
*Consuming raw or undercooked meats, fi sh, and shellfi sh may increase the 
risk of food-borne illness, especially if you have certain medical conditions.

For your convenience, 20% gratuity will be added to parties of 6 or more.

meat
STEAK SKEWERS (2)* ~ spanish blue cheese butter sauce
MINTED LAMB CHOPS (2) ~ char-grilled  parsley  garlic  lemon sauce
LEMON & THYME ROASTED CHICKEN WINGS ~ horseradish dijon mustard sauce 
CHORIZO & PEPPERS ~ tempranillo red wine sauce  scallions 

� af� d
STEAMED LITTLE NECK CLAMS ~ chorizo  white wine  parsley  garlic 
SAFFRON MUSSELS ~ aromatic creamy white wine sauce
OYSTERS ROCKEFELLER (2)* ~ creamy Pernod sauce  panko bread crumb
LEMON GARLIC SHRIMP (5) ~ sautéed with garlic  lemon  olive oil  smoked paprika

vegetables & chee� 
ROASTED GARLIC MUSHROOMS ~ garlic  olive oil  parsley shallot balsamic
PATATAS BRAVAS ~ crispy potato  spicy paprika seasoning  garlic mayonnaise 
ROSEMARY MANCHEGO ~  marinated in extra virgin olive oil
HUMMUS ~ cucumber  diced tomato  radish  grilled pita 

� ite wine
LINE 39, CHARDONNAY ~ california
CAPOSALDO, PINOT GRIGIO ~ veneto, italy
RAPHAEL, SAUVIGNON BLANC ~ long island, new york
VINHO VERDE ~ northern portugal

red wine
CAB FRANC, RAPHAEL ~ long island, new york 
JACOB’S CREEK, CABERNET SAUVIGNON ~ australia
BARONE FINI, MERLOT ~  trentino doc, italy
RAPHAEL, ROSÉ ~  long island, new york

 TAPAS & WINE SPECIALS
THURSDAY

AVAILABLE ALL DAY
bottle of wine & choice of 3 tapas ~ $65


