
STARTERS greens

entrees

SIDES

OPen for brunch

saturdays & sundays

seafood mains
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SOUP OF THE DAY
12

beef Carpaccio 
 potato gnocchi and TRUFFLE cream

16

Tuna Tartare  
with Avocado, Soy Ginger Vinaigrette and 

TORTILLA CHIPS
16

grilled Calamari 
with lemon  butter sauce and

mango salad
14

Popcorn shrimp
With spicy aioli, toasted sesame seeds

 Served Over field green salad
12

   

            Truffle fries / creamy POLENTA / French lentils

CREAM SPINACH/ sautéed mushrooms 

        8       

                               

                   

              Rack of Lamb with potato gratin, goat cheese salad and red wine sauce   29

                     Grilled new york strip steak with truffle fries and sauce béarnaise    28

           Roasted ORGANIC chicken with SAUTEED SPINACh, mashed POTATOES AND GRAVY   25

                            SPAGHETTI SAUSAGE RAGU, CREMINI MUSHROOMS AND Parmesan CHEESE.   21

                  Long Island FREE RANGE Duck Sweet Potatoes pure and Apricot Glaze   27

De santos burger with truffle fries served with bacon and cheddar cheese   19

GARDEN SALAD 
GRILLED VEGETABLES WITH ARUGULA, AVOCADO 

FETA CHEESE AND BALSAMIC DRESSING
15

                             shrimp CITRUS SALAD
 BIB Lettuce, hearts of PALM, PICKLED RED ONIONS,

 pomegranate AND citrus vinagrette
16

                             Baby Arugula salad
WITH ARTICHOKES, ROASTED CORN, TOMATOES

TOSSED WITH LEMON DRESSING
14

  BEET SALAD
 Roasted corn,arugula ,mustard vinagrette

And goat cheese crostine
14

spinach raspberry
candy walnuts, julienne carrots

and warm gorgonzola dressing
14

                               

                           Pan seared scallops with truffle risotto and wild mushrooms   28 

                    BASIL CRUSTED SWORDFISH OVER CAJUM CORN CREAM AND GARLIC SPINACH   27

LOBSTER GNOCCHI Fresh spinach, tomatoes. Squash and lobster broth.   26

                            halibut  wiTH eggplant tomato confit, AND ROASTED ARTICHOKES   28

                              mussels & TRUFFLE fries steamed mussels in white wine sauce  18 


