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APPETIZERS & SALADS

FROM THE SEA

                                        
Iced Fishers Island (LI, New York) Oysters
                                        Ponzu & Scallions or Red Wine Mignonette 18.

                                                    Tartare of Scottish Salmon
French Breakfast Radishes, Jalapenos, Ginger Dressing, Yuzu Juice & Soy Sauce 18.

FROM THE FARM

Split Pea Veloute
Crispy Smoked Pork Belly & Paprika Crème Fraiche 14.
Mâche, Endive and Maytag Blue Cheese

Cavaillon Melon, Bacon, Candied Walnuts & Sherry Vinaigrette 16.
Olive Oil Braised Artichoke Salad

Butter Beans, Arugula & Parmigiano Reggiano 16.
Roasted Heirloom Beets

Shaved Fennel, Micro Beets, Humboldt Fog Blue Chevre & Shallot-Pistachio Dressing 18.
Seared Hudson Valley Foie Gras
Kumquat Marmalade, Hazelnuts & Saba 25.
These items may be cooked to your liking.
Consuming raw or undercooked meats, fish, shellfish or fresh shell eggs may increase your risk of food-borne illness, 
                                                               especially if you have certain medical condition.
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ENTRÉES FROM THE SEA      

                                           Roasted Organic Miso Glazed Salmon
Soba Noodles, Cucumber, Radishes, Red Onions & “Tosa-Zu” 33.
Pan Roasted Local Black Striped Bass
Braised Lentils, Endive, Baby Spinach & Lemon-Caper Brown Butter 36.
Rock Shrimp Risotto

Bacon, Arugula, Scallions & Toasted Pine Nuts 27.

ENTRÉES FROM THE FARM

Roasted Breast of Naturally Raised Chicken

Olive Oil Potato Puree, Green Beans, Bacon & Chicken Jus 28. 
Braised Kobe Beef Brisket
Parsnip Puree, Mushroom Confit & Truffle Gremolata 36.
Grilled “Cedar River” Rib Eye Steak
Fingerling Potatoes, Fresh Porcini Mushrooms, Garlic & Fines Herbs 42.
Roasted Veal Chop
Pommes Duxelle, Baby Carrots, Leeks, Sherry Demi Glace & Truffle Essence 45.

   A Taste of the Sea and the Farm

     The Chef’s Daily Tasting Menu of Six Courses 85.

    Chefs Matt Birnstill & Kevin Penner 

Please visit our other restaurants in East Hampton
East Hampton Point
 295 Three Mile Harbor Road

 

  631.329.2800

                Cittanuova 

 29 Newtown Lane


                          
  631.324.6300


Wei Fun
                                 203 Pantigo Road


                 
  631.329.2600

Valentine’s Day 2007
Amuse Gueule

First Course

Tuna Two Ways

Seared with Grapefruit, Fennel, & Ginger Crème Fraiche

And

Tartare with Yuzu, Apple & Citrus Soy

Or

Roasted Heirloom Beets

Shaved Fennel, Micro Beets, Humboldt Fog Blue Chevre & Shallot-Pistachio Dressing
Second Course

Pineland Farms Filet Mignon

White Truffle Potato Croquette, Baby Leaf Spinach, Leeks,

 Chanterelles & Red Wine Demi Glace
Or

Pan Roasted Chilean Turbot

Braised Lentils, Endive, Watercress Puree & Citrus Verjus Sauce

Third Course

Warm Valrhona Chocolate Cake

Baci Gelato

Or

Caramelized Banana Tart

Chocolate Gelato
$120.00 per couple 
This menu is subject to change

