
NYE 2018

before placing your order, please inform your server if a person in your party has a food allergy.
*this menu item can be cooked to order

 **this menu item is served raw. consuming raw or undercooked meat, fix, shellfish or fresh shell eggs
may increase your risk of food bourne illness -

especially if you have certain medical conditions

Seatings start between 5-5:30, 7-7:30 and 9:30-10pm
*$60PP 3 COURSE DINNER includes:

choice of appetizer, salad course and choice of entree
*does not include beverages, dessert, tax and gratuity

Menu subject to change due to market availability
MIDNIGHT CHAMPAGNE TOAST WITH HATS AND NOISEMAKERS

APPETIZERS
(Select One)

uncle willy's chicken
noodle soup 

french onion soup 

vegetarian eggplant
meatballs

house tomato sauce
shaved parmesan

shortrib canneloni
truffle cream sauce

with peas

'thai style'
fried calamari

peanut thai chili sauce

crispy blue point
oysters

truffle aioli topped with
prosciutto

eggplant rollatine
filled with spinach and

ricotta, topped with house
tomato sauce and melted

mozzarella

(4) chilled shrimp
cocktail 

baked clams
8 littlenecks oreganata

clams casino
6 little necks with casino

butter and bacon

creamy burrata with
cider and pink

peppercorn pears
arugula and crostini

escargot
fine herbed garlic butter

and crostini

pei mussels
bianco or fradiavolo

piccolo 'guacamole"
ripe avocados

blue cheese, red grapes
granny smith apples sherry

vinaigrette
wonton chips

**yellow fin tuna tacos
wakami, ginger, sweet soy

and wasabi

SALAD COURSE
piccolo tricolore

baby arugula, endive and radicchio
with our savory house dressing.

best with crumbled blue but up to you

ENTREES
(Select One)

Spaghetti Squash Parmesan
house marinara, melted mozzarella

steamed string beans

Crabmeat Crusted Salmon Fillet
horseradish cream sauce

basmati rice and mixed vegetables

Shrimp a la Peggy
shrimp oreganata served over cappelini marinara

Fillet of Sole Roberto
lightly breaded, fresh tomato and basil

lemon white wine sauce, basmati rice and mixed
vegetables

*Panko Crusted or Sesame Seared
Yellowfin Tuna

fresh shucked corn, brussel sprouts, avocado
soy dipping sauce

Grilled Montauk Swordfish Steak
escarole and beans, chardonnay beurre blanc

Penne Alla Vodka or Marinara 

Tagliatelle Bolognese 

Linguine with White Clam Sauce 

*14oz Grilled Pork Chop
hot cherry peppers, mushrooms, onions and

potato hash

Braised Boneless Beef Short Ribs
crispy onions, natural jus

mashed potatoes and mixed vegetables

Chicken or Veal Parmesan
served with linguine marinara

Veal Chop Valadostano or "Flaherty"
stuffed with prosciutto and mozzarella

brandy mushroom sauce or spicy vodka sauce

*9oz Grilled Filet Mignon
served with mashed potatoes and mixed vegetables

*14oz Grilled "Angus" Strip Steak
served with mashed potatoes and mixed vegetables

Twice Roasted 1/2 LONG ISLAND Duck
shaved brussel sprouts and rice, pomegranate sauce


