Smithtown Restaurant Week
March 22-29, 2009
$25 per person
R

TAPAS COURSE 1

Choose Two:
Marinated Grilled Shrimp Cocktail
Bison Tostada & Guacamole
House Marinated Spanish Olives
Tuna Tartare* with House Chips
Arugula Salad Napoleon with Beet & Goat Cheese

Fried Smoked Calamari with Thai BBQ dipping sauce
R

TAPAS COURSE 2
Choose Two:

Shrimp Tempura with Mango-Passionfruit Sauce
Oven Roasted Spanish Chorizo with Onion Compote
Old World Meatballs with Goat Cheese Risotto
Moroccan Merguez wrapped in Potato Chips
Sautéed Baby Spinach with Pine Nuts & Raisins
Hand Cut French Fries with Parmesan & White Truffle Oil

RED

TAPAS DESSERT
Choose One:

Chocolate
Molten Chocolate Cake, Hot Chocolate Milk & Cookie, Chocolate Truffle

Berries
Mini Raspberry Napoleon, Pannacotta with Blueberries, Strawberry Sorbet




Smithtown Restaurant Week
March 22-29, 2009
$25 per person

R

APPETIZERS
Choose One:

Roasted Tomato Soup
with Basil & Olive Croutons

Spring Shaved Asparagus & Pancetta Risotto
with Pecorino & Balsamic drizzle

Grilled Octopus
with Warm Fingerling Potatoes, Frisee & Orange Aioli 1 inaigrette

Roasted Red & Golden Beet Napoleon
Danish Blue Cheese, Candied Nuts & Shallot 1inaigrette

RED

ENTREES
Choose One:

Bacon Wrapped Chicken Breast
Cheddar Potato Mousseline, Garlic Spinach, Asparagus, Mushrooms & Rosemary Jus

Scallop-Crusted Salmon
Sunchoke Cream, Fingerling Potatoes, Pearl Onions, Asparagus, & Shallots

Moules Frittes
Long Island Mussels in Garlic, Parsley & Beurre Blanc with Hand Cut French Fries

Slow Braised Beef Short Ribs Bourguignon
Smoked Bacon, Baby 1V egetables & Mashed Potatoes

R

DESSERT
Choose One:

Apple Beignets
Real Maple Syrup &V anilla Ice Cream

Lemon Tarte
Fresh Whipped Cream & Caramel Sance

Cheesecake Pannacotta
Blueberry-1Lime Sance

*By Order of the Suffolk County Health Department Regulations, We are required to print: “this menu item is served raw or not cooked to the proper
temperature to destroy harmful bacteria/virus. Consuming raw or undercooked meats, shellfish, fish or fresh shell eggs may increase your risk of food

borne illness, especially if you have certain medical conditions.”




