
 
 
 

 
EXTENDED RESTAURANT WEEK 

- Week # 5 Menu - 
 
 

Appetizers 
(Choice of one) 

 
Crudo of Long Island Fluke 

virgin olive oil, fresh oregano, caper berries and cayenne 
 

Warm Chicory Salad 
bacon lardons, toasted brioche and Dijon vinaigrette 

 
Hearts of Romaine  

Sourdough croutons, shaved reggianio and Caesar dressing 
 
 

Entrees 
(Choice of one) 

 
Monkfish Sautee 

turned potatoes, leeks and celery leaves 
 

Braised Chicken Thighs 
prunes, endives and red wine 

 
Grilled Marinated Flank Steak 

French green lentils,roasted red peppers,herbed goat cheese 
 

Desserts 
(Choice of one) 

 
Red Velvet Layer Cake 

honey –lavender filling and raspberry cheesecake ice cream 
 

Chocolate Pudding Tart 
chocolate-graham cracker crust and whipped marscarpone 

 
Assorted Sorbets 

 
 


