Tellers

AN AMERICAN CHOPHOUSE

Valentine’s Day Weekend
Friday, February |0th - Tuesday, February |4th

First Course

Shaved Fennel and Arugula Salad
Spiced Candied Walnuts, Cabernet Infused Goat Cheese
Roasted Tomato Vinaigrette
14

Traditional Lobster Bisque
Cognac Creme Fraiche, Braised Leeks
12

Duck Confit Risotto
Sweet Pea “Au Jus”, Cracked Pepper Brioche
17

Main Course

Surf and Turf for Two
Porterhouse Steak, USDA Prime 21-Day Dry Aged
Reisling Butter Poached Shrimp and Lobster
Whipped Potato
75 per person

Pan Seared Branzino Putanesca

Parmesan Basil Risotto, Toasted Pine Nuts
34

Crispy Long Island Duck Breast
Blackberry Port Reduction, Pancetta Lardoons
Roasted Asparagus Succotash
36

Dessert

Tri-color Mousse
Milk Chocolate, White Chocolate, Raspberry
12

Berries and Truffles
Chocolate Dipped Strawberries, Anglaise Drizzle
Toasted Coconut Truffles Click here to
12 Reserve Online


http://www.opentable.com/tellers-an-american-chophouse-reservations-islip?rid=1627&restref=1627&p=2&d=02/10/2012+7:00+PM

