SEAFOOD * GRILL
SUSHI BAR

< SUNDAY, SEPTEMBER 18th - SUNDAY, SEPTEMBER 25th »

appetizers

salad of baby spinach
grana cheese, roasted red pepper, cured olives

o

wild mushroom bisque

foccacia croutons, white truffle oil
or-
spicy tuna roll
yuzu mayo

entrées

sautéed local flounder
arroz verde, tomato salsa, pickled red onion
_Or_
grilled marinated skirt steak
yukon gold potatoes, bacon, caramelized onions, dijon sauce

_Or_

butternut squash ravioli

wilted baby spinach, basil pecan pesto

dessert

key lime pie
raspberry coulis
_or-
mango sorbet
shortbread crisp

$25 per person + tax and gratuity *

Reserve Online see reverse for $5 wine selections

*As directed by the Smithtown Chamber of Commerce, if anyone at your table orders from this special menu, the entire table will be
precluded from using any other offer, promotion or discount towards payment of the check. We appreciate your understanding.


http://www.opentable.com/single.aspx?rid=1861&amp;restref=1861&p=2&d=09/18/2011+7:00+PM

H20 Wine on Tap

By offering Wine on Tap, we bring fantastic wines straight to the table in
the fewest possible steps. Wine goes from the barrel, to a cask, to your
glass. No bottles, no labels, no corks.

Despite what Kermit may think, it is “easy being green!” By shipping
Wine in Kegs from the wineries straight to our restaurant in our
re-usable wine casks, we skip the need for bottles, corks, cases and
labels. Great wine finds its way to your glass with a much lower carbon
footprint. No corks means wine is never spoiled and never wasted,
unless of course you don’t finish your glass.

Now that would be tragic.

Saving the planet never tasted so good.

Your first glass of any of our fine tap wines will be just

$5

with your Smithtown Restaurant Week Dinner
Choose From
Pinot Grigio, luli, Piedmont $11
Sauvignon Blanc, Raphael, North Fork $12
Barbera, Iuli, Piedmont $12

Sangiovese, Poggio Trevvalle $12

Reserve Online


http://www.opentable.com/single.aspx?rid=1861&amp;restref=1861&p=2&d=09/18/2011+7:00+PM

