
Pesto Grilled Vegetables………………………………………………………………………………………………………………...………………..$18 
romesco sauce | grilled crostini          

Mafaldine Pasta………………..………...………………………………………………………………………...………………………...……………….$20 
braised lamb | spring peas | sheep’s milk ricotta 

Angry Lobster Mac & Cheese ………….…..….…………..………...……………………………………………………………...…………..….$23 
lobster | toasted bread crumb  

Rigatoni Pomodoro  w/ Shrimp  …..…......……………………..………...………………………………………………………………....…..$20 
white wine | basil |  heirloom tomatoes 

Ginger Pepper Salmon  ….. …..…......…………..………...………………………………………………………………………...…………..…..$20 
forbidden black rice| broccoli rabe| caperberries| cherry tomatoes 

Chicken Milanese..…..…......…………………………………………………...……………………………………………………………….……...….$22 
arugula | shaved fennel | artichoke | sherry vinaigrette 

 Gluten Free            Vegetarian 

 Additional Gluten Free, Vegetarian & Vegan options available upon request                              

Eating raw or undercooked fish, shellfish, eggs or meat increases the risk of food borne illnesses. Although every effort will be made to  

accommodate food allergies, we’re afraid we cannot always guarantee meeting your needs.  

Grilled Kielbasa on Baguette ………..……......$16 

sport peppers| sauerkraut w/apples | garlic baguette 

Prosciutto Panini ………….…………………………...$16 

heirloom tomatoes | mozzarella | pesto 

Short Rib Burger ………….……………………..  …....$17 

fries | bacon | cheddar | brioche bun 

French Dip ……………………………………………........$17 

shaved prime rib | gruyere | garlic aioli | au jus 

 Seasonal Entrees 

 Light Fare & Sandwiches 

Spring Organic Lettuce………………...........................$15 
shaved vegetables |  citrus dressing | burrata 

Caesar Salad………………………………………………...…......$13 
soft egg | cheese crisp |  classic Caesar         

add chicken ……………….………………………………………....…$15 

Chicken Dumpling Soup …………...……..………….....$10 

Lobster, Asparagus & Truffle Quiche…..............$14 

 lobster| truffle essence | baby greens 

Burke Bacon………..……………………………………………..$15 
maple glaze or chocolate-sea salt dip or  almond-pretzel crust 

 

All of our steaks are aged using Chef David Burke’s patented 

dry aging process using Himalayan pink salt                          

Patent No: US 7,998,517 B2—Aug 16 2011 

Cut                 Weight      Price 

Bone In Ribeye       20 oz      $58 

Sirloin         12 oz      $55 

Filet Mignon          12 oz      $52 
 

Steak Frites          6 oz      $32 

Salt Brick Beef  
Cooked & Sliced 

Sides 

Hipster Fries ..…..…......…………….………...….$6 
 

Mashed Potatoes ..…..…......………...…………$6 
 
Creamed Spinach ..…..…......……………....….$6 
 
Patatas Bravas.…..….......…………………...…...$6 
 
Spring Vegetables …….....……..….……..…...$6 

Desserts 

Chocolate Mousse Dome………...……..…$10 
dark chocolate mousse | cocoa nibs 
raspberry sauce | raspberries 
 

Coconut Pineapple Cake………………….   $10 
piña colada sauce| maraschino cherries 
strawberries 
 

Sliced Fruit ..…..…....……………………….....….$9 

Curbside Dining with Chef Burke 
11:00am—8:00pm  

To place your order call 516.877.9385 or stop by our To Go Kiosks located at the Patio Bar & Main Lobby. 

Orders can be brought directly to your car or picked up at our kiosk. Local delivery available for a $5 Fee. 

All meals will be served in disposable containers with cutlery in order to minimize contact. 

Libations 

Buehler Cabernet….…………..$28            Rose…………..…..$30 

Craggy Range Sauvignon Blanc..…$28    Select Beers…….$8 

Specialty Cocktail Liters……..…$30      

Inquire for Our Butcher & Burger Kits! 


