“*’f‘f}' N 24 Dining OUT at Captain Bill's, -
e = s on the water in Bay Shore.
Qf-f i A cool breeze, cold drinks, delicious
PR, A% food, what more could you want?

A Supplement to The Long Island Advance, Suffolk County News & Islip Bulletin
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HARB

OR
CRAB CO.

RESTAURANT & MARINA

BURGER DAY

$8 BUILD-A-BURGER
WITH FRIES

o Casch Pidey
RIVERFRONT
HAPPY HOUR

HALF PRICE HAPPY HOUR
4PM-7PM

Grcodiay ™

$3 TACOS

CHOICE OF CHICKEN, BEEF OR
CAJUN SHRIMP, TOPPED
WITH PICO DE GALLO AND
CHEDDAR CHEESE

= Swdy =
. PRIME RIBNITE

- GREAT FOOD WITH LIVE MUSIC ~

e Y

. TACO TUESDAY

SUMMER 202

AT THE CRAB!

LADIES NIGHT

CALLING ALL LADIES!

FREE SALAD UPGRADE!
PICK FROM GRILLED CHICKEN,
STEAK OR SHRIMP ON ANY
PREMIUM SALAD

BRUNCH &
LUNCH

ON THE BEAUTIFUL
PATCHOGUE
RIVER

RS
i

Gharsday

LOBSTA NITE

2FOR1
LOBSTER SPECIALS

HAVING %
A PARTY?

CHECK OUT OUR 5 SEPARATE —
AMAZING PARTY ROOM _
INCLUDING OUR PADDLEBOAT

Ang Qeeasion,
L

JOIN US FOR THE 18TH
ANNUAL BASS TOURNAMENT
ON COLUMBUS DAY 2021

CONGRATULATIONS TO OUR 10 SCHOLARSHIP WINNERS FOR THE GENERATION BASS TOURNAMENT. $10.000 AWARDED!
THANK YOU TO EVERYBODY WHO HELPED WITH LAST YEARS KRIS KRINGLE. OVER $120.000 DONATED!
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AT THEBECK!

mumv HAPPY Houn .
MONDAY - FRIDAY * 3PM-5PM

CATERING FOR'
50-500 PEOPLE

Monday
APPS
& ALES

WITH MUSIC BY

OOGEE WAWA

Thursday

BUD LIGHT

AND
LADIES
NIGHT

LIVE MUSIC

STARTING AT 6PM

325 RIVER AVE, PATCHOGUE, NY 11772 -

Tuesday

BURGER
NIGHT

BUILD A BURGER
YOUR WAY!

Firiday
POLYESTER
70’S NIGHT

Sunday
DJ SALTY

STARTS AT 1T1AM

FOLLOWED BY BLUE

POINT CONCERT
SERIES

Wednesday

HUMPDAY

HOEDOWN
LIVE MUSIC
STARTING AT 6PM

Saturday

HEINEKEN
SUMMER
CONCERT
SERIES

MUSIC BY LONG
ISLAND'S BEST
BANDS

STARTING AT 7PM

(631) 207-0370

[BDUBLINDECK EIDUBLINDECKTIKIBARANDGRILL WWW.DUBLINDECK.COM
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Dining Out

CONTENTS

Harbor Crab
116 Division Street
Patchogue - 631-687-2722

Dublin Deck
327 River Avenue
Patchogue - 631-207-0370

Baiting Hollow Farm
2114 Sound Avenue
Baiting Hollow - 631-369-0100

Captain Bills
122 Ocean Avenue
Bay Shore - 631-665-6262

The Oar
264 West Avenue
Patchogue - 631-654-8266

Drift 82
82 Bridgewood Street
Patchogue - 631-714-4950

Village Idiot Pub Patchogue
8 East Main Street
Patchogue - 631-289-8471

The Fish Store
836 Montauk Highway
Bayport - 631-472-3018

Off Key Tiki
31 Baker Place
Patchogue - 631-475-1723

Village Idiot Pub Lake Grove
2811 Middle Country Road
Lake Grove - 631-676-2323

Gallo
3 East Main Street
Patchogue- 631-475-4667

The Patchogue Outdoor Market
Patchogue Railroad Station

Ronin Ramen
58A South Ocean Avenue
Patchogue- 631-730-3626

Delfiore Pizza & Food Co.
75 East Main Street
Patchogue - 631-475-2500

Hampton Watercraft & Marine
hamptonwatercraft.com

6-7

10-1

12-13

14-15

16-17

18-19

20-21

22

23

24-25

26

1940's Brewing Company
1337 Lincoln Avenue, Unit 1
Holbrook - 631-256-5626

Darling Brewing Company
76 West Main Street
Patchogue - 631-307-9676

Spider Bite Beer Co.
920 Lincoln Avenue, Unit 5
Holbrook - 631-942-3255

The Better Man Distilling Co.
161 River Avenue
Patchogue - 631-708-7405

Avino's
108 South Country Road
Bellport - 631-803-6416

BrickHouse Brewery
67 West Main Street
Patchogue - 631-477-BEER (2337)

Bellport Outlet Stores
Sunrise Highway (Rt. 27)
North Bellport - 631-286-3872

George Martin's Strip Steak
60 River Road
Great River - 631-650-6777

Village Idiot Pub Oakdale
1487 East Montauk Hwy.
Oakdale - 631-573-6633

Catch Oyster Bar
63 North Ocean Avenue
Patchogue - 631-627-6860

Shandon Court
15 East Main Street
East Islip - 631-581-5678

Pubs of Patchogue

Plaza Cinema
20 Terry Street
Patchogue - 631-438-0083

The Gateway
215 South Country Road
Bellport - 631-286-1133

2021

27

27

27

27

28-29

30-31

32

33

34-35

36

37

38

39

40
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HORSERESLUE

Tasting House Hours

Monday & Thursday: 12:00pm - 5:00pm - Friday: 12:00pm - 7:00pm
Saturday: 11:30am - 7.00pm - Sunday: 11:30am - 7:00pm
Closed Tuesday and Wednesday

2114 Sound Avenue, Baiting Hollow, NY ¢ 631.369.0100 e info@bhfvineyard.com
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Appetizers & Soups
Baked Stuffed Clams

Minced Clams, Bacon, Garlic, Herbs, Parmesan cheese

Jumbo Lump Crab Cakes

Slaw, Tartar Sauce
Jumbo Gulf Shrimp Cocktail (gf)
Buffalo Chicken Wings
Stone Baked Salad Pizzette

Mixed Greens, Roast Tomato, Goat Cheese, Truffle Oil

Oysters Rockefeller
Spinach, Pernod, Cheese

Fried Calamari
Cherry Peppers, Marinara

Colossal Crabmeat Cocktail (gf)

Trio of Sauces

*Seared Tuna Carpaccio
Seaweed Salad, Tamari, Wasabi

*Clams & Oysters on the Half Shell
Lobster Bisque
Manhattan Clam Chowder
French Onion Soup
*Captains Seafood Tower for Two

Chilled Lobster, Jumbo Shrimp, Clams & Oysters, Colossal Crabmeat &

Seared Tuna Carpaccio, Trio if Sauces

Salads and Sandwiches

Mixed Greens Garden Salad

Belgian Endive Gorgonzola Salad
Walnuts, Tomatoes, Balsamic Vinaigrette

Chopped Wedge Salad

Iceburg Lettuce, Bacon, Gorgonzola, Tomatoes

Maine Lobster Salad (gf)

Mixed Greens, Louie Dressing

Caesar Salad

Romaine, Caesar Dressing, Garlic Croutons, Parmesan Crisp

Add Grilled or Blackened Scallops, Salmon,
Jumbo Shrimp or Chicken

*Black Angus Burger
Cheddar, Bacon, Crispy Onions, French Fries

Lobster Roll with French Fries
Overstuffed with Lobster Meat (+10)

Fresh Fish Sandwich

Lettuce, Tomato, Tartar, French Fries

Grilled Chicken Sandwich

Avocado, Bacon, Herb Mayo, French Fries

*Prime Rib French Dip Sandwich

Mushrooms, Onions, Provolone, French Fries

Entrees

Cedar Planked Salmon
Dijon Mustard Glaze, Dill Sauce

Broiled Seafood Platter
Scallops, Shrimp, Flounder, Baked Clams

Linguini with Lobster & Shrimp

Olive Qil, Garlic, Tomato, Basil

Jumbo Shrimp

Stuffed with Provolone, Wrapped in Prosciutto, Garlic Butter

Stuffed Flounder

Stuffed with Lump Crab Meat & Lobster Francaise Sauce

*Filet Mignon

100z. Center Cut, Gorgonzola, Red Wine Sauce, Crispy Onions

*Surf & Turf

60z. Filet Mignon with Red Wine Sauce
& 70z. Lobster Tail

Ask your server about our
Fresh Lobster Sizes

Please NO SUBSTITUTIONS. Menu subject to change. Before placing your order, please
inform your server if a person in your party has a food allergy. *Cooked to your liking
consuming raw or undercooked meats, fish, shellfish or fresh shell eggs may increase
your risk of food-borne illnesses especially if you have certain medical conditions
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Join us for Outdoor Deck Dining this season!
Open 7 Days a Week

Call For Daily Chef Specials
631.665.6262

Sunday Brunch is Back!

Served Every Sunday from 11:30 - 2:30pm
Unlimited Bloody Marys, Mimosas,
Champagne, Soda, Juice, Coffee and Tea

Carving Station
Made to Order Omelette Station
Chilled Peeling Shrimp
Smoked Salmon
Eggs Benedict, Crisp Bacon, Sausage, Waffles

Chef’s Selection of Hot Chafing Dishes o .I bl
Cold Salads and Platters Cate"ng rooms avaiiabie

Bagels, Muffins, Pastries and Danishes fOI' 30 to 250 guests. Let us
Fresh Fruit Platter

Dessert Table with Cakes, Puddings, host your perfect wedding
Croissants, Brownies and Cookies [l in our Bayview House.

40.00

Per Person +tax

Children under 12 are $17.50 and children under 5 are $8
18% gratuity will be added to parties of 10 or more
Last seating in dining room is at 1:30

122 Ocean Ave., Bay Shore, NY - 631.665.6262
CaptainBills.com - Open 7 days a week
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STEAK &2 SEAFOOD GRILLE d

264 West Ave.
}].4-‘L||||_'_=_|lt‘_ ‘l\_l’l Hff/‘
(H:31.654.8266

FRESH SEAFOOD,

MARKET BEEF, SAUCES,

" PATCHoguE, MEW YOR® © SOUPS & MORE!

/,..SHOP ONLINE TODAY
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' STEAK ‘@ SEAFOOD GQGRILLE
JOIN US FOR

SUMMER 2021

Enjoy Sunset Cocktails at Our Outdoor Gazebo Bar

Waterside Dining | Live Music

i P51

J Open Year Round | Lunch & Dinner

‘-':,'Ji_i Open 7 Days a week during the Summer

: 264 WEST AVENUE. PATCHOGUE | 631.654.8266
:L:'| CHECK OUT OUR NEW WEBSITE THEOARGOM 3 THeoRePATCHOGUE | () THEOABLI
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DRIFT

—— OPEN ALL YEAR ROUND —

= : ey L, ..__-:' » - - rﬁ j’ "‘ i ; -

Y & Ny k Cpe . |iI _— P ?. L-n.‘ o
. - W » ; pin % ‘_#:;‘ i\ >
" | I [T ’:-'_.fll l‘,.:* A:"h'

TENTEI]UUTD[][]RSEATING

RlVATE EV;ETS

LIVE MUSIC EVERY DAY
-~ Irom Memorial Day-Labor Day //’/Z“

82 BRIGHTWOOD STREET - PATCHOGUE, NY 11772 - 631-714-4950 - WWW.DRIFT82.COM - E3G/DRIFT82NY
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THE BEST &
= BREAKFAST ¥
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SATURDAYS 9AM-I2PM | SUNDAYS 9AM-IPM

’_J ! Tlf Esgﬁﬂ _FE;DO#'IY

- N A SUNDAY BREAKFAST JAMS
J"l 5!4 ! IIAM - 2PM

OFFERING

SIHPEVALK
PINING

ALL SUMMER LONG!

R VISIT OUR WEBSITE TO SEE
IATERING

OUR FULL CATERING MENU

8 EAST MAIN STREET, PATCHOGUE, NY (631) 289-VIPI (8471)
f/VillageldiotPubLI  www.villageidiotpublicom [ /VillageldiotPub
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Euupaﬂu Jour “Ask mur"r'ﬁ ﬁ
Somathing e nnd basty sy day B.99
Manhatian Clam Chowder
mmmwmnmwmmm: '..H
Hw England Clam Chowder
Whily sl crmeay, fuil Of Lang H5%nd Clarms and potaioes.
it B0 Bt vl i Ang 2,99 I
Seafood Blsgue
-wq i, e eopiry, doattie with \arieties of fresh saatood

...... 8.99 Brod Bowl....... v, A0 2,98
I.uhltlr Blsque
le-llrum frun Lobglar stock ane Lobvlal modt, sih 4 crearry Wty faoe.

6.99 Dusd Buwt._Api 2.99

Appetizers

EI:E:'MMHﬂmHSBﬂiuur 1160 Seths Moo soived i Ias MACIsmmia, damate, and homerad Basamic
Saiuth Shane Litlhe or Top Meck Clams chiliad shd served with cockied sadce and lemaon, SEafnﬂd ﬁ";‘aﬁ#wumdlm. 1iss
Oysters on the Half Shell S Wit DIUeSIn, C1LETORG SN CEr, EIANK] ARl AT 110K TRUSIG
TR0 o e B0 HER ) TRt etiosirmasit i s 15.99 Sampler b e 1299
mwwmmmmcmnm-ﬂwm. 19 gg O T —

.................... & Litthe of Top Garden Satad MH
Daniedes choie 2 a0 Rendsd geep Piod calaman, sereed with Mmamars swe. Includes eV, o ghell, Sy WA TOMARD, CLCTEL radl ion S your chok of g

............................................... Necks on the = S et B3zt o yout vl 858 0 chichen 1 sew saiail oan ot gl pection.

Long Istand chopped clanss wrd bessed cromb sausoning, served with man, 1] ﬂ'f'“-ms' = 55,969 worira - AJ0-fresn avocedo §1.98

Lipie]
Maryland Crab Cakes. 10.99 1/2 shell & 7 Shl

aaeniem e me st DAY SHININES

Horth shom aystens shucked and ctvened in & B36on, somnech and fela mix then biniied 10 EAR I il et S T O WHRCH- TSI FOI WTHI- PTG &, e s, G, XIRAL

Emfiertimn. S, OTel MOSDion &ald, Chiich of 00y ofsd G308 ofdel

Shrimp Cocktall . (IS et ien s 10.99 L1 Plounder Santdwich, ... .ottt 12.99

B It plammy, unﬂdﬁ-m ATl i Ao ko W R BT 0L AN AT (CUNGR, i i S 0N 5 foll wih TACH, TR0, BN Sk
Coconut Sheimp._...._ ... Maryland Crab Cake Sandwich ... 14,88

Vi e Cvw Coly st pally Served with ethioe, 1omealn, omon, FEmmime
SALCE W DN g O A

Oid Bay Crab Cake Sandwich ...

B Wi s mared Draacend tas s
Fried Lobstar Ravioll
Lotater seread with ortaimy iebsbor Saie,

Bacon Wrapped Sea Scallops ... 13.99 AT R TR A e S

L K iy
Montauk osught diy S8 08 baps wiapped in bacon oma drizzied with honey horsersdiah
il Sﬂuh ‘“"""u Maryland Soft Shell Grab ... ... ;
ShimpOUesadiila... . 12.99 hearyland i 3efl a0 (dodsonall brsced 0d Mod. A thadtion i our .
Souffed wam hinn, tomats, cheddar and Mmazzsmia cheasn. Sard sith sates and s The Rboy Burger . 13.99
cranm, BOE DUTEOT Sarvou Witk the Wi Junl el way FUey Khied I S0nved A 0 whill o whosy
Clam Strips ... S i L0099 whoot o, Bacon Lettute, tomats, onin, choose, oicki, & Thowsand |siand drossing.
Dal-ammqm:-nmpu dﬂpmduﬂxudhuﬁmnud-hmrum Comes wilh Fies.
Clams Casing. . _19.99 et T T T T T e i T LTI 1 S T 11.89

Long inland :m.l.hih:we ciams fne-:.l.-_r uu:mdmun coohod in q\urwﬂﬂe nB0On CAsiPG
Eummar aeed Eninhad undar the Hrolkst.

G, Fisd or Dhickansd chicen served on &

Stuffed Crab ... i1 pmC——— Y P

mcubmnﬂhmxadumimbﬂmtmlmnm ..| f' ﬁ 3;3 f tg

Seafood Stuffed MUBRROOME. . ... e 11.99 3 fg Mf? 5

Topp with Bariar gl moezramils and packod wif ssafood shufleg Il | Fvorios sam soresd win your chisios ol the seup of th day & housa sald,

Hrtralo S s D e o e 11.99 i Poached Salmon .. - -

Spey het handsremded sheimg fied smd senand with Bleu chaese A Fregis Atlanthc farmvmlsed !airrm Iuhl!rlmwwd HK'I nnumwwdw'

Prince Edward Island Mussels ... ... 11.98 \ | milect vegeinhies e inpped wilh o tretesmads Roney Homemdish Miminm

Simaried by i i i i OF erthari shion L Wik Salenee add 4,99

L, South SO CIRRI oo il il 11.99 " FIOUREOr FYVCEBE ey e o i

i reach ek il et o e b st . paatt s Hand out Mantatss foundes Sour dedged, pan seaned, and firdshed in @ it

ol - ROOOE STV DT o,

L1 NOrth ShOre SUBBmENS. ...icwswvisimir i ~13.99 =" Mango Peach Swordfish or SalmMON ..o 21,99

Hnd caught LI, Nonn Shoes nisanmses @ 6 hullir Qafe wine Raucs. BT AT i o Ak Bt S TN D S e,

Mozzarella Steks. .. .. .9.99 Scampl Encrusted Sea Seallops .. 24.99

Doop fried nd soeved with homomace mannan s Long betand Dy Ovisn. Se Scalopa ot seansd s sncreiled with our s scompi sce

Fucchint Sticks ... .. ... i ..5.99 iy over & bod of iinguing.

Blosp frisd ang servs with hommmads marinam oo Pappercom or Sesame Crusted TUna ... e 22.99

Loaded Potato with Shrimp 9.99 ‘Four ohoion of Crusied Tor pam seansd 10 Yo B ng Served cesr mashed potitnes snd fms

Stuffed with chadilar. mozzanela, becon. scalilons and shrimp, T Apinac R

Coconut Shrimp ... - )

. Fresh Homoemade Mozzarella... e - 10.99 - Big Marras el Hand nrnmuw.hm mnﬂh: lmlnu rnnqirmm il -

Seafood Chill... .10.99 ERPING SMSN0 BOreed KL TiCE.

Wmmm'u‘mmﬂﬂﬂ DM e, Do, MWW'EW‘- Maryland Jumbo Lump Crab Cakes ... . . 2188

Cheese Nachos 10.99 Homomade Bas Clie crah cokog smtdod i 0 soallon shory wing sauce. Serwd G fiod with

. 13.99 et vogriabis

g '.15'” =
e

“Family Run Business, the Way It Should Be"
836 MONTAUK HWY., BAYPORT [j

(631) 472-3018 rax (631) 4724027

* HOURS: TUES., WED., THURS, 9-8 +FRI.. SAT. 99 » Sun.. Mon. 87

C s N b e i e e Please Go To Our Website for a Full List of Menus and Ean'ices ;
) ,._“-5' FISH MABKET '-'__, ey R By e e - www.thefishstoreonline.com - e
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Fish Store Favortes conmed

Lobster Marlnara. ’ 27989
*thae grumilin DEsh® Lebame, tharms, ik Shrre, & by seallofin e & biteende swnbt
e dliavads of whifl SAUES sarved ovar lingahe

F7eSh [rom our Counter

AR dinners inchude mas salad, tartar sauce, & lemon.
Choice of any one side arder, Fries, Rice of Baked Potato.

Codar Plank Salmon 23.99
Feos: 2t Allamtic Salman Eshed on coclas plonk wit filabe snd morved with

Fish Taocs 20.89 Fish & Chips ~ 14.99
aBod codfish In ot bacos Wl MTCE, tomeso, oioe, choddir chiess And Laka. Sarvd wih Clam Strips 13.99
sOUr Crem med rioe. * SaiwSime Shiimp 2 99, Tens 3.5 or Crilaun Ses Bias 4,89, Calamari 14.99
Lobster Roll Dinner Fish Cakes _.,...... 12,99
memmmmumm-ﬂ-muﬂwm Crab Cakes o 13.98
Caprese Tlapia .. 20,99 VOIS ..o iscisiiions e 17.99
Griled m*qpﬁm.mmmnmw.m:mmmm Boneless mmmmm . 1399
wilh: 1 e rencis b/ st nUETEn) Al sarersd s 0 i of el : Buffalo Shrimp 14.93
=4 Soft Shell Crab ——priced to market
| o Floundor Fillet 15.99
R n mmmmmm Stuifed Flounder with Seafood SENE. .. e 21.99

me’ Lovers Mewu

¥ ST e Bay Scallops......

with your chake of fhe soup o the Sy or hoase satad s,
MMIMM_ ........... 20.99
Grlbed tha way ponl wam |, srved ind WACem s hiot 9 I Baand patsto

Chicken Portafing 1999
owiabind, TaranT, prubsasact vl crummed! i b bkl o Saes.

HMH

Ritey Burger Daluxe 15.89

s g b mith T Yo, L T iy Frdiey hl.ﬂﬂndﬂllﬂll o ke bl ol e,
letfuce. mans, Gnikon, Chsess, guckie, ﬂm_dﬂuﬁu.mvm frlga. rioe o hioind poRn.
*Subatituse Shersp 2,90, Tuna 309 of Chiess Sos Bass 4.5,

Lobster and Crab [egs v

&H-I.H sengl al thes oy o Pt mitlad s linkeo] gedite”
Lobster Dinner
1”*-1”'pﬂmd Lobster Dinner
| 2 pound Lobster Dinner
Slraght brom o tankes, Sorii Amencan Lotster boled Bhon cracked and spi. Seresd wilh
| i i butied, leroe, and @ choke of poiais,
| F‘mm-ﬁnmmmhmmﬂmmumlmm
Brazillan #1 Lobster Tall Dinner

Shrwng, Oysters, Sealkps, Clam Stripa, & Floonosr

Brolled or Grilled Dinners

Flounder Flllat @msod onky) 16.99
Stuffed Flounder wih Sealood Sotfing Brelo Onbl (...l

Stuffed Flounder «ith Speech ind Fetn Sluffing (Bl Ordd,.,
Codfish
514 99 Bay Scallops iBrasod Dak =

Blue Point PR U 508 Soallops ..

a 160z
ez, .l.“ 1 /2 shell &8
?:J.':rw- Blue Point Beer of B e ey e e
1620 ar
Basted w051 arad wivle wirnie Bthaed e besdasd s pstustions, BL[]EIP 0““
King Crab Leg Dinner

1 W7 paurads of Alnaka-caughl Kieg Crab Logs steanmed and sirsed with dimwn, Butior,
Snow Crab Leg Dinner

4 pound ol Nsskmn Show Crab begh slaamed and wereed with i buzie:
Surl & Tuarf

il Mmsurmuulmmmu-mm:mmm Pt i cocebssd
st the wary oo ke 11 pad sarved with baked potato & wagttable, *Substitute Bog 5,99

3@@0@* Fusita Dishes

your gholce of tha soup of the day or house salad,
Gluten free add $2 exirs per order

Stuffed Shrimp St Onky Z

Chilean Sea Bass 22.99
= 18.99
Tilapla,, ¥ 15.99
L B 1) g T e ) S T T E TR T T AT TS __.20.99
Shimp, Sealiegra, & Floundsr (Breiled Oniy)

Clam Sauce Red or White 20.99 Wl rouncd- a0 chicic out ol friel) fish s Jor sty OB Cavie e flah foe diener

Atk Coosn ciams oo of e el o wbli sauco, mervesd over Bnging, tonighel

Musse ; ¥ Al Bioikad & Grillied dinnecs s cooked with bibter, lsmon, & whits wine ar ity ofe of
L R | A ] e e 19.99 cur mannades or salces - Lemon Buller DAL, House Marnads, Mom's Masinade, O's

Prican i lntard rinsmisl cookesd o @aris wine of rofirain seuce, sered o inuim

Rickin Dippl Seuce, Lemon Buiter Heb, Remouiace saute, Ginger Terlyahd, Capun,
Gaefbbean, Horwy Horseradish Mustar. or Blackening: $1.99 exta.

Shrimp or Floundes Parmigana 21.99
D st Brwinchd whovnp coverd o) s scioe snd moensslle chewse, wered ooy Bguine
Linguine Shrimp Seampl 20.99
Faneeased shiimp in o Uity Bk, ofl And Dreadonsms mik, servad cver inguing,

Shalifish Marinara 22.99
Shiim, soalinge, ol wd prossesls, seved i yourohokos of med of whis sesce over nguire.
Shrimp and Scallops In Pink 20,99
Baulded shrimp and by scaliops oo I ofeary Dink mides served oves lengulne.
Chicken Parmigana.... 19.99
aepefrigd dhickes bevast Govensd In maninem st pd neocmela. senod ower bellane,
Crispy Calamar] Delght ...............cimmsmimismii e 20.99

Long iEand, mager Sl brikded and fied Bin ovssed sl mansns e dnd
mogtare b, sered o Erguae

Creamed Spinach & Feta .. ..
- - Com on the Cob (seasonal] ...
Fresh Vegotable of the Day,

Kids Mentt 9.99 rrmonr I (oo My o

Garlic Bread
GardenSalad._ . .
‘Broceoll : -

Hot Dog { Geled Sanmn ot dog serveowith frics,

BB Griod busger or ol osotesges servod wih e

Chichen FINEens iwnd e ducken deep e s s fres.
 Flah Cake Tuo coobild fsh o deo frind nd sorved with o, - n
* - Clam Strips Brsded il stvigm, G ol prd wilh fres. .5

. Floundar Delectatis it of Long kst fiouner b and frisd. Serv with e,
*Lingubnl Pasta Lingsni pis bowd il wifh chole of matiees s i buise
Mac & Choase

: ol 5 ] -‘_,.--
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Ef . 'f - ﬂ ? .
g

'Fllrl:l i
1
I
'.
K 1 *
: Ste
‘ Fries add #1650 or anion tings $200) Gmmsmwnig‘dm :
EW L]
i § This monster rl\%l‘“NORMALagmdeﬂmsﬂt}mr ¢ & '7 f
nburger! L)
¥ E If you're locking fof something resemiling MeDonalds..better ordar the elfieken Finel GOGOITUI * | vl
Fresh Angus 3/4 pound Marinated| Juiey batter dipped coconut i'-L
| with lettuee, tomatoe, onion, Fried Shrimp Over [Tikkl )
’ Add 2| per Topping: American, w/ Sweet Dippin sauce $15 2l
!. or - on a soft Brioche r'dl [} ‘i
1 ] Sub with Garden Veggie Steak Patty. if ya mustl - n/e 19 Mcolm x | I‘!'
ky B @rilled Chicken Sandwich o owoet Tikici That dre. g
{1 R e Vouod T on e mardl” | 8
]. ; Lettuce, o 18 Vegeto‘t:}:h Sprir;grdl , :
F*ﬂ-ﬁ_]! Island 8 %mmmmﬁs Wemmmwm '12 i
¥ Tk elawlare grilld. ptnampls on a soft Chicksn Fins |
| X! Brioche Rdil.. A Tikki Classle, to die for! 168 mqu'ved i
i 1 Cod * Honey Mustard dipping ’12
: .'.'l apley ﬁmﬂodem?deottcnbomndl AL Key |West
£ = So big-. Treacher i8 rdlling in his gravel {
| Queea -*DILLA” "BOK 0" CONCN"1.5, b i
Frey Thoneter Queeadilia et Sorta like pupples
A f gugn]’:eeu?r bmmmn:\m;mwﬁnﬁem fender MMW“ 13 |
' .;«::}- Wor gpumdpf:g;:ku 817 saucs.a true “Key $ | |
% 0 Win -
X *Mother of all Lobster; Rolls * NE,OKHG? Bmfsm | l
4, g c;‘hef's e“c’aluhodmo ittea o and baked. in o bik h I
i choice |
| o0 on swepd T sow and groans || 128 ]

Served with eelery and bl\.'g.g chesse dipping saues..
Customize| Chef’s Specials.. add- a buekl
Mango Habanero... Honey swest with just a little kickl
Tikki Dnjy Rub... Cgjun, garlic and brown!sugar rub
Diablo Ghdst... Buffalo style with ghost peppers...careful with this onel

A Open Faee Tidbits *
> N it gy ‘ FILET MIGNON m

ina
i

X i
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Tikki Hodse Salod #13

Mixed g 8, garnished with Grilled Mixed Greens, and baby
candied wajhute JRmcLEne, spinach tresh Avoeado, grape

merg:tg:nzula. Wod 1m0 OO' ﬂ’mo' rand  noioes d cueumber. Served in a

fortilla shell & eho:lee of dressing erisp tortifla shell & ehoice of dressing.

add .. Grilled Chick

Mandax ¢
= @@@@ [g&z?@

[ThiceXCourseRSaladYanpMBuftetfand| u.m
Buy any 4 and get one FREE! and your “Key Card”
10% off all your purchases for the entire season

PLEASE CHECH WEBSITE FOR ARTISTS & SHOWS SCHEDULED TO PERFORM
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» DIOT UB

LAKE GROVE,

FULL MENU ALSO
AVAILABLE AFTER I12PM

BOOK YOUR NEXT
EVENT IN OUR

PRIVATE VISIT OUR WEBSITE TO SEE
POOM OUR FULL CATERING MENU

ON € OFF PREMISE CATERING AVAILABLE

(631) 676-2323
281l MIDDLE COUNTRY RD, LAKE GROVE, NY 11755
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e
Hours of Operation:Mon — Thu: 11: 00 am -fﬁ) :00 pl'n,-#I
Fri — Sat: 11:00 am — 11:00 pm, Sun: 11:00 am =

Bullis Ay Apptign

“ 97 GALLO'S SEAFOOD SAMPLER - PICADA COSTERA [}
e e A hing combination of lightly Breaded Shrimp, Cal i, Tilapia,

s, Green Plantains and Yuca Fries topped with Sauteed Mussels

GALLQ S FI.NGER FOOD PICADA

A sumlle_nt array of meats including: chicken (Breaded & Rotisserie),

Steak, Breaded Pork, Pork Rind, Colombian Chorizo, Green Plantains,

Empanadas, Cassava Fries, topped with Avocado and Tomato Slices.

T EU 058 50 0 agobob e UL e vt ol oo in $37

GALLO'’S SUPER SAMPLER - ANTOJITO GALLO . .
Four Potato Beef Patties, Cassava Fries, Pork Rind or
Colombian Chorizo and Mini Quesadilla (Chicken or Steak).

SHRIMP CEVICHE -

zESTY CEVICHE DE CAMARONES « . veevveees... B
¥ Shrimp with a refreshing mix of Tomato, Purple Onion, and

- cilantro in lemon & lime juice served with Crispy Tostones. -

LIGHTLY BREADED CALAMARI CAIAMARFRH'OM

= CRISPY FRIED PORK RIND WITH AREPA -
ELCHICHARRDNCONAREPA............

T COLOMBIAN SAUSAGEWITHAREPA- .

ELCHORIZOCONAREPA...............

i - Not sweet or hot but with a blend of onions, scallions and garlic.

4 MINT POTATO BEEF FLAVORED PATTIES -

Goll's Colombiow Cuiging

- Served with Wluteﬂe.—ﬁntnmhd-— -
With your choice of Sweet or Green Plantains.
Add Sautéed Onions...$2.00/ Add Yellow Rice....$1.00

&M MARINATED SKIRT STEAK - ENTRANA....... $27
- . Marinated and Chargnlled to perfection.

o ——r

: -

A" SHELL STEAK - CHURRASCO
=~ Butterflied and Chargrilled ona ﬂdu(orfsldllet i, st
. -

4 T-BONE STEAK .. & o o Dv s fvabins - o 20
Freshly cut and cooked to your liking.

- _BEEF TONGUE - LENGUA . - < ceesvsssenn. 28
- Beef Tongue, recommended in our Tomato Onion Creale Sauce
or Chargrilled. Tender as can be—don't knock it till you try it!

OUTSIDE STEAK - SOBREBARRIGA . . .« « c v+ .
Colombian Flank, rec ded in our Tomato Onion Creole Sauce
or Chargrilled. Note that this steak is very fiberous.

TROPICAL PORK CHOPS - CHULETA CON HUESOM

| "*#-Two Grilled Marinated Pork Chops.
B -
"~ COLOMBIAN PORK LOIN - Tomo ...l ... B0
. Thinly p ded Pork Tenderloii ded or Chargrilled.
&% CHAR-GRILLED SIRLOIN WITH ONIONS
Eprns OR IN CREOLE SAUCE -
= ‘“'E""" “CARNE ENCEBOLLADA O EN SALSA CRIOLIA . .
; Flat Marinated Sirloin Steak topped with Sautéed Spanish Omons
or in our Tomato Onion Creole Sauce.
Add Two Eggs—making it a BISTEC A CABALLO . . .. m
-

BREADED SIRLOIN - MILANESA DE CARNE . . . (30
Thinly pounded, Marinated Breaded Sirloin.

¥\ CHAR-GRILLED SIRLOIN - CARNE ASADA . . . . (38
Flat Marinated Sirloin Steak cooked to perfection with Arepa.

Choose from Pork Rind or Colombian Chorizo and Sweet or Green Plantains.
Comes with White Rice, Pinto Beans and a Fried Egg.
Add Sautéed Onions...$2.00 / Add Yellow Rice....$1.00

=

, PLATTER - BANDEJA CAMPESINA . . . 2]
= Steak; Rotisserie Chicken and GnlledPorkLom
MICAI.PIATI'ER BANDE]ATROPICAL s il $19
Includes Grilled Steak and Rotisserie Chicken. 3 y
MOUN‘I.'AIN PLATTER - BANDEIAMON’I.'ANERA(P

udes Grilled St orauundﬂerfnndAvocado. s 1

GIFT L‘A‘ﬁﬁs' AVAILABLEL :
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PRICES-MAY VARY.

’WESTﬂURﬁ "F =

T

enJoy.our HOMEMADE GREEN SAUCE

WHICH IS MADE WITH FRESH AVOCADO AS A
DRESSING OR COMPLIMENT
THROUGHOUT-Y.OUR MEAL!

7
Golle's Seufpnd
Served with Yellow Rice and Salad. With your choice of French Fries,

Sweet or Green Plantains, Pinto Beans or Steamed Vegetables.
GALLO'S PAELLA- PAELLA ESTILO GALLO . . . . 546

bian-style Paella Sautéed with Shrimp, Calamari, Rostisserie Chicken,
Colomblan Chorizo and Mussels in a yellow rice with peas, carrots, onions
and red peppers. (FOR 2 PEOPLE - 30 MINUTE PREP-TIME).

i GALLO'S SURE-N-TURF - MARY TIERRA .. . . . BB
Marinated Skirt Steak surrounded by Tender Butterflied Shrimp,
Seared or Breaded (Shrimp Scampi available...Add $2.00).

GALLO’S RED SNAPPER - PARGO ROJO ....Market Price
A Whole Red Snapper, Deep-Fried or Sautéed in our
Tomato Onion Creole Sauce. (30 MINUTE PREP-TIME)

" GALLO'S SHRIMP & STEAK -
CAMARONES Y CARNE ESTILO GALLO ... ..[Eq
Shell Steak surrounded by Seared or Breaded Butterflied Shrimp.

GALLO’S SHRIMP & CALAMARI-STYLED YELLOW RICE -

Arroz con Camarones y Calamares: « « « o « o o s s s s s s » « FE{I]
Shrimp & Calamari Sautéed in Yellow Rice with peas, carrots,
onions and red peppers.

GALLO’S SEAFOOD CASSEROLE -
CAZUELA DE MARISCOS .+« v e v eveeesssae. E2
Combii of Shrimp, Is, Squid, Cale Crab, Clams
&Langostino, in @ heavy cream cilantro Seafood Bisque.

(30 MINUTE PREP-TIME)

GALLO’S FILLET OF TILAPIA -

FILETE DE TILAPIAAL GUSTO «+vvee...... . 20
Two Tilapia Filets Breaded, Scampi or Seared.

GALLO'S SHRIMP CEVICHE -

7ESTY CEVICHE DE CAMARONES .+« .vvvorsss.. B0

NOW
FEATURING

9601
FRENCH CUT

TOMAHAWK
STEAK
FOR 2

Includes 2 salads
and 2 sides

*Pre-cooked weight

Shrimp with a refreshing mix of Tomato, Purple Onion,
and Cilantro in lemon & lime juice. | . \

GALLO'S SALMON - SALMONAlIAPLANCHA. 524 )

Char-broiled, glazed and drizzled in our h: ig sauce.

GALLO’S SHRIMP - CAMARONES AL GUSTO . . . ZH
Breaded, Scampi or Seared Butterflied Shrimp.

14 °
Gallo’s Chichesy
CREOLE BREADED CHICKEN BREAST -
PECHUGA DE POLLO EMPANIZADO A LA CRIOLLA m
" Breaded ped with our Tomato Onion Creole Sauce
and melted cheeses. Served with steamed vegetables and salad.

GALLO’S CHICKEN BREAST - PECHUGA DE POLLO
Butterflied, Marinated Chicken Breast, Chargrilled or Breaded.
Served with White Rice, Pinto Beans, Sweet or Green Plantains and Salad.

CHICKENSTYLERICE ARROZC‘ONPOLLO. [
Traditional yellow rice Sautéed with Shredded ie Chicken,
peas, carrots, onions, red peppers, sweet or Green Plantains and salad.

ROTISSERIE CHICKEN PLATTER - BANDEJA DE POLLO
Served with White Rice, Pinto Beans, Sweet or Green Plantains.

1/2 Chicken.........[3JF]  1/4 Chicken.......... 3l
GALLO’S ROTISSERIE CHICKEN - POLLO A LA BRASA
Marinated with fresh garlic, citrus juice and spices.

Whole Chicken......[ 8Kl 1/2Chicken.......[B3

PLEASE NOTIFY YOUR SERVER OF ANY FOOD SENSITIVITIES OR ALLERGIES. |
* GLUTEN FREE ITEMS AVAILABLE
*TRANSFAT FREE *NO MSG__* PEANUT OIL FREE

d meat, fish, shellfish or shell eqgs, may increase your risk of
certain medical conditions.

Hyif you

i
esp

T
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 Gullo's Coispy Nochs
E - CRISPY'NACHOS « 3 v oo e savee s+« Y
| CRISPY NACHOS W/ MELTED CHEESE. . . - . . . ¥ 56 |

The below nacho dishes are topped with a mountain
of refried pinto beans, melted cheese, fresh lettuce and tomatoes

STEAK NACHO ST S0 L % wvet vee-ite a1 ot BE
GROUND BEEFNACHOS  + v« v v vvevnnnnns $16
cnncxm&s-rmxmcnos ............. $18

Extra Melted Cheese $2
Avocado Slices $2

Toppmgs. Jalapefos $2
- Pico de Gallo $2

Gollo's Chamnsy Quosodillos

CHEESE QUEASADILLAS (Monterey Cheddar Jack) J33

VEGETABLE QUEASADILIAS - . - .%...co....
Sautéed red & green peppers, Spanish onions, and cheeses.
= HAWAIIAN QUEASADILEAS . ... .ceseeens

Ham, fresh pineapple and Monterey Cheddar Jack cheeses.

The following Gallo’s quesadillas are filled with fresh
Monterey Cheddar Jack cheese, tomatoes and purple onion.

I ——— '-'de"‘"“”t:‘——g_" e O
e ' Gmmenkonssmm&ncmntmmm.«s’
CHARGRILLED STEAK QUEASADILIAS . . . .. .. m
SEARED SHRIMP QUEASADILLAS . . ........ 518

GALLO'’S ULTIMATE QUESADILIA . ......... $19
Grilled chicken, grilled steak and seared shrimp.

Toppmgs Jalaperios $2 Extra Melted Cheese $2
~Picode Gallo-$2 =~ 'Avocado Slices™ . $2

3 S%lwg Tojitus

i .
; : Gullw

o
Served on asizzling bed of Red and Green Peppel,s, Spanlsh Onions,
* Yellow Rice, Pintn Beans, mth warm Hbul Tom'lluyand So(or-gream
VEGETABLE FAJTTA . . . . i, o $17
[T CHICKEN.FAJITA . e ee e s oeaan R et $20
SHRIMP FAJFIA. .°..\C oo o T, . . o $23
GALLO'’S FAJITAS SUPREME < ¢ o v s e ossesss o 213
Includes Chicken, Steak and shrimp.
“““Toppings: Jalapefios $2 Avocado Slices $2
| — Picode Gallo- $2- - Shredded Cheese ~  $2 ~ + — ~ -
Extra Sides: Extra Tortillas $2 Melted Cheese $2
! W
B ==t Gollo's Gyws & Uhaps
i F Served with a side of French Fries. Substitute Yuca Fries...add $2
& ROTISSERIE CHICKEN, GRILLED CHICKEN
ORSTEAKGYRO . ., s 14+ a3 hf s s TR %
- Fresh romaine, tomatoes, purple onions with a hint of lime
and Tzatziki sauce.
& ROTISSERIE CHICKEN OR STEAK CAESAR WRAP .
Fresh romaine with Caesar dressing.
&m ROTISSERIE, GRILLED CHICKEN OR STEAK WRAP
Fresh romaine, tomatoes, purple onions with extra virgin olive oil.

'\ Fresh romaine with Caesar dressing.

et = g =

m Denotes that this ,rrn'e_nu item can be cookedto-your liking

e A

" PRICES MAY VARY.

1} 1y
Gollw's Sondiches &, Bungons
Served with a side of French Fries. Substitute Yuca Fries...add $2

M CHEESEBURGER DELUXE . .« » o1+ « o'+ eisTate » oo
Add Egg. .. $1.00 = ;

Add Bacon, Sautéed Onions or Avocado. . . $2.00
BLT SANDWICH _ ... . bt . o vl oaias » + - TIM1

Bacon, lettuce and tomato, with mayo on pressed seedless Italian.
BREADED CHICKEN TENDERS s e o v seosss
CHARGRILLED STEAK SANDWICH

& OR GRILLED CHICKEN SANDWICH . . . ..... Bn
Pressed with lettuce, tomatoes, purple onions and mayo.
CUBAN SANDWICH .+« e s e eesvvnnennnns BH

Combination of Pork, Ham, Swiss cheese, pickles, garlic,
mayo and mustard. Pressed to perfection.

’
Golle's Svups
SOUP OF THE DAY - SOPA DEL DIA
Smalll . . i o Large. ..o« w4
SOUP SPECIAL - ESPECIAL DE SOPA
Small Soup with White Riceand Salad. . .....
Small Soup with White Rice, Salad and choice of
LAl 514

Gullo's Prsh Soluds

All inclqc_i_e lettuce, tomatoes, cucumbers and purple onions.
PERSONAL AVOCADO SAIAD -« .+ « = e v e 2 s« S5

AVOGADO SAIAD ...l o oaeess oe s b waedd
[$14]

SHREDDED ROTISSERIE CHICKEN SAIAD . . . . . .
GRILLED OR BREADED CHICKEN SALAD : . . . . . .
&% GROUND BEEF OR GRILLED STEAK SALAD . . . .. $15 =

Also includes yellow rice, pinto beans, avocado, red and green peppers.

SEARED OR BREADED SHRIMP SALAD . .. . .... BH

DRESSING:
ITALIAN, CREAMY CAESAR, BALSAMIC, OIL & VINEGAR,
BLUE CHEESE, RANCH,AND HONEY MUSTARD

Gull's Side S

Substitution for any side is $1 extra per meal.
EXCEPT Steamed Vegetables and Avocado.

Small / Large

IVHITERICE o aFle s ¢ o o0 el o vp o o ms o [ 53 | mg
YEIY OW NIt ca.c .o, = = ="' <)o oLt o SVencne (54 |} s6 |
PINTO BEANS . . . o+ e iR oencasat s it e
FRENCH FRIES OR BOILED POTATOES . ....... i 55 |
GREEN OR SWEET PLANTAINS . . :..........

\) FRIES . ..... PR . sac e 8 55 |
Mix of broccoli, caulifiower and' c;r;o'ts ............ m -
LAVOCADO STHCES. . .« o ooiee =0 . 50 B prirasam g i $5 |
HOMEMADE GUACAMOLE . . .. ..........

Bulle’s ¥ids WMoww
Children under 12 only.

Served with french Fries.

&M CHEESEBURGER OR CHICKEN FINGERS . . ..... | 58 |
Served with french Fries.

& 14 CHICKEN OR GRILLED STEAK « + .+ . . . . . |32
Served with french Fries.

& % CHICKEN OR GRILLED STEAK + « . « 2 s o v eu 510]

Served with rice and beans.

*Consuming raw or: undercooked meat, fish, shellfish or shell eggs, may increase your risk of
food-bomne lliness- Ifyou have certain medical =
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Patchogue Railroad Station

(South Ocean Ave. & Division St.)

Open Every Sunday till October 3ist - 9am to 2pm

The Napolitano Family Farm OCD Bakeshop Casey'’s Creation
Keva Cakes Ford Flower Company Perfectly Posh
Sal & Jerry’s Bakery Magnabilities Scentsy
Susan’s sewing and more Paparazzi jewelry Norwax
Bee Witched Bee Honey Carm & Dotty NY Style Stromboli Thirty-One Gifts
Color Street Twin Forks Woodworks Down By The Shore Designs
Harmon's Best Pickles Crab & Bull ravioli Plainview Puffs
Hayward Gourmet Popcorn Origami Owl Janet Russell Psychic
Tupperware Gino's Farm Patchogue Art Council Artists

v

of- o
8|
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ronin ramen

58A South Ocean Ave., Patchogue - 631.730.3626 - roninramenpatchogue.com
. Open Thursday-Sunday 12-9pm

spicy edamame sauteed edamame, chili, sesame, sea salt 6
house salad cucumber, radish, asian pear, heirloom chery tomato, carrot ginger wafu dressing 6
** fluke crudo local caught fluke, white ponzu, crispy kombu, trout roe, serrano, micro sushi, sea salt m/p
** beef tartare tenderloin, ginger and japanese mustard aioli, egg yolk emulsion, scallion, sesame, 13

shallot, capers, beef fat toast
chicken gyoza pan-seared chicken dumpling, ginger, scallion, shallot, garlic, chili soy vinegar 10

miso butter broiled oysters truly bluepoint oysters, miso butter, cripsy kombu, lemon, kanzuri 13
(house-made chili ferment), scallion, toast

** pork tonkotsu chasu, pork broth, pork reduction, scallion, wood ear mushroom, soy cured egg 18

** chicken shio salted chicken broth, ginger chili chicken breast and thigh, baby bok choy, 18
bean sprout, soy cured egg

** mushroom shoyu mushroom soy broth, sliced button mushroom, wood ear mushroom, 18
baby bok choy, miso butter, soy cured egg

make it miso 1

make it spicy 1

fuku chitose yamahai junmai “happy ow!” 60z./16 local craft selection 160z./10
three's vilet 160z./9

maboroshi junmai ginjo “mystery 60z./12 hitachinofdrafs 9

joto unmeshu “plum sake” 60z./19 ronficratt {gaer E

eiko fuji honkara “dry mountain” 60z./10

’ . ; seasonal white

joto nigori “the blue one” 60z./1 13
seasonal red

soto premium junmai 180 ml.can /13

soto junmai diagino 300 ml. bottle / 45 coke diet coke

shichi hon yari junmai diagino 500 ml. bottle /140 sprite  ginger ale 3
club tonic

dirty sake martini dry sake carpano bianco, kombu brine 13

sake old fashioned sake, oak-aged sake, simple syrup, aromatic biters 13

seasonal offering ask your server 13

** consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk may increase your risk of foodborne illness.
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75 East Main Street, Patchogue, NY 11772

Whole wheat wraps made to order with our slight toasting

WRAPS

— & FOOD CO.

www.delfiorepizza.com

Delfiore
Since 1971

631-475-2500
PANINIS We use ciabatta bread filled with our precious ingredients &

technique for flavor enhancement.

DELFIORE - $11

Romaine, fresh mozzarella, roasted peppers, olives, sundried tomato
& balsamic dressing

LEMON CHICKEN - $11

Grilled chicken, salad, kalamata olives & lemon dressing
ANGELO - $11

Grilled chicken, salad, cheddar, a lil’ bacon & spicy dressing
GRILLED SHRIMP - $13

Grilled shrimp, salad, mozzarella, sundried tomato & balsamic
VEGGIE - $11

Arugula, salad, grilled portabello, roasted peppers, roasted onions,
fresh mozzarella & balsamic dressing

CAESAR - $11

Grilled chicken, salad, tomato salad & our garlicky Caesar

A small oblong pizza, baked to order & folded to lock in heat
FAZZANI and flavor. A DPC signature item that must be tried!

PARMIGIANA STYLE - $11
Fresh mozzarella, grated cheese, pomodoro sauce. Choose any
of the following for a parmigiana Fazzani: Meatball e Chicken e
Eggplant e Delfiore sausage
RICOTTA - $10
Old fashioned ricotta blended with herbs & Italian grated cheeses, a
modern version of calzone
HOUSE SPECIAL - $12
Sautéed spinach, Delfiore sausage, ricotta & spicy dressing
JOEY SPECIAL - 12
Barbecue chicken, mozzarella, roasted onions & bacon
JACK CHICKEN - $12
Grill chicken, tomato salad, jack cheese, arugula & spicy dressing
SPICY SPINACH - $12
Sautéed spinach, garlic, mozzarella grated cheeses & spicy dressing
SAN GENNARO - $12
Delfiore sausage, peppers, onions & mozzarella, side of pomodoro
BROCCOLI - $10
Broccoli, garlic & mozzarella, side of pomodoro
SHRIMP - $11
Grilled shrimp, tomato salad, grated cheeses & fresh mozzarella,
side of pomodoro
THE RONI-PEPPER - $11
Pepperoni, Delfiore sausage & fresh mozzarella, side of pomodoro

Comes with pasta pomodoro OR side salad &

SPECIAL DISHES garlic flatbread. No Substitutions!

CHICKEN SPECIAL - $15
Grilled chicken, roasted onions, zucchini, sundried tomatoes,
pignoli nuts, honey balsamic

CHICKEN PARMIGIANA - $15
Breaded chicken, fresh mozzarella & pomodoro sauce

EGGPLANT SPECIAL - $15
Baked eggplant, fresh mozzarella & pomodoro sauce

SHRIMP DELFIORE - $17
Shrimp, fresh tomatoes, Parmigiano Reggiano & fresh mozzarella
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baked to bring out that toasty deliciousness.
PARMIGIANA STYLE - $10 (Fresh mozzarella, grated cheese,
pomodoro sauce) Choose any of the following for a parmigiana
panini: Meatball ¢ Chicken ¢ Eggplant ¢ Delfiore sausage
GRILLED CHICKEN SPECIAL - $11
Grilled chicken, tomato salad, grated cheeses & fresh mozzarella
THE PM SPECIAL - $11
Grilled chicken, pepperoni, roasted onions, cheddar, mozzarella &
balsamic dressing
SHRIMP - $14
Grilled shrimp, tomato salad, grated cheeses, & fresh mozzarella
SAUSAGE & PEPPER - $11
Delfiore sausage, peppers onions, mozzarella & pomodoro sauce
SPINACH AND RICOTTA - $10
Sauteed spinach, garlic, ricotta & fresh mozzarella
BROCCOLI RABE - $12
Broccoli rabe, garlic, Delfiore sausage & fresh mozzarella

BAKED PASTAS Comes with side salad & garlic flatbread

BAKED RAVIOLI - $14
Delfiore cheese ravioli pomodoro sauce, fresh mozzarella

BAKED ZITI - $14
DeCecco ziti, pomodoro sauce, fresh mozzarella

LASAGNA - $14
Delfiore lasagna, layered with meat, ricotta, fresh mozzarella

PASTAS

Comes with side salad & garlic flatbread,

Choose pasta: penne, ziti, fettucini, spaghetti, ravioli +$2
VODKA - $12
Prosciutto, garlic, vodka, pomodoro sauce, cream, grated cheeses
ALFREDO - $13
Garlic, pancetta, parsley, heavy cream, Plugra butter, Italian grated
cheeses

POMODORO - $10

Imported Italian tomatoes, extra virgin olive oil, fresh basil, sea salt
CREAMY PESTO - $13

In-house pesto, pignoli nuts, heavy cream, Italian grated cheeses
MEAT SAUCE - $13

Delfiore’s special sauce with onions, peas, & tomato sauce
GARLIC & OIL - $11

Chopped garlic, extra virgin olive oil, fried parsley, sea salt (with
olives +$2)

Our soups are made with traditional techniques that bring out
the natural & classic flavors. Comes with our garlic flatbread.

PASTA FAGIOLI ¢ ITALIAN LENTIL « MINESTRONE
e ESCAROLE & BEAN - $6.50
Please Call For Daily Soup Specials!

SOUPS

GARLIC KNOTS Ig/l[ii‘),;:i i\l/vith Italian grated cheeses and extra virgin
GARLIC KNOTS, EACH - 75¢

GARLIC KNOTS, 1/2 DOZEN side of pomodoro - $3.95
GARLIC KNOTS, DOZEN side of pomodoro - $7.50
STUFFED KNOT - $4.75

We are famous for these babies! Stuffed wit eggplant, fresh
mozzarella, roasted pepper & balsamic dressing.




Made daily with extra virgin olive oil & fresh mozzarella.
PIZZ AS We use unbleached & unbromated King Arthur flour
and proudly use long fermentation.

Our pizza is made fresh and we use only the finest ingredients. All
pizzas are 18” round unless noted.

NY ‘STYLE’ - $16.50

Our 18” New York style pizza

BROOKLYN SICILIAN - $23

A rendition of Brooklyn-style Sicilian pan pizza, 16”

OLD WORLD - $18

Thin pan pizza with simple tomato sauce & mozzarella, 16”
MARGUERITA - $20

Fresh mozzarella & basil on a hand-tossed thin crust

OLD WORLD MARGHERITA - $21

Fresh mozzarella, plum tomato sauce, grated cheese, oregano, 16”
SICILIAN MARGHERITA - $23

Fresh mozzarella & basil on a Sicilian crust, 16”

BUFFALO - $30

Bleu cheese dressing, fried chicken, mozzarella & buffalo sauce
CHICKEN RANCH - $30

Ranch, grilled chicken, cheddar, mozzarella & bacon

BBQ - $30

In-house BBQ sauce, grilled chicken & mozzarella

EGGPLANT & RICOTTA - $30

Old World pie, eggplant & ricotta, 16”

FIESTA - $30

Grilled chicken, tomato, mozzarella, arugula & balsamic

IRISH - $30

Housemade fries, cheddar, mozzarella, scallions, bacon & sour
cream

CAPRESE - $30

Fresh mozzarella, peppers, scallions, oregano, basil & balsamic
PORTABELLO - $30

Portabello, peppers, fresh mozzarella, arugula & balsamic
LORENZO - $30

An all-veggie, no-cheese pie as sexy as it sounds

MEZZA MEZZA - $27

Breaded chicken & eggplant, sauce & fresh mozzarella
MEATYLICIOUS - $30

Delfiore meatball & sausage, with pepperoni, bacon, mozzarella &
grated cheeses, tomato sauce

WHITE PIZZA - $25

A delicious blend of fresh ricotta, grated cheeses & herbs
ZUCCHINI PARMIGIANA - $28

House baked zucchini, fresh mozzarella, grated cheese &
pomodoro

CALAMARI - $32

Old World crust with mozzarella, fried calamari, calamari sauce,
& tomato sauce

FRESH TOPPINGS 3 toppings maximum per pie

Grilled Chicken e Roasted
Peppers ® Breaded Chicken
Delfiore Sausage
Spinach e Olives
Half Pie: $3.50 each
Whole Pie: $5.50 each

Pepperoni
Broccoli ® Meatball
Roasted Onion ® Mushrooms
Eggplant e Extra Cheese
Half Pie: $2.50 each
Whole Pie: $4.00 each

631-475-2500

www.delfiorepizza.com
Catering Available

Made from scratch on premises by our chefs using the

APPETIZERS best ingredients.

FRIED FRESH MOZZARELLA (16 EA) - $11

‘Cherry’ size fresh mozzarella, breaded, fried with a side of pomodoro
sauce

BUFFALO CHICKEN TENDERS (5 PC) - $9

Chicken breast, breaded, fried, spicy buffalo dressing or plain &
bleu cheese dip

FRIED CALAMARI - $14

Tender calamari, breaded, fried, side of spicy pomodoro sauce
RICE BALLS (6 EA) - $9

Rice, chopmeat, peas, rounded, breaded, fried, side of pomodoro
sauce

DELFIORE MINI BURGERS (2 PC) - $7

Delfiore’s famous chopmeat, garlic knots, fried onions, secret sauce
MAMA LUCIA MEATBALLS (4 EA) - $9

Authentic meatballs, made the old fashioned way, side of pomodoro
sauce

ROSEMARY FRIES - $5

Idaho potatoes cut in house, fried, sea salt & rosemary seasoning

Our fresh salads are prepared daily & come with a garlic
SALADS flatbread.

Dressings: Balsamic ¢ Lemon Citrus ¢ Daesar ¢ Honey
Balsamic ¢ Bleu Cheese

ARUGULA SALAD - $12

Baby arugula, toasted pignoli nuts, shredded goat cheese, roasted
shallots & honey balsamic dressing

SPINACH SALAD - $12

Baby spinach, crumbled goat cheese, red onion, toasted pancetta,
sundried tomato & house balsamic dressing

TOSSED SALAD - $9

Our romaine & raddichio mix with cucumbers & sundried tomato
DELFIORE SALAD - $13

Our tossed salad, grilled chicken, mozzarella, olives & balsamic
dressing

CAESAR SALAD with GRILLED CHICKEN - $13

Our tossed salad, grilled chicken, croutons & Caesar dressing
ANTIPASTO SALAD - $14

Our tossed salad, fresh mozzerella, grilled portabello, roasted
peppers, olives, arugula & balsamic dressing

GRILLED CHICKEN SALAD - $12

Our tossed salad topped with grilled chicken

ITALIAN SALAD - $13

Tossed salad topped with peppers, fresh mozzarella & kalamata
olives

GRILLED SHRIMP SALAD - $15

Our tossed salad topped with grilled shrimp

LEMON CHICKEN SALAD - $13

Grilled chicken, kalamata olives & lemon dressing

ANGELO SALAD - $13

Grilled chicken, cheddar, a lil’ bacon & spicy dressing

VEGGIE SALAD - $14

Arugula salad, grilled portabello, roasted peppers, roasted onions,
fresh mozzarella & balsamic dressing

HOURS:

Sunday 12:00 - 8:00

Monday 11:00 - 8:00
Tuesday 11:00 - 8:00

Wednesday 11:00 - 8:00
Thursday 11:00 - 8:00
Friday 11:00 - 9:00
Saturday 11:00 - 9:00
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HAMPTON

|/WATERCRAFT & MARINE =

Eastport Marina

Located on Seatuck Cove,
just a 3 mile boat ride from Moriches Inlet.
Minutes away from Smith Point and the Great South Bay.

Sales

Service

Dockage

Valvtect Marine Fuel

Shuckers Food Truck

WHALER / Tla I'a
MERCURY

Platimum Dealer
Award Winning Service Team

On the Shinnecock Canal On Moriches Bay On Smith Creek

: 231.7:38?8?50 = 631.288.2900 631.728.114

44 Newtown Road 50 South Bay Ave. 124 Springyville Road
Hampton Bays, NY 11946 Eastport, NY 11941 Hampton Bays, NY 11946

www.hamptonwatercraf t.com
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(+1 OFF DRINKS. )

1940’s

Brewing Company

* Vigit s« TAPROOM :

MONDAY & TUESDAY
WEDNESDAY- FRIDAY. .
SATURDAY . .

SUNDAY .

12pm- 10pm
Ipm-8pm

Coll for details (631) 256-5626

: Mow T
oN DRAUGHT CANS:

New York

R ]

THE FINEST Ak

Brewed In House! LB PLACE

N
S
N

N
N
§\\\\\\

N

S

TASTING ROOM
HOURS:

Mon & Tues: Closed
Wed - Fri: 3-8pm
Sat: 12-8pm
Sun: 12-6pm

920 LINCOLN AVE #5
HOLBROOK, NY 11741
631-942-325
SPIDERBITEBEER.COM

' BEER |

THOUGHTFULLY
CRAFTED

LAGER
AND
ALE.

Brewed and Served in
Downtown Patchogue

SRIWING COMPANY

DARIING

VISIT OUR TASTING ROOM
76 West Main Street Patchogue
(entrance on Railroad Ave)

12 Rotating Taps

Happy Hour Every Friday 3-6pm
Bingo Thursday’s at 7pom.

Follow us on IG & FB

HOURS

Closed on Monday & Wednesday
Tuesday & Thursday 3-9pm

Friday 3-10pm

Saturday 12-10pm

Sunday 12-7pm

THE BETTER MAN
DISTILLING Co.
PATGCHOGUE NY

THIS COUPON IS GOOD FOR

A BOTTLE PURCHASE

FOLLOW US! n

THEBETTERMANDISTILLINGCO.COM
161 RIVER AVE, PATCHOGUE
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Patio Clam B
Lobster Fest Mondays Open For the Summer

Lunch Monday, Wed.-Sat. ~ 11 -4 p.m.

Lobster & Clam Bakes Lobster - Crab - Clams - Oysters - Chowder
. Salads - Toasted Sandwiches
Steamed ~ Stuffed ~ Broiled Happy Hour Monday-Friday 4-7 p.m.
Z d Pesce 1/2 price appetizers
uppa ¢e , Plated Sunday Brunch 10-3
...and many more choices! Unlimited mimosas $15

108 SOUTH COUNTRY ROAD - — Serving Lunch Daily at 11:00
G |l

Serving Dinner Daily at 4:00
BELLPORT ¢ 803-6416 Serving Sunday Brunch at 10:00

WWW.AVINOSITALIANTABLE.COM
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Primi

Frutti Di Mare $39

X ) Clams on the 1/2 Shell $12 per 1/2 dozen The House Favorites Fruits of the Sea

Antipasto Misto Per Due (For Two) $24

. . Oysters on the 1/2 Shell $18 per 1/2 dozen Mussels, Clams, Shrimp, Scallops, Calamari,
Chef’s Selection of Artisanal Cheeses and o )
Italian Cured Meats, Garnished with Olives, Shrimp Cocktail $16 Market Catch, Linguini Fra Diavolo or Plum
Mushrooms, Artichoke and Roasted Peppers. Baked Stuffed Clams $15 Tomato Sauce
Eggplant Tower $14 Fresh Chopped Clams, Garlic, Salmon $32
Fried Eggplant layered with Basil, Ricotta, Bacon and Parmesan Pan roasted Atlantic salmon, stewed lentils
Roasted Tomato, Garlic and House Mozzarella Zuppa di Mussels $16 with spinach, onion, carrot & celery, balsamic
Calamari Frito $16 :

) ) ] White wine and garlic broth, chopped tomaotes, reduction

Lightly Fried Pickled Hot Cherry Peppers, toasted Tuscan bread Lobster & Shrimp Risotto $39

Spicy Plum Tomato Sauce or Marinara
Crab Cake $15
Jumbo Lump Crab, Peppers, Onions, Old Bay

Fresh Shelled lobster, jumbo shrimp, creamy

arborio rice, fresh asparagus, champagne burre

Remoulade, Corn Relish, Mixed Greens blanc

and Red Wine Vinaigrette Margharita $13 Tonno* $36

Arancini E Salumi $15 Roasted Tomato, Mozzarella, Garlic and Basil Lightly breaded ahi tuna (rare), bok choy salad,
My Aunt Fanny’s Fried Rice Balls stuffed with Nana’s Crushed Meatball $15 almonds, pumpkin seeds, sunflower seeds, crispy
Peas, Mozzarella, Marinara and Parmesan Cream noodles, sesame soy

Plum Tomato Sauce, Parmesan and Burratta
*Crudo di Tonno $18

Yellow Fin Tuna, mango, onion, pepper salsa,

Mozzarella

L. Bianco Scampi $16 _
EVOO, soy syrup, house crostini

. . Shrimp, garlic, ricotta, tomato an Filetto Di Manzo $44
Crispy Artichoke Hearts $14 o ) . . . . .
parmigiano reggiano Grilled Prime Fillet Mignon, Whipped Potatoes,
Lemon Sauce/ Capers/ Tomato/ Parmesan . .
. Please speak with our staff if you have special Market Vegetable, Crispy Onions and Mushroom
Nana’s Giant Meatball $15 ) . .
dietary needs or specific food allergies Reduction

Slow braised meatball topped with

melted fresh mozzarella With Gorgonzola Crust Add $3

Grilled Spanish Octopus $18 5860 ﬂL{l Pollo Limone $28
Grilled octopus, greens, cherry tomato, onion, Roasted bone on natural chicken, garlic lemon
cannellini, red wine vinaigrette Nana’s Pasta Bowl $26 sauce, herb roasted potatoes, grilled bread

All Day Sunday Gravy with San Marzano D.O.P. Pork Milanese $26

Tomatoes, Nana’s Giant Meatball or Fennel Parmesan breaded pork cutlet, arugula, fresh
Zuppa Del Giorno $Market Price Sausages mozzarella, red onion, cherry tomato, lemon
Seasonal Soup of the Day Linguine Con Vongole $26 vinagrette
Insalata Della Casa $12 Hard Shell Clams, White Wine Garlic Broth, Pollo Scarpariello $28
Mesclun greens, Tuscan beans, tomato, olives, Toasted Breadcrumbs and First Press EVOO . .
. o Boneless chicken, fennel sausage, vinegar,
onion, roasted pepper, balsamic vinaigrette Pappardelle Alla Bolognese $27 .
peppers, roasted garlic, mushrooms, potatoes
Caesar al Romano $12 Hand Cut Wide Fresh Pasta, Braised Beef, Pork .
. . Scaloppini Della Casa
Chopped Hearts of Romaine, Garlic Croutons, and Veal, Vegetable Ragu, Parmigiano Reggiano ) ) ;
Shaved Parmigiano and House Classic Dressing and Whipped Ricotta with Chicken- $26 / with Veal-$32
Summer Lobster Stack $36 Cappelini with Shrimp $28 Sauteed artichoke, spinach, mushroom, tomato,
Any Salad with Grilled or Blackened Chicken Shrimp, sinach, fresh chopped tomatoes, white capers, potato gnocchi, lemon chardonnay sauce
Add $7 Shrimp Add $8 wine, roasted garlic, EVOO Carre di Angello $36
Cavatelli all Uncle Leo $28 Rack of lamb, mint demi glace reduction, garlic
Crispy chicken cutlet, fresh ricotta cavatelli, whipped potato, seasonal vegetable
bacon, peas, parmesan cream Momma Rose’s Parmigiana Classico

Orecchiette $24 Mozzarella, Parmigiana Romano, San Marzano

Fennel sausage, broccoli rabe, roasted garlic, fresh tomato sauce, served over choice of pasta

tomatoes, chili flake, shaved parmigiano Eggplant $24 ~ Chicken $26 ~ Shrimp $28 ~
Gluten free or whole wheat pasta add $2 please

ITALIAN TABLE allow additional cooking time Veal $30

$6. Split plate charge on Secondi dishes. For your convenience a suggested gratuity of 20% will be added for parties of six (6) or more. *Cooked to your liking consuming raw or under cooked meats, fish, shellfish
or fresh shelled eggs may increase your risk of food-borne illness especially if you have certain medical conditions. Prices and menu subject to change
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There is always something brewing
at the BrickHouse Brewery!

Great Food * Fun People ° Live Music
Award-winning beer brewed on the premises
Catering up to 100 people * Pet friendly hops garden

Long Island’s Oldest Brewery

67 West Main Street, Patchogue * 631-447 BEER (2337)
brickhousebrewery.com
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Classic Nachos.......cccoouemuiimmeniinnensirmensinnnnnn
Tri Colored Chips Smothered with Chili, Cheddar

¥ Jack Cheese, Jalapenos, Tomatoes, Black olives

served in a Fried Tortilla Bowl
Fried Calamari......ccccceurmeimmmimmeiineinneinnennennes
Tender Cuts of Calamari Lightly Floured and Deep
Fried served with Marinara
. Hummus Platter .........ccooiiiiiiiiiiiiriineinean

Served with Carrots, Celery, Cucumbers & Fresh
Grilled Pita Bread
Baked Clams .......cccoeeiimeiimeiimeirnernernennaaeas
Jumbo Stuffed Clam Shells made with fresh
Chopped Clams and traditional Seasonings
Quesadillas
Griddled Tortilla topped with Cheddar Jack and
Fresh Pico De Gallo with your Choice of:

......... Chicken........

Potato Pierogies.......cccceirmmiimmiimeiineiineinnannnas
Seared Cheese & Potato Pierogies Topped with
Hot Bacon Vinaigrette, Caramelized Onions and
Sour Cream

Charcuterie Board ...........ccoreeireeireeirenineninenns
Brie, Smoked Gouda, Asiago, Fresh Seasonal Fruit,
Jam, Crackers, Prosciutto, Aged Salami

Almafi Flatbread...........cocvrmiimiimireireineanas

= Grilled flatbread topped with fig jam, gorgonzola

cheese, proscuitto & sliced poached pears
BrickHouse Wings ........ccooviimeiimennennesnnesnes
Crisp Jumbo Wings Tossed in Your Choice of:
Mild - Medium - Hot - BHB Stout BBQ - Honey
Garlic - Honey Siracha - Maple Bourbon Bacon -
Habanero BBQ

Seafood Stuffed Mushrooms
Crab Stuffed Mushrooms Topped with Chive Beurre

* Blanc Sauce

Bavarian Pretzel ..........ccueeiimeeiiineiinneinnnnns
Colossal Bavarian pretzel served with beer cheese,
honey mustard, and Baravian RumChata cream
sauce.
Poutine
House cut fries, topped with cheese curds and a
savory gravy.

French Onion.......ccooeeimeiimeiiiiie e
Caramelized Onions in a Flavorful Rich Beef Broth
with Crostini’s and Melted Swiss Cheese

Nitro Stout Chili $1
Ground Chuck and short rib, laced with an array of
dried chilli’'s simmered with our Nitro Stout.

Soup of the Day......ccoreirermermimireresresrsrernen
Chefs Seasonal Soup Creation of the Day

BHB Chop Salad........c.cormeiimmmnirmensinmnnninnenns
Chopped mixed greens with hearts of palm,
tomatoes, cucumbers, red onion, croutons and
mushrooms, with honey mustard dressing and hot
bacon vinaigrette

Caprese
Fresh Mozzarella with Vine Ripened Tomatoes
Finished with Fresh Basil Oil

Caesar
Crisp Romaine Lettuce Tossed with Croutons and
House Made Caesar Dressing Shaved Parmesan
The Wedge.......cocirmrirmirmirmirmsirmrmsnrmsnmsnnas
Quartered iceberg smothered in house made bleu
cheese dressing, tomatoes, red onion, bacon and

2 fresh chopped hard boiled egg.

“The BrickLayer”
BrickHouse Brewery’s Special Blend of
Ground Short Rib, Chuck & Beef Brisket
Served on a Freshly Baked Sesame Bun
Delivers the Ultimate Burger Experience.
One Patty, Lettuce, Tomato & Onion and
Commands your Final Touch...Bring on the
Layers and Feel Free to add Another Patty or
Additional Sides Available
Add a Patty....$5 Cheese.....$1
Bacon, Fried Egg, Onion Rings,
Avocado’s...... $2 ea
Jalapefos, Sautéed Mushrooms,
Sautéed Onions...$1 ea

Entrees
Street Light Chicken
Tender Grilled Chicken Breast Layered with Bacon,
Lettuce & Honey Mustard with Melted Swiss
Served on a Brioche Bun
Blackened Tuna BLT*........cccceeimmmummmunnaunnnnnnns
Served on a brioche bun with lettus, tomato, bacon
and avocado with cajun remoulade
Southwest Chipotle Burger .............cccvmunrnnes
Housemade vegan burger, with pico de gallo,
southwest ranch aioli, and bib lettuce on a brioche
bun
Grilled Reuben.........ccooveemiiimeiinmeesinneeinnnann
BrickHouse Ale Braised Corned Beef Thinly Sliced
with Sauerkraut, Thousand Island & Melted Swiss
Cheese on Thick Toasted Rye Bread
Turkey Avocado Wrap.......ccccureemuinnensinnnnsunnes
Sliced oven Roasted Turkey with Avocado, Bacon,
Tomato, Mixed Greens & Red Onion in a Whole
Wheat Wrap
Asian Shrimp Wrap ......ccoicreirmireinesnesnesnssnns
Tender Cuts of Shrimp with Asian Slaw and Thai
Peanut Sauce in a Herb Tortilla
Steak & Mozzarella Sandwich..............ceuuneee
Sliced Marinated Flank Steak topped with a
Blanket of Melted Mozzarella and Fried Onions on
a Fresh Ciabatta Bread

Short Rib & Cheddar Panini
Braised Short Rib & White Cheddar on a Pressed
Pita served with Gravy
Black Bean Avocado Burger
Homemade Vegetarian Patty Served with Field
greens, Tomato, Garlic Aioli on a Fresh Baked
Ciabatta Roll
Marinated Sirloin*
Preferred Choice in our Signature Marinade Sliced
and served with Seasonal Vegetable Medley and
Yukon Gold Smashed Potatoes

Sesame Tuna Napolean
Rare Sesame Tuna Layered with Fried Wontons
and Asian Slaw tossed in Japanese Wasabi Ouzo
Vinaigrette
Shepherd’s Pie
Delicate Blend of Short Rib and Ground Chuck,
Braised with Corn, Carrots & Peas Topped with
Mashed Potato & Short Rib Gravy

Coconut Salmon.......cccceiimeiimirmirnirernenaas

Pan Fried Salmon Steak Crusted in Coconut Flakes
Served over Toasted Almond Sticky Rice and
Topped with Mango Chutney Beurre Blanc Sauce
Brewers Delight.........ccccoiiiimiiniiniinenenes

80z patty with cheese curds and smothered in
gravy.

Patch HOg....ccucemiieieiin i
8oz. patty with pulled pork, melted cheddar and
coleslaw

Young American
8 o0z. patty covered in housemade Nitro Stout chilli,
bacon and cheddar Jack cheese

Nashville Hot Chicken
Fried chicken breast, BHB original Nashville hot
sauce, pickles, Southwest ranch, brioche bun
(available mild, medium, or hot)

Divided Sky Wrap
Rice, black beans, roasted corn, pico de gallo,
scallions, Avocado, whole wheat wrap

with blackened chicken

Pulled Pork Mac

Smoked gouda mac, pulled pork

Blackened Chicken Mac........cccecvrrmuirennnannas
Smoked gouda mac, blackened chicken

Kobe Meatballs .........ccceeimmmmmmummmnineninannena
Served with fettuccine

Hanger Steak ........coemimmiimmiimeiiriinien e
Smoked gouda mac, vegetable medley

Filet Tip Bowl...c.ceiiieeiiiimeiinneinneinneannnenns
Mashed, vegetable medley, gravy

Chicken Tenders........c.ccvrmeiimeirmnirmninnnns
Dredged in our very own Street Light ale and
fried, served with honey mustard

Fish & Chips
Tender strips of codfish, beer battered and
served with hand cut fries
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BELLPORT

OUTLET

STO R E S Smart Shoppers Shop Hassle Free

BellportOutletsNY.com
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Sunrise Hwy. (Rt. 27) Exit 56 Station Road « Bellport-North Side « 631-286-3872
Outlet Hours: Mon-Sat 10am-7pm; Sun 11am-6pm
Individual Store hours may vary*
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JOIN Us WEDNESDAY & THURSDAY ForR A

FEATURING STEAK & SEAFOOD

Indoor & Patio Dining
Available!

.
1
ﬂ

‘n > - -
631 i%t 6777 60 River Rd Great River - georQenTﬁh/(roup com %
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VILLAGE %> 1010T

IRISH PUB ) OAKDALE —

EVERY SU N DAY

9AM - 3PM

BOTTOMLESS MIMOSAS,
BLOODY MARYS, &€ SANGRIA
(2 HOUR TIME LIMIT)

ENCLOSED

PATio

"ALL YEAR LONG!
VISIT OUR WEBSITE TO SEE

TATERING OUR FULL CATERING MENU

ON & OFF PREMISE CATERING AVAILABLE

1487 MONTAUK HWY, OAKDALE, NY (63]) 573-6633

f/VillageldiotIrishPub  www.villageidiotirishpubli.com /VillageldiotIrishPub
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BATGK]

OYSTER BAR

Oysters* (Daily Selection).......cecoveeuenee 3/34DZ Bay Platter... . ettt s aetaens 30

Little Neck ClamS* ..o, 2/22Dz  “oysters 4clams, 4 shrimp

Jumbo Shrimp Cocktail.......c.cccerreereeee. 3/34DZ 8Sound Platter......... : e 50
. oysters, 8 clams, 8 shrimp

Ahi Tuna & Mango Poke........eeereeenee. 16 Ocean Platter _ 80

Sesame Tuna.. . ...16 6 oysters, 6 clams, 6 shrimp, chilled Iobster &tuna poke

Served on Long Island Blue Duck bakery buns and rolls

Roasted Oysters ___________________ 16 Includes sea salt chips, house slaw & pickle/ substitute crispy fries or
. house salad add $3
Fried Oysters Rock.............. 18
. Catch Signature Lobster Roll . . M/P

Baked Clams Stuffies........ 12 warm buttered lobster/lemon mayo/toasted split top roll
Clams Casino .....vevreveene. 15 Crab Cake Slider and Chowder........ovvvrerereerennns 18
Coconut Shrimp ................... 16 lettuce/tomato/tartar/chowder cup & house salad or fries

The Po'Boy...... 18
Clam Chowder ................ 6/10 crispy fried oysters orJumbo shrlmp/shredded Iettuce/tomato/
Chowder Fries 12 pickles/house bistro sauce
Fried Calamari 16 Blackened Tuna Wrap* . a7

"""""""""""" rare tuna/fresh vegetables/greens/terlyakl/wasabl Iemon cream
Sicilian Calamari......cc.. 16 Classic L.I. Fried Elounder ... _ 16
House Salad . eeeeeeeeens 8 the long island original/lettuce & tomato/lemon and tartar/
| potato bun

P.E.l. Mussels............u.... 16

Fish Tacos......... Je
Steamed Clams............... 24 (3) blackened or grilled fish of the day/soft corn tortlllas/plco di

gallo/lettuce/crema trio

Buttermilk Ranch Fried Chicken ... 15
FRIED PLATTERS crispy thigh/bacon/lettuce/tomato/house ranch/toasted potato bun

Served with fries, house slaw

and pickle
Local Oysters.......eeereneeee 20 CLASSIC FAVORITES

Jumbo Shrimp.......20Baked Shrimp and Mussels Fra Diavolo ... 26

plump shrimp/black mussels/spicy basil plum tomato sauce/linguine

Flounder Filet ......ccccoeveueenee 22
. . Clams with Linguine . 24
Hook Line & Sinker............. 28 garlic white wine broth/EVOO/parsley/toasted parmesan bread crumbs
oysters/shrimp/flounder/baked clams
South Shore Fish Stew . 28
market fish/with mussels/clams/roasted garllc tomato broth
Chicken & SHrimp Jambalaya . 24

63 N. Ocean Ave. Patchogue

631.627.6860
catchoysterbar.com Char Grilled Octopus Salad . . 22
Sun-Thur: 11:30- 10pm mixed greens/onion/tomato/potato/sweet vinaigrette

Fri-Sat: 11:30 - Tlpm

andouille/spicy sausage/smoked ham/peppers/onlons/arbono rice

*this menu item can be cooked to your liking. consuming raw or undercooked meat, fish, shellfish or fresh shelled eggs may increase your risk of food borne illness especially if you have certain medical conditions
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SHANDON&COURT
;@mﬁiwﬁ%gg%wﬁ%hfhﬁg%%p

LIVE MUSIC DAILY
TRIVIA ON WEDNESDAYS

Lo e B e

HAPPY HOUR
MONDAY - FRIDAY 12 - 7

WWW.SHANDONCOURT.NET

LUNCH & DINNER
SERVED DAILY

OUTDOOR DINING

BRUNCH SERVED ON
SUNDAYS 11 - 3PM

Restaurant - L.ounge - Caterin?
115 EAST MAIN STREET, EAST ISLIP 11730

631.581.5678
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THE FINE EATERIES AND
PUBS OF PATCHOGUE

Welcome back patrons to Patchogue. Cultural Heritage Weekend - September 17-19, 2021.

Hispanic Celebration at The Patchogue Theatre - September 17th.

St. Liberata - September 18th | Halfway to St. Patricks Parade - September 19th
For more information call 631-207-1000 or go to Patchogue.com

«

&SI, Arooga’s Grille House
% & Sports Bar

1TW Main St.
Patchogue

888-882-WING (9464)

aroogas.com

Bobbique
70 West Main St.
Patchogue

631-475-7744

bobbique.com
BLUES - BOURBON - BEER

Catch Oyster Bar
63 N. Ocean Ave.
Patchogue

631-627-6860

catchoysterbar.com

Gallo Restaurant
3 E. Main St.
Patchogue

631-475-4667

gallorestaurant.com

James Joyce - 631-562-4000

49 South Ocean Ave,, Patchogue

jamesjoyceny.com

Pera Bell Food Bar
69 E. Main St.
Patchogue

631-447-7766

PeraBellFoodBar.com
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DORATINA

THEAFSLITAN FIREA EAFE-

Blue Goose Restaurant
411 W Main St.
Patchogue

631-627-6677

bluegoosepatchogue.com

—.

Hestaurant & Marina

BrickHouse Brewery
and Restaurant
67 West Main St., Patchogue

631-447-BEER

brickhousebrewery.com
Catering - Live Music
Open 7 Days for Lunch & Dinner

Donatina
18 West Ave.
Patchogue

631-730-7002

donatinapizza.com

Harbor Crab Co.
on the Patchogue River
116 Division St.

Patchogue

631-687-CRAB

harborcrab.com

The Tap Room - 631-569-5577

114 W. Main St., Patchogue

TheTapRoomLi.com

Village Idiot Pub
8 E. Main St.
Patchogue

631-289-8471

villageidiotpubli.com




THE

BIG SCREEN

IS BACK

The big screen is back Summer 2021.

Starting in July, check our website and social media for more details.

www.plazamac.org W @plazamacorg B3 The Plaza Cinema & Media Arts Center

-
4 C

A epjoy quality The Plaza Cinema & Media Arts Center

20 Terry Street (one block South of Main St)

l CI nema Patchogue, NY 11772

In the heart of Patchogue (631) 438-0083

#Movies the way they were meant to be seen. #TheBigScreenisBack!
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NOV. 17 - DEC. 4 DEC. 17 - JAN. 1, 2022

Tickets Available at
TheGateway.org 631.286.1133




