VALENTINE'S DAY
Wednesday February 14, 2018

$60 per person, beverages, dessert, tax, and gratuity not included

1st Course
choice of

Uncle Willy's Chicken Noodle Soup

3rd Course
choice of

spaghetti squash parmigiana (vegetarian)

Lobster Bisque

house marinara, melted mozzarella
steamed string beans

fried calamari

white trufﬂe ravioli

fra diavolo OR thai style

long island little neck clams
casino OR oreganata

Italian Burrata and
Roasted Heirloom Tomatoes
with crostini, micro arugula

Crispy blue point oysters

truﬄe aioli & thinly sliced prosciutto

**Yellowﬁn Tuna Tacos

wakami, ginger, sweet soy, wasabi

maryland lump crab cake

roasted corn, avocado and chive oil

tempura coconut shrimp

toasted coconut and pina colada sauce

avocado medley

blue cheese, red grapes, granny smith apples
wonton chips, sherry vinaigrette

eggplant rollatini

ricotta, spinach, melted mozzarella

eggplant meatballs

house tomato sauce, shaved parmesan

3 Piece Jumbo Shrimp Cocktail (+$5.00)
Colossal Crabmeat Cocktail (+$10.00)

sautéed spinach, pink peppercorns
chive beurre blanc

penne alla vodka
tagliatelle Bolognese
crab meat crusted salmon ﬁllet
horseradish sauce

grilled montauk swordﬁsh steak

escarole, white beans, diced tomatoes, beurre blanc

ﬁllet of sole roberto

lightly breaded, fresh tomato & basil
lemon white wine sauce

*Panko crusted or sesame seared
yellowﬁn tuna

corn, sprouts, avocado, soy dipping sauces

scampi piccolo

artichoke hearts, garlic and white wine sauce

shrimp alla peggy

jumbo shrimp oreganata served
over capellini pomodoro

chicken or veal parmesan
served with linguini pomodoro

Pork Chop a la Toomey

"schnitzel" style, layered with prosciutto and melted
mozzarella, marsala mushroom sauce, served
with mashed potatoes and vegetable of the day

twice roasted 1/2 long island duck
sweet potato orzo, pomegranate sauce

braised boneless beef short ribs

horseradish cream, rich braising sauce, crispy onions

2nd Course
BEET OF MY HEART SALAD

shaved beets and arugula
walnuts, mandarin oranges, goat cheese
citrus vinaigrette

*grilled marinated skirt steak

sautéed asparagus, garlic mashed potatoes
red wine sauce

* 12 oz ﬁlet mignon

grilled OR au poivre (+ $15)

*14 oz prime sirloin steak (+ $15)
veal chop valdostano OR "ﬂaherty"

stuﬀed with prosciutto di parma, mozzarella, brandy
wine sauce or spicy vodka sauce (+ $15)

*this menu item can be cooked to order
**this menu item is served raw. consuming raw or undercooked meat, ﬁsh, shellﬁsh or fresh shell eggs
may increase your risk of food bourne illness - especially if you have certain medical conditions.

