
Monday February 14, 2022  5:00PM TO 9:00PM 

Sunday February 13, 2022  5:00PM TO 9:00PM 

Reservations required - please call 631.726.4444

Five Course Menu
INCLUDES APPETIZER, CHEFS CHOICE SALAD, ENTREE, CHEESE & PEAR PLATE,

DESSERT WITH CHOCOLATE COVERED STRAWBERRIES AND

A GLASS OF PROSECCO OR VINO

STUFFED CHICKEN $55

BREAST OF CHICKEN FILLED WITH SPINACH AND FONTINA CHEESE SMOTHERED IN 

CHOICE OF MUSHROOM SAUCE OR PARMESAN SAUCE. SERVED WITH MASHED 

POTATOES AND STRING BEAN GREMOLATA

ROASTED DUCK $65

PAN-ROASTED BREAST OF DUCK, DRIZZLED WITH CHERRY PORT WINE 

REDUCTION. SERVED WITH JULIENNE OF VEGETABLES AND MASHED 

POTATOES

CHEF MARCO’S ENCRUSTED LAMB CHOPS $65

FRESH HERB ENCRUSTED PAN SEARED LAMB CHOPS. SERVED 

WITH MASHED POTATOES AND GRILLED PORTOBELLO 

MUSHROOMS

LOBSTER RAVIOLI $65

FRESH PASTA FILLED WITH POACHED LOBSTER MEAT AND 

TOPPED WITH CREAMY FRA DIAVOLO SAUCE

WILD MUSHROOM RISOTTO $55

VIALONE NANO RICE WITH MATTITUCK FARM 

MUSHROOMS, PORCINI CREAM, SHAVED PARMESAN 

CHEESE AND TOPPED WITH BLACK TRUFFLES

VALENTINE’S DAY SURF & TURF $95

PRIME GRILLED FILET MIGNON WITH BOROLO WINE 

REDUCTION AND STUFFED SHRIMP WITH SPINACH. 

SERVED WITH ROASTED CARROTS

DINNER AT THE INSATIABLE PASTARIA RESTAURANT


