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THE SHADMOOR
SEVAEO(&).‘D RESTAURHI;NT s COCKTAﬂlL BAR

SURF SHACK SPECIALS

Daily 11am-4pm

CARAF OF SANGRIA 50

Red OR White wine, Cointreau, Ginger Peach, Fresh Lime, Orange Juice
CARAF OF MIMOSA 45

CARAF OF BLOODY MARY 45

(5 Servings)

BELLINI 15

Prosecco, Cuevo Beatrice, Extra Dry, Fresh Peach Puree

GRILLED SWORDFISH SANDWICH @ @ 32
Centercut swordfish, romaine lettuce, tomato, French baguette, herbs
aioli, french fries OR salad

MAINE LOBSTER ROLL @ @ @ 32
Fresh lobster meat from Maine, toasted brioche, chopped celery lemon
dill mayo sauce OR butter, French fries OR salad

MAINE LOBSTER OMELETTE ® @ 30
5 0z lobster tail, 3 eggs, Swiss cheese, dill, French fries OR salad
MEDITERRANEAN FRITTATA @ 16

Feta cheese, olives, tomatoes, red onion, oregano
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DAIRY GLUTEN NUTS SHELLFISH

S WE SUPPORT LOCAL FARMERS FROM LONG ISLAND
1066 SECOND AVENUE, NY NEW YORK 10022 Fredi O Tito consumn raw or uNpercoOKED MEATS,
POULTRY, SEAFOOD SHELLFISH OR EGGS, MAY
(212) 385 9195 WWW.SHADMOORNYC.COM Executive Chef INCREASE YOUR RISK OF FOODBORNE ILLNESS.



