
APPETIZERS
Zucchini Chips Gremolata Aioli

Mozzarella Frittata Fresh Mozzarella,Seasoned Bread Crumbs, Marinara
Baked Clams Oreganata Whole Little Neck Clams, Brown Butter, 

House Bread Crumbs
Garden Salad Spring Mixed Greens, Tomato, Cucumber, Red Onion, 

White Balsamic
Whipped Ricotta Rosemary Honey, Crostini

ENTRÉES
Penne A la Vodka House Pink Sauce, Prosciutto

Chicken Parmesan Served with Pasta
Pork Chop Milanese* House Bread Crumbs, Arugula, Tomato, Red Onion 

Mozzarella, White Balsamic
Certified Angus 14oz N.Y. Strip* ($12.00 Supplement) Herb Roasted Potato, 

Seasonal Vegetables, Red Wine Demi
Shrimp Scampi Garlic Butter, White Wine, Served Over Linguine

Orecchiette Sweet Sausage, Broccoli Rabe, Garlic, Pine Nuts

DESSERTS
              

     Mini Cannolis
Tiramisu

Before placing your order, please inform your server if a person in your party has a food allergy.

* Consuming raw or under cooked meats, fish, shellfish or fresh shelled eggs may increase your risk of food-borne illness, especially if you have certain medical 
conditions.

 
 
 
 

Long Island Restaurant Week Winter 2026
January 25- Feburary 1 , 2026

$39 Dinner Only


