
Long Island Restaurant Week

FRIED CALAMARI
marinara sauce

EGGPLANT SICILIANA 
baked with parmigiano-reggiano

fresh basil & tomato Sauce

FOX HOLLOW SALAD
crisp lettuce, vine ripe tomato, hearts of palm, 

bell peppers, balsamic vinaigrette

CAESAR SALAD
fresh greens, parmesan cheese 
with a classic caesar Dressing 

ENTRÉES

FETTUCCINE ALFREDO
classic cream sauce, grated parmigiano cheese

LINGUINE WHITE CLAMS SAUCE
classic blend of fresh clams sautéed, extra virgin olive oil, garlic and white wine

SALMON*
pan roasted Norwegian with broccoli rabe garlic, extra virgin olive oil 

VEAL PORTOFINO
light parmigiano, bread crumb crust, white wine sauce

POLLO CREMOSO
chicken breast portobello mushroom, prosciutto, fresh mozzarella, cognac sauce

               STUFFED PORTOBELLO RUSTICA**   
portobello mushroom, sweet potato, eggplant, carrot, zucchini, squash, spinach, celery, quinoa 

DESSERT 

ITALIAN CHEESECAKE
traditional ricotta cheesecake

APPETIZERS 

* Gluten Free
** Vegan & Gluten Free Executive Chef D’Cuisine -Giuseppe Maone 

Monday November 5 - Saturday November 10
THREE-COURSES : $2995


