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BXSTRONLO UNGENB AR

APERITIF

2019 SPRING L.I. RESTAURANT WEEK $29.95

APPETIZER SELECTIONS

Soup Du Jour

Risotto Fritters
Fontina Cheese, Mushrooms, Truffle Cream

Bistro Salad
Mixed Greens, Watermelon, Red Onions, Feta Cheese, Balsamic Vinaigrette

Salmon Tartare
Shallot, Fresh Dill, Cornichon and Caper Relish

Lobster Crostini
Raspberry-Champagne Sauce

MAIN COURSE SELECTIONS

Filet of Sole Meuniere
Mashed 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
Brussels Sprouts, Bacon, Mushrooms, Green Peas, Parmesan Cream

Grilled Bronzino Filet ~ Add $8
Baby Arugula & Cherry Tomato Salad Lemon Vinaigrette

Grilled Chicken Paillard
Topped with Waldorf salad

Teriyaki Sesame Glazed Pork Chop
Wasabi Potato Croquettes, Vegetable and Fruit Relish

Grilled Chimichurri Hanger Steak ~ Add $8
Marinated Asparagus

DESSERT SELECTIONS
Espresso Panna Cotta, Duo of Sorbets, Almond Crusted Chocolate Eclair

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