Pocce Peach

T aste of [Fire lsland

$17 per person at [Tire ]s]anc{ Ferries and

$30 at Pocce Beach (not including tax and gratuitg)
Monciag thru Thursc]ag

First Qourse
NE_ Clam Chowder/SouP of the Day

§€C@hd QOUI’SQ

Field Green Salacl/ChoPPcd Salad
T hird Qourse

Orecc}nﬁe’tte Fast@ Hot & Sweet sausage, peas, and portobello mushrooms tossed in a chardonnay broth

Bléckehed Salmon Sautéed spinach and rice

Frendm Cut C‘mf@k@h Bl’eést Pan-seared with natural au jus, wild rice, vegetable medley

L@bster Ravi’@ﬂi’ Served with sherry cream sauce
Linguini in Clam Sauce Red or White
Mariinated Skiirt Steak*‘ Served with garlic mashed potatoes and summer vegetables add $3
Tuma Ear@n”‘ Panko/peanut crusted tuna, served rare, with rice and seaweed salad add $4

Barbeque Rubs Fall-off-the-bone ribs, corn on the cob and homemade potato salad add $3

Mapﬁe Glazed ﬁaﬂ? Du@k Wild rice and grilled asparagus add $4

Fﬂ@t Mignon’* Topped with bacon and blue cheese crumbles, served with potato croquettes and asparagus add $7
Daﬂg Speej'als Available
i8% Gratuitg 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 illness, especially if you have certain medical conditions.



