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BXSTRONLO UNGENB AR

APERITIF

2019 WINTER L.I. RESTAURANT WEEK $29.95

APPETIZER SELECTIONS

Soup Du Jour

Bistro Salad
Baby Arugula, Crispy Fried Artichoke Hearts,
Shaved Truffle Pecorino Cheese, Lemon Herb Vinaigrette

Hazelnut Crusted Goat Cheese Fritters
Over Pear Chutney

Tomato & Parmesan Crostini
Basil Pesto

MAIN COURSE SELECTIONS

Filet of Sole Meuniere
Roasted Potatoes, Julienne Vegetables and Lemon Caper Sauce

Moules et Frites
Steamed P.E.I. Mussels, Provencal or Meuniere Style, French Fries

Gnocchi a la Parisienne
Braised Shredded Lamb in Rosemary au Jus, Parmesan Cream

Fricassee of Scallops & Shrimp ~ Add $8
Butternut Squash Puree, Truffle Cream Sauce

Grilled French Onion Chicken Paillard
Topped with Caramelized Onions, Gruyere Cheese, Mashed Potatoes

Veal & Prosciutto Roulade
Rolled with Fontina Cheese & Caramelized Onions, Potato Puree,
Broccoli Rabe, Sweet Marsala Sauce

Grilled Chimichurri Skirt Steak ~ Add $6
Parmesan Truffle Fries

DESSERT SELECTIONS

Nutella & Banana Bread Pudding, Crepes Suzette,
Pastry Cream Filled Cinnamon Doughnuts Espresso Drizzle

Gratuities Not Included, No Substitutions.
Not Valid With Coupons or Any Other Discount.
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