
Aperitif Bistro 
Long Island Restaurant Week : January 29th — February 5th 2023 

Three Course Price Fixe Menu 

$44.00 

First Course 

Soup du Jour 

Or 

Escargot a la Bourguignonne  

Or 

Bistro Salad 

Mixed Greens, Fresh Figs,  Candied Walnuts, Bleu Cheese & champagne Vinaigrette 

Or 

French Onion & Gruyere Crostini 

Bourbon, Bacon & Caramelized Onion Marmalade  

Or 

Skillet Shrimp 

Garlic Spicy Butter  

Second Course 

Moules et Frites 

Mariniere or Provencale 

Or 

Filet Mignon Ragout Over Pappardelle 

Diced Filet Mignon, Asparagus & Creamy Cognac Sauce 

Or 

Braised Boneless Short Ribs 

Mashed Potatoes, Mushrooms, Carrots, Peas  

Red Wine Au Jus 

Or 

Stuffed Chicken Breast 

Stuffed with Mushrooms, Spinach & Goat Cheese, Potato Cake  

Truffle Au Jus 

Or 

Vegetable Risotto 

Vegetable Ratatouille, Goat Cheese & Basil Pesto 

Or 

Sauteed Filet Of Sole 

Mussels, Leeks, Bell Peppers, Shallots, Boiled Potatoes & Creamy Pernod Sauce 

Or 

Duck a l’Orange *  

  Rice, Mixed Vegetables & Grand Marnier Sauce                 *add $10 

Third Course 

Espresso Chocolate Bread Pudding 

Caramel Sauce & Vanilla Ice Cream 

Or 

Mascarpone & Fresh Berries Cone 

Beverage & Gratuity not included. No Substitutions or Split Checks per table. Not Valid with coupons or any other discounts 
*Consuming raw or undercook meats, poultry, seafood, shellfish or eggs may increase the risk of foodborne illness 

Pairing Wines   

                    White            G/B 

Kentia Albarino     11/30 

Louis Laurent Vouvray    11/30 

                      Red             G/B 

Vacqueyras Grenache    11/40 

Less Fitch Pinot Noir      11/40 


