BOCCE BEACH

Taste of Fire Island

$16 per person at Fire Island Ferries and
$29 at Bocce Beach (not including tax and gratuity)
Monday thru Thursday

Fixrst Course

NE C]am Chowder/SouP of the Dag

Second Course

Field Green Salad/C aesar Salad

Third Course
Orccchiettc Fasta Hot and sweet sausage, peas, and portobello mushrooms tossed in a chardonnay broth

Blackened Salmon Sautéed spinach and jasmine rice
Jerk Chicken Jerk spice rubbed ¥% chicken, with plantains, rice & beans
Ravioli SPecial Flavor of the day
Pan Seared Sea Sca”ops Citrus ginger sauce served with vegetable orzotto add $2
Marinated 5l<irt Stcak Teriyaki marinade, served with crispy fingerlings and haricot verts add $3
T una Paron Panko/peanut crusted tuna, served rare, with rice medley and asparagus add $4
Barbeque Ribs Fall-off-the-bone ribs, corn on the cob and cole slaw add $3

Koas’ced Halmc Duck Sundried cranberry sauce, with asparagus and wild rice add $4

Dailg Spccials Available

Prime Rib Catering on Rib night
All and off Wed
weekend premise & Sun

18% Gratuity added to parties of 6 or more.

Menu items can be cooked to your liking. According to the Health Department consuming raw or undercooked meats, fish, shellfish or shell eggs can increase your
risk of food borne iliness, especially if you have certain medical conditions.



