
The North Fork Table is committed to supporting the local agricultural and fishing communities whenever 
possible in order to raise awareness of the pristine bounty  

the North Fork of Long Island has to offer. 
 

 
First Course 

 
 
 
S A L A D  O F  O R G A N I C  B A B Y  G R E E N S  W I T H       1 2  
F E N N E L  &  R A D I S H E S  
tossed in Shallot- Dijon Mustard Vinaigrette 
 
 
 
 
A S S O R T M E N T  O F  S L O W - R O A S T E D  B E E T S       1 6 .  
with Fresh Goat Cheese, Pistachios and Sherry-Shallot Dressing 
 
 
 
 
R O A S T E D  S A T U R  F A R M S  B U T T E R N U T  S Q U A S H - C H O R I Z O  S O U P   1 4 .  
with Baby Brussels Sprouts and Pumpkin Seed Oil 
 
 
 
 
* H A N D - C U T  S A S H I M I  G R A D E  Y E L L O W F I N  T U N A  T A R T A R E   1 8 .  
( s e r v e d  r a w )  
with  Ponzu, Sesame Lavash Crackers and Tiny Arugula 
 
 
 
 
* D I L L - M A R I N A T E D  O R G A N I C  S C O T T I S H  S A L M O N    1 8 .  
( s e r v e d  r a w )  
with  Corn Blini, Assorted Radish and Horseradish Mousse 
 
 
 
 
C H I L L E D  T E R R I N E  O F  L O N G  I S L A N D  D U C K  &  F O I E  G R A S    1 7 .   
with Frisée, Marinated Mushrooms and Truffle Toast 
 
 
 
 
H O U S E M A D E  R I C O T T A  C A V A T E L L I  &         1 6 .  
R O A S T E D  S A T U R  F A R M S  C A U L I F L O W E R  
with Flat Parsley, Pecorino Romano and Capers 



*Consuming raw or undercooked meats, fish, shellfish or fresh shell eggs may increase your risk of food-borne illness,  
especially if you have certain medical conditions. 

 

Main Course 
 
 
 
P A N C E T T A - C R U S T E D  C H A T H A M  C O D        3 2 .  
with Black Beluga Lentils, Roasted Baby Brussels Sprouts and Tomato Fondue 
 
 
 
 
 
P A N - R O A S T E D  H A R P O O N E D  A T L A N T I C  S W O R D F I S H     3 4 .  
with Creamy Parsnip-Vanilla Bean Purée, Caramelized Cipollini Onions and Wilted Baby Spinach 
 
 
 
 
 
 
* C U R R Y - C R U S T E D  Y E L L O W F I N  T U N A  S T E A K      3 3 .  
( s e r v e d  r a r e )  
with Shiitake Mushrooms, Baby Bok Choy and Carrot-Ginger Emulsion 
 
 
 
 
 
 
O R G A N I C  F R E E - R A N G E  C H I C K E N  B R E A S T       3 2 .  
with Whipped Foie Gras-Infused Sweet Potato and Truffled Chicken Ragout 
 
 
 
 
 
 
I O W A  B E R K S H I R E  P O R K  “ C A S S O U L E T ”  O F       3 4 .  
R I B E Y E ,  F R E S H  B A C O N  &  G A R L I C  S A U S A G E  
with White Beans, Savoy Cabbage and Black Garlic Jus 
 
 
 
 
 
 
* C H A R R E D  C O P P E R  R I D G E  N A T U R A L L Y - R A I S E D     4 2 .  
G R A S S - F E D  B E E F  T E N D E R L O I N  
( c o o k e d  t o  y o u r  l i k i n g )  
with Crisp Potato Cake, Baby Carrots, Swiss Chard, Red Wine Reduction and Eggless Bearnaise 
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