MENU
$85 per person

(tax & 20% gratuity additional)

Cold Octopus Salad

Spanish octopus, red onion, potato, celery, Castelvetrano olives, Kalamata olives,
lemon vinaigrette

Stuffed Squid

wild shrimp, shitake mushrooms, spicy tomato concasse

Clams Oreganata
whole little neck clams, seasoned bread crumbs

Grilled Octopus

potato pureé, red-pepper sauce

Feast of the Seven Fishes Cacciucco
shrimp, squid, cod, mussels, clams, fregola, tomato broth

Stuffed Shrimp A )

, \
wild caught jumbo shrimp, crab meat, artichokes, spinach, citrus butter > A7 X

Nonnie’s Lasagna
layers of homemade pasta, ricotta, beef ragu’, marinara

Linguini alle Vongole
clams, white wine, parsley,garlic, evoo

Sliced Dry-aged NY Strip Steak

leek mashed potatoes, grilled asparagus, demi glace
+15 supplement

Dessen!

Poached Pear Torta della Nonna Cannolo
Budino \

Reservations Required
children’s menu available vegan & GF options

Call 631.678.1950 or vist RESY.com
parties of five or more, please call the restaurant



