NORTHPORT, NY 2022 (S nlzl O N
o -—e
® g)unuounouuu

— D BRUNCH SELECTIONS

SANDWICHES
CRENCHTOASLY  sreaxawo cocs w AROUSEL
<. STRAWBERRY AND CREAM CHEESE
> FILLING, BERRY COMPOTE, CARAMEL ~ 7OZ PRIME DRY AGED NY STRIP, FRIED SMOKED CHEDDAR, BOURBON
@ SAUCE FRESH BERRIES AND WHIPPED ~ EGGS, CHIMICHURRI SAUCE CARAMELIZED ONIONS, SLAB
CREAM. BACON, TRUFFLE DIJON AIOLI
LOBSTER AVOCADO -
FRIED CALAMARI 22 EGGS IN PURGATORY TOAST 29 LOBSTER ROLL 34
LEMON, SPICY CHERRY PEPPERS, MARINARA. 17 POACHED LOBSTER, TWO FRIED EGGS, VANILLA BUTTER POACHED
SPICY TOMATO SAUCE, FIVE MINUTE ‘S?'E‘Z‘SOHSILZ) zlsTiUg C‘Q"s};ﬁ; ::,CKLED MAINE LOBSTER, SWEET
CRAB CAKE 25 POACHED EGG, FONTINA CHEESE, . BUTTERED BRIOCHE ROLL,
SCALLIONS, GRILLED SOURDOUGH ~ ARUGULA SALAD, STRAWBERRIES, GOAT
JUMBO LUMP CRAB, FRISEE, PRESERVED LEMON, CAPER oA CHEESE, TOASTED ALMONDS, SHALLOT LEMON GARLIC. AIOLI, FRENCH
TARTAR SAUCE. VINAIGRETTE ; g RES LAN D @
CLASSIC EGGS (1
TUNA TARTARE 20 BENEDICT 22 GRAIN BOWL 17 gl = R 10 hﬁ
YELLOWFIN TUNA, AVOCADO PUREE, PICKLED POACHED EGG, TRUFFLE QUINOA, EDAMAME BEANS, TOASTED R OASTED CHICKEN 36
CUCUMBER, PONZU, SALMON ROE, WONTON CHIPS., . ALMONDS, DRIED CRANBERRIES, CRISPY HALF ROASTED CHICKEN, DUCK FAT SCALLOPED,”
ZZ;I‘:JNDGA@ELi;UCC OE’ Uij’;ﬁi’i’:M BRUSSELS SPROUTS, SLICED AVOCADO, POTATO, SHIMEJ| MUSHROOM, SAUTEED
CHICKEN SPIEDINI 17 FRIED POTATOES " BABY ARUGULA, CHERRY TOMATOES, FROCCOLIN, clTaus crcKen s
GRILLED CHICKEN, ROASTED PEACHES, AJl DULCE VEGETABLE parsnc vereTe CHICKEN PARM 30
PEPPER, CHIMICHURR!, RED PEPPER COULIS. Fop fAs’H E:) l:? 5 Z;Z-Eb; csl ?v " POTATO WAFFLE AND FRENCH BREAST, TOMATO SAUCE, FRESH
4 MOZZARELLA, PARMIGIANO, MELTED TABLE SIDE.
GRILLED OCTOPUS 27 MUSHROOMS, SPINACH, OVEN DRIED EOA,A‘;Q’ gf'; E ?30,@ SALMON, -
SPANISH OCTOPUS, ROMESCO SAUCE, HASSELBACK TOMATOES, FONTINA CHEESE, SLICED . /\/ ' CREAM CHEESE, GRILLED RED PORK CHOP 45
FINGERLING POTATOES, MINT GREMOLATA, GARLIC AVOCADO, CRISPY FRIED POTATOES.  \ions " cRIspY CAPERS, FRESH DIL
pine 2 Y ), i A, ) L PAN-SEARED, SLICED SPICY CHERRY PEPPERS,

- GRILLED ASPARAGUS.

BAKED CLAMS 18

I&r;LLr:B:EgMcoL:MS' ACON, RCHOVEES, PANKO BREAD ( BUTCHER BOARD ;\)j Iczc:tgn}\(w[mnl;lsﬁr:r?o A:D5 MINT CRUST,
DUCK A L'ORANGE 19 PORTERHOUSE FOR ' oL R RS
CONFIT LEG, BABY ARUGULA, WATERCRESS, FENNEL, TWO 150
FARRO, DRY CRANBERRIES, CREME BROLEE ORANGE. 4001z, 60 DAY PRIME DRY AGED DUCK BREAST 42
- 9 65 CRUMBLE, BLACKBERRY GASTRIQUE
100z, PRIME

N ROASTED EGGPLANT 28
RIBEYE so N ’

X~ 9 D -Q Q ~x 2407 COWBOY, 35 DAY PRIME DRY SPICY CARROT PUREE, SHAVED BABY CARROTS,
NP Go 7 || hew AL oGS eS0T
| 5= T | SKIRT STEAK 55 - .

¢ 4 J O@ Qf} b I\ BEEF BOURGUIGNON POJI,
V) T ———— T il /) 160z, PRIME

Bl Gy, | e s

U T) - ~ u‘ NY STRIP 48 % 7 BRAISED SHORT RIS, RED WINE, POTATOES, _
X - 1407 BONELESS, PRIME :f%—mof R
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Q  cRISPY SALMON 36 )

FAROE ISLAND SALMON, PICKLED CUCUMBERS, SHIRAZI
SALAD, FARRO, QUINOA, ALMONDS, LEMON-DILL YOGURT.

: : Lobster Tail $36
l SA LAD ’ Au Poivre 6, Truffle Butter 6, Bone Marrow

ARLO SALAD 24
i CRAB, WATERMELON, ROASTED CORN, FIG, RADISH,
] FETA CHEESE, BABY ARUGULA, AVOCADO, LEMON-

BASIL VINAIGRETTE. HALIBUT 42
l } SEAFOOD PLATEAU a1 T TR S OGE
¢ BURRATA SALAD 20 : LOBSTER, CRAB, SHRIMP, EAST COAST OVYSTERS, e

CREAMY BURRATA, CILANTRO PESTO, FRISEE, SLICED WEST COAST OYSTERS, CLAMS / SHRIMP 42

PEACHES, HONEYDEW, PICKLED ONIONS, TOASTED. ~ : GRANDE 80 PAN SEARED COLOSSAL SHRIMP, GOAT CHEESE POLENTA,

i ALMONDS, CITRUS VINAIGRETTE. COLOSSAL 1.0 SAUTEED LEEKS, CHORIZO, CALABRIAN CHILI CHIMICHURRI
EAST COAST OYSTERS 3 Q
E oG SEARED TUNA 42
l WEDGE SALAD 19 PER PIECE SUSHI GRADE TUNA, LIME, AVOCADO, FENNEL, FRISEE,
ICEBERG LETTUCE, CHERRY TOMATOES, RED ONIONS, - . . . . . MISSION FIG, CUCUMBER, PONZU GLAZE, PINE NUTS.
BACON LARDONS, CRUMBLED BLUE CHEESE AND A WEST COAST OYSTERS 4
CREAMY ROQUEFORT DRESSING. : PER PIECE C) CHILEAN SEA BASS 52

y - / LEMONGRASS COCONUT CREAM SAUCE, SAUTEED LEEKS,

I CAESAR SALAD 18 LITTLE NECK CLAMS 1.5 SPICY PEANITS, e OL

B2,
l HEARTS OF ROMAIE, SHAVED PARMESAN CHEESE, | PeR PECE s
. CROUTONS AND A CREAMY CAESAR DRESSING. LOBSTER COCKTAIL M/P /"(\Q &/D— i
‘ S SIDES
¢ BEET SALAD 19 JUMBO LUMP CRAB 25
] ROASTED BEETS, MINT PESTO, PICKLED STRAWBERRIES, [ KITCHEN MAC & CHEESE
CARA CARA ORANGES, GOAT CHEESE, MARCONA SHRIMP. COCKTAIL 6 SINK 13 RADIATORE PASTA
l ALMONDS, ROASTED SHALLOT VINAIGRETTE l PER PC POTATO 14 TOSSED WITH A
——— =
PASTA < L= " CRISPY POTATO, i CauvEse ASUGO
f \ - SHALLOT, GARLIC
(K & CONFIT AIOLL B VOLONE
{ A ‘ DADRD HEE!
m Q /(\O - ;D ())\ 4 A eh LOBSTER PAPPARDELLE 45 e kster 18
v 3 6 s P O PAPPARDELLE PASTA, LOBSTER CREAM SAUCE, WHOLE MAINE .
P ££ LOBSTER, BLISTERED CHERRY TOMATOES, PARMESAN, FRENCH SAUTEED
I, ANCHOVY BREAD CRUMBS, FRESH BASIL. SPINACH 1
//, 3_5} CC \) FRIES 14 ‘
7k \@ N SEAFOOD RISOTTO 44 HAND CUT TRUFFLE, SAUTEED
= SCALLOPS, HEAD ON PRAWNS, LITTLE NECK CLAMS, PEI PARMESAN. BROCOLINI 1
MUSSELS, MOREL MUSHROOM, ASPARAGUS.
~ BACON 6 FRUIT PLATTER
GARGANELLI BOLOGNESE 34 AOPLE WOOD 12 SEASONAL SLICED
GARGANELLI PASTA, BEEF, VEAL, PORK BOLOGNESE SAUCE, SMOKED BACON. FRESH FRUIT PLATTER.
- -A‘T, CRACKED PEPPER, BASIL, WHIPPED RICOTTA CHEESE
s,;\‘ = AVOCADO

*THIS ITEM MAY BE SERVED UNDERCOOKED. CONSUMING RAW OR UNCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOW ?WRN ILNESS, ESPECIALLY IF YOU
HAVE CERTAIN MEDICAL CONDITIONS. BEFORE PLACING YOUR ORDER, PLEASE INFORM YOUR SERVER IF A PERSON IN YOUR PARTY HAS A FOOD ALLERGY. d LUTEN-FRIENDLY ENVIRONMENT



