushrooms,  
shallots, diced plum tomatoes, fresh tarragon, chives and a touch of cream. 

Haricots verts Basmati rice        
   

Pappardelle Pasta with Boneless Braised Short Rib, 
  Horseradish Cream and Orange Gremolata 

Ribbons of pasta tossed with boneless braised short ribs accented with horseradish  
cream and finished with a dollop of orange gremolata – orange zest,  

minced garlic and parsley. If an Italian menu were an art collection, the short rib pasta  
would be the masterpiece. Fabulous, comforting and flavorful! 

 
Grilled Flat Iron Steak with Bleu Cheese-Chive Butter  

It is sliced and served medium rare-ish. 
Fingerling potatoes   Asparagus 

 
Autumn Curry: Mélange of Vegetables and Legumes (vegan; gf) 

Beautiful to behold and even better to savor. Our mélange of vegetables (green squash, spinach, 
onions, roasted sweet potatoes, chickpeas and lentils) in a zesty red curry infused with  Moroccan spices. 

 

 

Sweet Indulgences 
Coconut Mango Panna Cotta - This smooth and decadent panna cotta is full of coconut flavor and topped with a sweet 
mango puree.  
 

Walnut Roll ~ Delightful, flourless cake-like confection (gf), rolled with fresh whipped cream and dusted with confectioner’s 
sugar.  
 

Warm Apple Crisp Garnished with whipped cream. 
 

Irish Whiskey Cake Yum! This is a light, airy, buttery, pudding cake laced with Jameson’s Irish Whiskey & chopped 
walnuts. Garnished with a dollop of whipped cream - adult only dessert. 
 

Chocolate Lovers Dream Chocolate Sablé cookie with chocolate mousse, topped with chocolate ganache.   



 
 

GLUTEN FREE VEGAN CHEAT SHEET 
April 23-30, 2017 RW 

 
 

GLUTEN FREE VEGAN CHEAT SHEET 
April 23-30, 2017 RW 

 
 

Gluten Free Starter 
- NE Clam, Salad; Ceviche; chicken skewer; Thai S & S without wontons 
Vegan Starter:  
- Baby greens  and Grapefruit Salad without feta 

 
Vegan Starter (a 2nd choice; must be discounted):  
- smaller eggplant app, no feta 
 
 
 
 
Gluten Free Entrée 
- Bouillabaisse; Salmon; Flat Iron 
 
Vegan and Gluten Free Entrees: 
-  Winter/Spring Curry  
- Stir fry from regular menu (the soy sauce is gluten free); must be up-charged for 3-course RW 
 

 
Vegan Dessert: 
- Pieces of apples and pears; garnish of walnuts, (drizzle of honey or maple syrup IF wanted) 

 
Gluten Free Desserts 
- Walnut Roll ( . . . . if allergic to nuts, crème brulee or ice cream, see below) 
- Coconut Mango Panna Cotta 
- Ice cream; check brand to be sure it’s Haagen-Daaz  
 

  



  



 East End Restaurant Week March 26-April 2, 2017 
                                   Three Course Prix Fixe Dinner $28.95                 

 

Make your Restaurant Week experience even more special 
by taking 20% off any bottle of wine. 

 
Starters  
New Suffolk Chowder  
A tomato-based spicy blend of fresh clams and crabmeat.     
 

Baby Spinach Salad with Pears  
Sliced pears, spinach, dried cranberries, red onions and toasted hazelnuts, dressed with mustard vinaigrette.   
 

Shrimp with Fideos (Fideuà) and Garlic Aïoli  
From Spain we have a traditional style seafood dish or, in this case, shrimp. “Fideos,” or pan-fried angel hair, are broken 
into short lengths and browned in olive oil, then simmered with broth. The shrimp is sautéed with tomatoes, pimentón, 
garlic, carrots and brandy. 
 

David’s Chicken Meatballs over Polenta with Chunky Tomatoes 
Lightly herbed and zesty chicken meatballs over creamy Parmigiano polenta with diced, garlicky tomatoes.  
 

Clams Casino  
Freshly shucked Little Neck clams on the half shell, topped with a combination of bacon, peppers, butter & Parmigiano-
Reggiano cheese and then baked to a golden brown. 
 

Calamari con Pepperoncini  
Fried calamari sautéed with pepperoncini, olive oil, butter & garlic. 
 
 

 
Entrées 

 
Prosciutto Wrapped Codfish with Port Wine Cranberry Sauce  

Our codfish is wrapped with prosciutto and complemented by a cranberry port wine sauce.  
Sautéed gnocchi          Haricots verts 

 
Braised Lamb Shank 

Braised in red wine, olive oil, stock, onions, carrots, tomatoes, 
 and herbs until tender, everyone loves our lamb shank! 
Creamy polenta  Brussels sprouts 

 
“Skillet” Shrimp 

Shrimp sautéed with garlic combined with an ever-so-lightly  
spice-infused cream sauce accented with a touch of ale.    

Basmati rice Sautéed baby spinach 
 

Grilled Flat Iron Steak with Artichoke Ragoût 
Our steak is complemented by an elegant ragoût of tomatoes, mushrooms 

 and artichoke hearts. Served sliced and medium rare-ish. 
Sautéed fingerling potatoes, tomato and asparagus 

 

Spring Curry: Mélange of Vegetables and Legumes (vegan; gf) 
Beautiful to behold and even better to savor. Our mélange of vegetables (green squash, spinach, 

onions, roasted sweet potatoes, chickpeas and lentils) in a mildly zesty red curry infused with  Moroccan spices. 
 
 
 

 
Sweet Indulgences 
Irish Whiskey Cake – This is a light, airy, buttery, pudding cake laced with Irish Whiskey & chopped walnuts. Adult only dessert. 
Walnut Roll - Delightful, flourless cake-like confection (gf), rolled with fresh whipped cream and dusted with confectioner’s sugar.  
Cheesecake Spring Roll – Chocolate and caramel dipping sauces. 
Brownie Sundae with Blackberry Goat Cheese Swirl - Walnuts and vanilla ice cream garnish. 
 

  
 

              East End Restaurant Week Menu is served: Sun 3/26      4 pm – 8:45 pm  
      Mon 3/27 - Thurs 3/30   5 pm – 8:45 pm 
      Fri    3/31 - Sat 4/01   5 pm – 9:45 pm 

                                                                                Sun  4/02                              Noon – 8:45 pm 



 
  



GLUTEN FREE VEGAN CHEAT SHEET 
 
 
 

Gluten Free Starter 
- New Suffolk Chowder 
 
Vegan and Gluten Free Starter:  
- Spinach / Pear Salad 

 
Vegan Starter (a 2nd choice; must be discounted):  
- smaller eggplant app, no feta 
 
 
 
 
Gluten Free Entrée 
- Cod w/o gnocchi (see if they want rice) 
- Lamb w/o polenta (Customer decision - some people can have corn gluten) 
- Flat Iron  
 
NOTE: Skillet Shrimp has ale; therefore, not gluten-free 
 
Vegan and Gluten Free Entrees: 
-  Winter Curry  
- Stir fry from regular menu (the soy sauce is gluten free); must be up-charged for 3-course RW 
 
 
 

 
Vegan Dessert: 
- Pieces of apples and pears; garnish of walnuts, (drizzle of honey or maple syrup IF wanted) 

 
Gluten Free Desserts 
- Walnut Roll (if allergic to nuts, crème brulee or ice cream, see below) 
- Ice cream; check brand to be sure it’s Haagen-Daaz  
 



  



 
Long Island Restaurant Week 

January 22-29, 2017 
Three Course Prix Fixe Dinner $27.95 

 

To make your Restaurant Week experience even more special,  
we are offering a 20% discount on any bottle of wine. 

 

Starters  
Roasted Butternut Squash Bisque Garnish of sweet sausage crumbles 
 

Gambas al Ajillo with Crostini 
“Sautéed shrimp with garlic” is one of the most famous dishes in all of Spain - lots of flavor, a little bit of spice! 
 

Toasted Porcini Ravioli with Spinach and Garlic Butter  
Filled with lightly truffled porcini and sautéed with spinach, garlic and butter, garnished with Parmigiano-Reggiano.  
 

Coquille St. Jacques  
Pronounced “koh-KEE san zhahk”, the word “coquille” is French for “shell”.  This is a classic French treatment –  
poached scallops, mushrooms & shallots, enrobed in a rich cream sauce accented with white wine, then gratinéed  
with gruyère & bread crumbs.   
 

Pasta alla Norcina  
A divine dish from the mountainous region of Umbria, Italy – perfect for a winter’s chilly evening! As always, variations of 
this dish abound from family to family. Our version has sautéed crumbles of sweet Italian sausage, mushrooms, onion, 
touch of red pepper flakes, cream and white wine, tossed with rigatoni. Finished with Parmigiano-Reggiano cheese – 
yum! 
 

 

Entrées 
 

La Bourride ~ Provençal Fish Stew with Filet of Codfish and Mussels  
One of the great classics of the cuisine of Provençe is the bourride, somewhat similar to 

bouillabaisse, but in my opinion, and I don’t want to hurt any Frenchman’s feelings,  
bourride is infinitely better. Our version includes codfish, Prince Edward Island mussels,  

tomatoes and other vegetables, white wine, saffron ~ the sauce is thickened and enriched 
with egg yolk and the pièce de resistance,” garlicky aïoli, the key to a delicious bourride. 

Fingerling potatoes Haricots verts  
 

Grilled Flat Iron Steak with Bordelaise Sauce  
Our steak is sliced and served medium rare-ish, complemented by Bordelaise sauce,  

a French style demi-glace flavored with red wine, herbs & shallots. 
 Haricots verts Roasted potatoes 

 
New Orleans Style Shrimp with Crab and Andouille Sausage Stuffing  

Always popular, this dish has four jumbo shrimp stuffed with a delectable, slightly piquant crabmeat  
and andouille sausage stuffing (green peppers, onions, parsley and bread crumbs). 

Basmati rice            Asparagus    Roasted tomato aïoli 
 

Braised Lamb Shank  
Braised in red wine, olive oil, stock, onions, carrots, tomatoes, 

 and herbs until tender, everyone loves our lamb shank! 
Creamy polenta  Brussels sprouts 

 
Winter Curry: Mélange of Vegetables and Legumes (vegan; gf) 

Beautiful to behold and even better to savor. Our mélange of vegetables (green squash, spinach, 
onions, roasted sweet potatoes, chickpeas and lentils) in a zesty red curry infused with  Moroccan spices. 

 

 
 

Sweet Indulgences 
Walnut Roll ~ Delightful, flourless cake-like confection (gf), rolled with fresh whipped cream and dusted with confectioner’s sugar.  
 

Warm Apple Croustade ~ Our version of a classic French apple tart with paper thin phyllo wrapped around tender sautéed apples,  
garnished with whipped cream. 
 

Bananas Foster ~ Butter, rum, sugar, spices and everything nice – served with vanilla ice cream. 
 

Warm Brownie Sundae with Blackberry Goat Cheese Swirl ~Scoop of vanilla ice cream and walnuts. 
 

Bread Pudding with Bourbon Sauce ~ New Orleans style bread pudding, buttery, warm, boozy and rich! 

 



*The SCHD requires us to provide you with this health information:  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 condition. 
  



Vegan App:  
- Salad with non-dairy dressing (e.g. miso, balsamic) 
- smaller eggplant app, no feta 

 
Dessert: 
- Pieces of apples and bananas, garnish of walnuts  (vegan) 
- walnut roll  GF 
- -ice-cream, if Haagen-Daaz  
 
Entrée 
Cod GF 
Lamb GF 
Flat Iron GF 
Winter curry Vegan 
 
App 
Gambas GF without crostini 
Conquille ? 
  



-  
 

 

           Long Island Restaurant Week  
April 17-24, 2016 

Three Course Prix Fixe Dinner $27.95 
 

Make your Restaurant Week experience even more special 
by taking 20% off any bottle of wine. 

 
Starters  
Lemon Ricotta with Roasted Red Beets   
Our ricotta is accented with lemon zest, sprinkled with Tuscan wild fennel pollen (“fairy dust” for food lovers) a drizzle of aged Trebbiato 
grape reduction, finished with a smattering of toasted pine nuts. 
 

Southwestern Style Pork Tenderloin with Cumin and Coriander Compound Butter  
Enjoy an interesting pairing of pork tenderloin and a black bean potato cake, garnished with pickled red onion. 
 

Duck Eggroll  
A crispy eggroll filled with duck, napa cabbage, carrots and baby bok choy, served with apricot dipping sauce.  
 

Shrimp Taco 
Get out your maracas and celebrate the flavors of this dish. Our taco has shrimp, tomatoes, bell peppers,  
cilantro, jalapeño, avocado, lime juice and extra virgin olive oil – served chilled. 
 

Timbale of Farro with Warm Plums and Apples 
An intriguing combination of farro, an ancient grain with texture, and sweet-and-sour fruit. Warm farro  
crowned with sautéed plums and apples, tossed with a cider vinaigrette, garnished with crispy shallots.  
 

Tri-Color Salad with Pears and Bleu Cheese 
Enjoy a mixture of endive, radicchio, arugula, pears, bleu cheese crumbles tossed with sherry balsamic vinaigrette. 
 

Entrées 
 

Pan Seared and Roasted Salmon with Confit Potato and Vegetables 
Beautiful to behold and even better to savor. Our salmon is layered with baby spinach over 

confit potatoes, complemented by a smattering of carrots and brussels sprouts and a 
 delicate fish fumet enhanced with shallots, dry vermouth, fresh herbs and a touch of truffle oil and cream.  

Softly herbed, lightly truffled velouté  
 

Grilled Flat Iron Steak with Chimichurri  
Our steak is sliced and served medium rare-ish, and complemented by a yummy thick,  

delicious Argentinean herb sauce bursting with layers of great flavors: parsley & other fresh herbs, 
garlic, onions, olive oil, vinegar & a little touch of jalapeño pepper to provide a little “kick”. 

Polenta cake   Haricots verts 
           Pork Milanese 

Boneless pork chop, pounded, breaded and fried served on bed of  
baby greens tossed with red onions, tomatoes and red wine vinaigrette.  

 

Roasted Australian Barramundi with Ruby Grapefruit Beurre Blanc 
Barramundi, native to Australia, is a heart-healthy fish, rich in omega-3’s with a  

firm flesh & a delicate, mild and slightly sweet flavor, somewhat similar to sea bass.  
Our barramundi is accented by a delicate citrus beurre blanc. 

Grapefruit  salsa         Basmati rice 
 

Thai Chicken 
Our semi-boneless chicken is complemented by a Northern Thai-style chicken  

with both tamarind and lime. Awaken your taste buds with this hot-sour-salty-sweet sauce. 
Julienne vegetables               Basmati rice 

 

Egyptian Style Pecan Dukkah Crusted Shrimp with Ancho Chile Aïoli 
An exotic & distinctively different dish, our shrimp are crusted with “dukkah” - an Egyptian style spice paste 
 of ground, toasted nuts and seeds (coriander, cumin, pepper & fennel.)  It is accompanied with a timbale  

of red quinoa and roasted eggplant accented with balsamic, lemon, extra virgin olive oil. 
Red quinoa eggplant timbale         Baby romaine Drizzle of blood orange reduction 

 
 

Sweet Indulgences 
Cheesecake Spring Roll – Chocolate and caramel dipping sauces. 
Banana Foster – Butter, rum, sugar, spices and everything nice – served with vanilla ice cream. 
Brownie Sundae with Blackberry Goat Cheese Swirl - Walnuts and vanilla ice cream garnish. 
Profiteroles - Cream puffs filled with vanilla ice cream and drizzled with chocolate. 
Banana Pudding Cake with Bourbon Sauce - Topped with Toffee Shards and Whipped Cream.  
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