
 
 

 

 
Hamptons Restaurant Week 

March 21th through March 28th, 2010 
 

Antipasti 
Today’s Soup 

Or 
Sautéed Satur Farms Tri-Color Cauliflower/Pine Nuts/Golden Raisins/Proscuitto/Pecorino 

Or 
Steamed P.E.I. Mussels/Tomato/Tarragon/Vermouth 

Or 
Warm Mushroom Salad/Frisee/Poached Egg/Bacon Lardons/Truffle 

Or 
Treviso Salad/Arugula/Olives 

Or 
Watercress/Endive/Pears/Candied Walnuts/Gorgonzola 

Or 
Prosciutto Wrapped Asparagus/Citrus Glaze/Micro greens 

 
Primi and Secondi 

Porcini Dusted Halibut/Toasted Couscous/Wilted Spinach/Smoked Tomato Broth/Pea Shoots 
Or 

Sliced Sirloin/Roasted Wild Mushrooms/Baby Carrots/Sweet onions/Red Potatoes 
Or 

Pork Osso Buco/Herb Risotto/Broccoli Rabe/Tomato 
Or 

Orrechiette/Spicy Veal Sausage/Tomato/Pecorino 
Or 

*Grilled Diver Scallops/Lemon-Artichoke Risotto/Parmesan Crisp/Caponata 
 

Dolci 
Valrhona Bittersweet Chocolate Terrine/Vanilla Poached Cherries/Hazelnut 

Or 
Catapano Farm’s Sheep’s Milk Ricotta Cheesecake/Lemon Curd/Blueberries 

Or 
Gelati/Sorbetti 

Or 
Olive Oil Almond Cake/Poached Pears 

 
$24.95 

 
A La Carte Items 

Pizza 
Tomato/Basil/Mozzarella  13.00 

Catapano Farm’s Goat Cheese/Olive/Roasted Garlic/Mushrooms/Marinated Tomato/Rosemary  15.00 
Mushroom/Fontina/White Truffle Oil  15.00 

Spicy Veal Sausage/Tomato/ Basil/Mozzarella  14.00 
Shrimp and Scallion/Fontina/  15.00 

Broccoli Rabe/Spinach/Roasted Garlic/White Pie  15.00 

 
                            Formaggi                                                Carni 
                            Parmigiano Reggiano, Cow/ Italy                         Prosciutto Riserva, Italy 

                     Truffled Pecorino, Sheep/Italy                                    Coppa, Italy 
                                      Gorgonzola, Cow/Italy                               Soppressata, Italy 
                                   Catapano Farms, Goat/L.I.                        Smoked Duck Breast, L.I. 

2/9.00       3/13.00          4/16.00                          2/10.00              3/14.00             4/17.00 
 

Featured Wines from the North Fork 
White: Peconic Bay Chardonnay 2006 

Red: Pelligrini Merlot 2004 
Rose: Tom Schaudels 2008 

 
$24.95 each 

 
 

This menu item * consists of or contains meat, fish, shellfish, or fresh shell eggs that are raw or not cooked to temperature to destroy 
harmful bacteria and or virus. Consuming raw or undercooked meats, fish, shellfish, or fresh eggs may increase your risk of food borne 

illness, especially if you have certain medical conditions. 


