yine Street Cafyg

¥ shelter island #

fruits de mer

® lced e * e % e
malpeque spicy tuna beau soleil
. ﬂg::EFIE " summer rolls oysters
prince a-‘_lI ez tamarn & w nmw brunsaich)
small siza 'ﬁahl AR emall 1o medium size
17 i7
-yellow fin tuna frito misto % labster
sashimi [ragionel walers} dd
e fresh anchevies calamani, gree{n go ; esd
Lty shrimp. scallop, tartar sauce e
seawesd, vaﬁaai:t pONZU 5 m,,ﬂ,, 21 avocala dressing
! 18
organic salads
leafy greens ... tomato, onion, cucumbsr, herbaceous vinaignatia 9
market vegetables s greens. .. asparagus-parmesan dressing, croutons 11
pickled beets . mache, coach fams chevre, walnuls, bermuda onion, e.vpo, 12
arugula & tart apple salad . . pepper-patan brittle, oranges, gorgonzala 13
crispy calamari salad . carot dressing, chive, frisee, cucumber 14

handmade imported pasta
linguinean frutti s mare Jia daviory lobster, shrimp, clams, mussels, zucchini 29
perciatelli s bolognese i speciaty) classie meat ragu, parmesanc-reggiane 2
Iumachi s gorgonzola fereany) spring peas, peppers, sausage mest bals il

plats principaux
pan roasted chicken breast jarish) swiss chard, basil smashed potatoes 27
miso glazed atlantic salmon (wgaic) bok-choy, mushrooms, jasmine fice 2
potato crusted fluke fine caugti - montauk) lemon spinach, meuniere sauca K¢

moules frites jince esdwardisand) steamed mussels, spicy safiron broth, fries i
skillet prawns i paciic) cilantro, israeli cous cous-vegetable salad 31
berkshire baby back ribs fwmesses stye -enger sseby, snasy) napa slaw, frites 2573
haly [l
some natural, atb fhmnfree  StEAK frites  served with hand cut sries
»chopped steak fround iips of prme sincin, skin & fet mignan} balsamic onions 21
~grilled skirt steak jrorsna) fresh chimichurr sauce 2
-grilled prime new york strip steak imene} sauce bordelzise 18
+filet mignon s Poivre fetrasa) pepper crusted, peppercom sauce 41

*420z. dry rubbed, grilled porterhouse steak fiortwa grlled red enicn 73

steak additions: gorgonzola, mushrooms, grilled anion, garic confit, su paivie 3

* Ihess fems are cooked b0 oider. corsuming riw or undarcackad meat, fah o shalfish ey ireres your sk of
food-beene finess, especialy i you hava ceraln madica condilians

Pease Infm your sever il yau have gny food relzted alengics and we will iry very hand bo axcommodale yaur neods

A% oratully added b paries of B or mare

fmulry TH - iy 130

plats du jour

- thursday -
CRISPY CHICKEN
CONFIT
[ogani: - amish]
smashed butlarmul squsash
chard & natural jus
24

- friday -
WHOLE ROASTED
DORADE
{iam ralsed - greece)
roasied fennel and red onicis
wilted greens
citrus-rosamarny vinaigratte
25

- saturday -
CRISPY DUCK CONFIT
[ 1008 nzlural - lang Eland)
salt cured & fork tender
lemon spenach & saffron rice
20

- sunday -

GRILLED LAME
PORTERHOUSE

THREE CHIPS
[100% nefural - pervnsyhiania )
smashed parsnips. broccoli raab
i

- manday -
BOUILLABAISSE
{isc chaz=ic)
¥z montauk lobstar

shellfsh & seafond stew
K

sides
b
nepa slaw
friles with &ni
griled asparagus
braized swiss chard
Spicy broccali raah
Saulied lamon =pinach
bak-choy & mushroarms
sleamed jazmina rice {1}

any four vegetabies a5 an enirdéa

19
spring hours
thursday 5-9:30
friday B-11
saturday 5-11
sunday 5- %30
monday 5- 530

special prix fixe menu available daily fram 5pm— Bpm & all night on thursdays

mainy thandy . Lisa, Chef Terry & Stoff




