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 Salac!/ChoPPcd Salad

Third Course
Cilantro Chickcn chto Chicken breast over penne in a cilantro, pecan pesto sauce, with sundried tomatoes

Blackened Mahi Gazpacho salsa and yellow rice
Chicken 5carPie”o Sweet & spicy pepper marsala sauce, crispy fingerlings, grilled summer vegetables
Ravioli SPecial Flavor of the day
C]ri”ecl Frawns Sweet Chili glazed whole prawns with sticky rice and asian slaw
Marinatccl Skirt Steak Teriyaki marinade, served with crispy fingerlings and summer vegetables add $3
T una Baron Pankolpeanut crusted tuna, served rare, with rice and seaweed salad add $4
Barbeque Ribs Fall-off-the-bone ribs, corn on the cob and cole slaw add $3

MaPIC G]azecl HahC Duck Sweet Potato wedges and grilled asparagus add $4

Gri”ed Fork Chop Apple bourbon sauce, warm cabbage salad, roasted corn and potato hash add $4

Dailg SPecials 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.



