
156 North Ocean Avenue 
Patchogue, New York 11772 

 
855-776-4123

info@diningoutli.com

www.restaurant-marketing-company.com

MARKETING  •  BRANDING & DESIGN  •  ADVERTISING
SOCIAL MEDIA  •  PUBLIC RELATIONS  •  VIDEO PRODUCTION  •  WEB DESIGNDining Out Marketing Group is a division of The Public Relations and Marketing Group, LLC.

Serving up Integrated Marketing Solutions  
to Help Restaurants and Destinations  

Build their Businesses

Why Dining Out Marketing Group?
Our Company:
Since its inception in 2002, The Dining Out 
Marketing Group, and its parent company, The 
Public Relations and Marketing Group (PRMG), 
have worked with members of the restaurant and 
destination industries, including caterers, country 
clubs, entertainers, carnivals, zoos, marinas, 
summer camps and other family entertainment and 
recreational facilities.

The company helps its clients to communicate and 
market their services to past and prospective pa-
trons. Dining Out Marketing Group is a full-service 
public relations and marketing company providing 
an array of services including media relations, mar-
keting, social media, web development and SEO, 
advertising, graphic design and video production. 

By providing these services under one roof, 
the company helps to ensure that its clients 
communicate with a consistent message, while 
providing an integrated approach and value to 
businesses looking to maximize limited budgets 
without compromising results.

“Our website is not only 
professional, but has really 
helped to increase visitors 
to our park and interest in 
our special programs. The 
site, along with our targeted 
marketing efforts from the 
information collected from 
visitors, is having more impact 
than any other marketing effort 
we have undertaken in our 41 
years of operation.”

Diane Novak 
President 
Long Island Game Farm
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Serving up Integrated Marketing Solutions to Help Restaurants and Destinations Build their Businesses

Photography and 
Video Production 
• T.V. Commercial 

Production

• Restaurant and Venue 
Profiles and Virtual Tours 

• YouTube and  
Website Videos

• Food and Venue 
Photography

Advertising
• Direct Mail

• Print Advertising

• Web Advertising  
including:

• Social Media

• Search Engine 
Advertising

• Radio Advertising

• Television Advertising

Branding & Design
• Logos

• Signage

• Fliers

• Menus

• Marketing Collateral

Public Relations
• Media Relations  

and Publicity

• Special Events

• Web PR

• Reputation 
Management

• Crisis Management

Social Media
• Strengthening Online 

Presence and Reach

• Social Media/Digital 
Advertising

• Facebook Advertising

• Social Media 
Campaigns for Event/
Cause Marketing

• Social Media 
Monitoring 
and Reputation 
Management

Web Design
• Web Design

• Search Engine 
Optimization

• Online Marketing

• Content Management 
Websites Including 
WordPress and Drupal

• E-Commerce Websites

 Interactive Encounters 
1 Bambiland

2 Camel Encounter
3 Discovery Center

4 Giraffe Encounter
5 Leapin’ Lemur Tour 

6 Nursery 
7 Pony Rides

Non-Animal  Features
1 Bounce House

2 Carousel 
3 First Aid

4 Gazebo
5 Gift Shop  (Ride Tickets/Animal Food)

6 Lost Kids
7 Parking Lot

8 Picnic Area
9 Private Parties

10 Restrooms
11 Snack Bar 

12 Tea Cups Ride
13 Ticket Booth

Shows
1 Main Stage Featuring David Rosaire’s  World-Famous  Dog Show

Animal Exhibits 
1 Alligator

2 Alpaca
3 Aoudad

4 Bison
5 Bunnies

6 Camels
7 Cavies

8 Chicken Coop
9 Cockatoo

10 Deer
11 Donkey

12 Ducks
13 Elk

14 Emu
15 Gecko

16 Giraffe
17 Goats

18 Horse
19 Iguana

20 Kangaroo
21 Llamas

22 Lemurs
23 Monkey

24 Ostrich
25 Pigs

26 Peacocks
27 Rooster

28 Sheep
29 Skunk

30 Snake
31 Tortoise

32 Zebras
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WOODLAND TRAIL

Welcome to  the Long Island Game Farm, 

the largest combined children’s zoo and wildlife park on 

Long Island. This New York zoo offers families a natural 

environment where they can learn about wildlife and 

animals through education and entertainment. 

Check our website and Facebook page often for 

information on our upcoming events and coupons!

Giraffe Encounter

Get nose-to-nose with Clifford the Giraffe, our  

resident gentle giant, at our brand-new, raised-

platform encounter. Hand-feed him a healthy 

snack and learn some fun facts about this majestic 

creature, presented by the animal education staff. 

Limited tickets are sold at the Gift Shop and are  

required to board the platform. Refunds will be 

made available if Clifford does not visit.

Camel Encounter

Guests can board a special platform to hand-

feed our friendly camels a healthy snack and take  

photos with them. Animal education staff members 

will be there to teach attendees about these “ships 

of the desert” and answer questions. In addition to 

our two adult mother dromedaries, we also have 

brand-new baby camels this year! Tickets are sold at 

the Gift Shop and are required to board the platform.

Leapin’ Lemur Tour

This encounter features enrichment and keeper 

talks for each of the park’s three types of lemurs 

and their monkey friends.  

Pony Rides
From 11 a.m. to 4:30 p.m. each day, kids can enjoy a 

ride on one of the park’s many ponies. Pony Rides 

are available for purchase at the gift shop.

Bambiland
We offer the truly unique experience of getting up 

close and personal with the deer at the Game Farm. 

Come take a walk through our deer forest, where 

you can hand-feed our majestic friends.

Nursery
The Game Farm is always welcoming new mem-

bers of all kinds to our family. Come bottle-feed our 

new baby animals and goats who roam the nursery.

Hand Feedings

Guests at the Game Farm have the opportunity to 

hand- or tube-feed our llamas, alpacas, zebras,  

ostrich, emu, sheep and Gaby the miniature Sicilian 

donkey. Food is available for purchase at the Gift 

Shop.

Discovery Center

Home to many of our friends, including chinchillas, 

baby alligators and our rescued boa and leopard 

geckos, the Discovery Center can also be reserved 

for birthday parties and other events. This is the 

perfect opportunity to celebrate while immersed in 

our park!

Animal Encounters

Groups & Birthday Parties: (631) 878-6670

General Info: (631) 878-6644

Chapman Boulevard, Manorville, New York

Located at Exit 70 on the LIE

www.longislandgamefarm.com

VISIT WWW.LONGISLANDFUNFEST.COM  

FOR INCREDIBLE SAVINGS!

FOR SPONSOR OR VENDING OPPORTUNITIES CALL DAVID ERICKSON 954-214-2457 OR BOB DESTEFANO AT  866-666-FAIR

11 Days of Live Music  

Featuring Local Bands 

Hammer of the Gods 

The Led Zeppelin Experience 

Friday June 10 at 9pm 

www.hammerofthegods.com 

Commerford Giant Petting Zoo,

Victoria Thrill Show Circus,

Ward Hall’s World of Wonders,

Racing Pigs and More!

Grucci Fireworks
Saturday 6/11 at 9:30pm

Saturday 6/18 at 9:30pm

RidesRides Pig RacesPig Races

Petting ZooPetting Zoo
Ward Hall’s

World Of Wonders

11 Days of Midway  

Fun Are Coming!
June 9th - June 19th

Suffolk County Community College 

EXIT 53S on the LIE

Enjoy world-famous thrill & kiddie rides,  

plenty of games & food for the whole family!

Soups & Salads 

Housemade Dressings: Cucumber Buttermilk, Caesar, 

Ranch, Blue Cheese, 1000 “Long” Island, Blood Orange, 

Sun Dried Tomato 

BRUNCH, LUNCH & DINNER SALADS

Mixed Greens  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 6

Iceberg Wedge  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 7 

w/ Blue Cheese Tomato Apple Smoked Bacon

Whole Leaf Caesar .  .  .  .  .  .  .  .
  .  .  .  .  .  .  .  .

  .  .  .  .  .  .  .  .
  .  .  . 8 

Add 6.50 for Shrimp or Crab Add 4 for Chicken

DINNER SALADS

Mixed Greens Salmon   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 16 .5 

Red Onion Cranberry Sun Dried Tomato Dressing

Warm Spinach Goat Cheese Salad  .  .  .  .  .  .  .  .  .  .  .  .  .  . 9 

Apple Pecan Crusted Goat Chees & Bacon Fig Vinaigrette                       

Seafood Cobb  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 16 

w/ Jumbo Lump Crab & Shrimp

Roasted Beet  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .7 .5

SOUPS

Bullfish Chowder  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 7

Vegetarian Soup of the Day  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 7

Crab Bisque  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 7

Appetizers 

BRUNCH, LUNCH & DINNER APPETIZERS

Crab Quesadilla  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 13

Mussels Marinara  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 9 

Huge Bowl of Mussels in a
 Chunky Marinara with Toast Points

Steamed Clams  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 12 

1½ dz Clams in White Wine Butter & Herbs

Popcorn Calamari  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 9

DINNER APPETIZERS

1/2 Rack of our Dry Rubbed Babyback Ribs  .  .  .  .  .  . 10 

Memphis Style

Seared Scallops (Rare Center)*   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 9 

Over Mixed Greens

Seared Ahi Tuna (Rare Center)*  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 12

Maryland Jumbo Lump Crab Cake (1)  .  .  .  .  .  .  .  .  .  .  . 12                            

Lobster Egg Roll  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 15

Pomegranate Glazed Chicken “Satay”  .  .  .  .  .  .  .  .  .  .  .  . 8 

W/POMEGRANTATE MANGO SALAD

Appe-Tinis 

Lobster Cocktail  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 10

Shrimp Cocktail   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 9

Crab Cocktail  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 8

Seafood Salad Cocktail   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 7 

Citrus Herb Marinade

Brunch Menu 

BRUNCH MENU  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . JUST $20

Includes One Entree, Unlimited Bagel and Muffin Bar, One Juice, 

Bloody Mary, Mimosa or Draft Beer & Coffee or Tea 

Bagel & Muffin Bar Alone   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 9 

Appetizers, Sides and All Other Beverages are Extra

ENTREES

Grilled Balsamic Salmon 

Over Warm Spinach Salad w/ Apple Smoked Bacon Shiitake Mushrooms

Seafood Cobb Salad 

w/ Jumbo Lump Crab & Shrimp

Build Your Own Omlette

Choose Three Items: Red Bell Pepper, Squash, Broccoli, Asparagus, 

Sun Dried Tomato, Carmelized Onion, Shiitake Mushroom, Scallion, Corn, 

Spinach, Applewood Smioked Bacon, Lump Crab, Shrimp and One 

Cheese: Pepperjack, Muenster, Cheddar, Goat Cheese, Feta
, Parmesan

Smoked Salmon Plate 

Served w/ Red Onion Capers Hard Boiled Egg Toast Points

Savory Dill Tomato & Feta Cheese Seafood Crepe 

Jumbo Lump Crab, Lobster, Rock Shrimp

Baja Fish Tacos 

3 Soft Tacos w
/ Napa Cabbage Pico de Gallo Guacamole & Sour Cream

Crunchy Fre
nch Toast

Traditional Brioche with a Light Graham Cracker Crust, Warm Berry 

Compote & Whipped Cream

Crab Cake Benedict

2 Poached Eggs Over Crab Cakes on a Honey Wheat English Muffin 

w/ Cajun Hollandaise

Hanger Steak & Scrambled Eggs 

w/ Red Bell Pepper & Scallion

Blackened Chicken Wrap

Blackened Breast of Chicken Mixed Greens Avocado Ranch Dressing 

& Sweet Fries

SIDES

Lobster Home Fries. . . 
. . . . . . . . 

. . . . . . . . 
. . . . . . . 7

Apple Smoked Bacon . . . . . . . . . . . . . . . . . . . . . . . . 4

Roasted Potatoes . . . . . . . . . . . . . . . . . . . . . . . . . . . 4

Chicken Sausage . . . . . . . . . . . . . . . . . . . . . . . . . . . 4

KIDS BRUNCH MENU - 10 & UNDER

Served with One Juice o
r Milk and Fruit Salad

Bowl of Cheerios   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 8

Oatmeal  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 8

Cheese Egg Scramble  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 8

French Toast (1pc)  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 8

Dinner Menu

DAILY SURF SELECTIONS

Mahimahi, Cod, Red Snapper, Chilean Seabass

Ahi Tuna, Scottish Salmon

GRILLED—BLACKENED—SAUTEED, 

COOKED TO YOUR PREFERENCE*

SERVED ALA CARTE WITH ONE SAUCE OR BUTTER:

SAUCES 

Cocktail Sauce - Habanero Vinegar - Horseradish Citrus 

Cream - Mango Black Bean - Chunky Tomato Basil

COMPOUND BUTTERS 

Roasted Garlic Parsley - Ginger Wasabi - Toasted Coconut 

Tequila Lime - Chipotle

TRY A FLIGHT OF 4 SAUCES OR BUTTERS FOR JUST $3

BULLFISH SIGNATURE DISHES 

Served with Grilled Asparagus, Please No Substitutions

Roasted Tilapia  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 18 

w/ Tomatoes Herbs Bread Crumbs

Hazelnut Crusted Catfish   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 21 

Sauteed

Cedar Planked Smoked LI Bluefish  .  .  .  .  .  .  .  .  .  .  .  .  .  . 18

Grilled Shrimp  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 22 

Sweet Chilli Glaze

Seared Sea Scallops*  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 22

PASTAS

Seafood Linguini Marinara  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 24 

Clams Mussels Scallops Shrimp Crab

Pappardelle   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 17 

w/ Grilled Tuna Asparagus Mushrooms Onions Sun Dried 

Tomato in a Mushroom Sauce

Penne  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 18 

w/ Grilled Shrimp Broccoli Basil Pesto

Farfalle  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 16 

w/ Salmon Olives Capers Dill Onion Light Tomato Sauce

SPECIALTIES - SERVED ALA CARTE

Maryland Jumbo Lump Crab Cake   .  .  .  .  .  .  .  .  .  .  .  .  . 22 

Baked Not Fried

Ribeye Steak 12oz  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 29 

Grilled to Your Preference*

Memphis Style Dry Rubbed Babyback Ribs  .  .  .  .  .  .  . 19

Veal Porterhouse 12oz  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 24 

Grilled to Your Preference*

Fish & Chips  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 14

Garlic Roasted Free Range Chicken  .  .  .  .  .  .  .  .  .  .  .  .  . 14

RAW BAR*

Spicy Tuna Oshi-zushi   .
 .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 9

Shrimp Cocktail (5pcs)  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 9

Littleneck C
lams  .  .  .  .  .  .  .  .  .  .  .Half Dozen 7 / Dozen 13

Oysters Mt Sinai  .  .  .  .  .  .  .  .  .  . Half Dozen 10 / Dozen 18

Oysters Bluepoint  .  .  .  .  .  .  .  .  . Half Dozen 10 / Dozen 18

SIDES

Sauteed Spinach  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 5

Grilled Asparagus  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 5

Grilled Squash   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 5

Mashed Basil Potatoes  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 5

Minty Nutty Cous Cous .  .  .  .  .  . 
 .  .  .  .  .  .  .  . 

 .  .  .  .  .  .  .  . 
 .  .  .  .  .  . 5

Rice of the Day   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 4

Sweet Potato Fries  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 5

Winter Wheat Berry Pilaf .  .  .  .  .  .  .  .
  .  .  .  .  .  .  .  .

  .  .  .  .  .  .  .  .
  .  .  . 4

Steamed Broccoli  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 5

Roasted Young Potatoes  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 4

Lunch Menu 

ENTREES

Grilled Balsamic Salmon  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 12 

Over Warm Spinach Salad w/ Apple Smoked Bacon Shiitake 

Mushrooms

Seafood Cobb Salad  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 14 

w/ Jumbo Lump Crab & Shrimp

Bullfish Reuben  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 9 .5 

Grilled Mahimahi w/ Melted Meunster Thousand Island Slaw on a 

Ciabatta & Sweet Fries

Seafood Crepe  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 14 

Jumbo Lump Crab, Lobster, Rock Shrimp

Baja Fish Tacos  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 8 

3 Soft Tacos w/ Napa Cabbage Pico de Gallo Guacamole & Sour Cream

Blackened Chicken Wrap  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 9 .5 

Blackened Breast of Chicken Mixed Greens Avocado Ranch Dress-

ing & Sweet Fries

BBQ Tuna   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 10 

BBQ Spiced Tuna Steak w/ Jicama Slaw & Sweet Fries

Fish & Chips  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 9 

Porter Battered Basa w/ Sweet Fries

Salmon Burger  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 9 

Scallion Red Bell Pepper & Sweet Fries

Grilled Veggie Sandwich  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 8 

Summer Squash Zucchini Roasted Bell Pepper Pesto Mixed Greens 

Balsamic Glaze Shaved Parmesan w/ Sweet Fries

SWEETS

Pomegranate Pecan Tart  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 8 

Served with Vanilla Ice Cream & Anglaise Sauce

Flourless Chocolate Tort  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 7 

Served with Berry Compote & Vanilla Cream

Bullfish Trio of Sorbets   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 6 

Served in an Almond Tuile Sailboat

Spiced Crème Brulee  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 8

Warm Whiskey Bread Pudding .  .  .  .  .  . 
 .  .  .  .  .  .  .  . 

 .  .  .  .  .  .  .  .
7 

Served with a White Chocolate Sauce

*Consuming raw or undercooked meats, poultry, seafood, shellfish, o
r eggs may increase your risk of food-borne illness, e

specially if you have medical conditions.

SECONDI

Grilled South American Prawns GF 
$29

Fontina Polenta Cake – Baby Eggplant – Tri-Color  

Pepper & Sun-Dried Tomato Pesto.

Pan-Roasted Alaskan Halibut GF 
MKT 

Pearl Couscous “Succotash” – Baby Spinach – Blistered  

Grape Tomatoes – Chick Peas –Tomato Burro Fuso

Seared Diver Sea Scallop Saltimbocca* GF $29*

Prosciutto-Wrapped – Sage-Infused Risotto – Veal Jus. 

Cedar Plank-Roasted New Zealand King Salmon* GF $29

Lobster Home-Fried Potatoes – Sautéed Baby Spinach – 

Cabernet-Merlot Butter.

Pan-Crisped North Atlantic Codfish “Bouillabaisse” $27

Vegetable Ratatouille – Yukon Gold Potatoes – Crisp 

Polenta Crouton – Lemon-Basil Oil – Bouillabaisse Sauce.

16 oz Catelli Farms Pan-Roasted Tomahawk  

Veal Chop Toscana* 

$43

Roasted Shallots – Fingerling Potatoes – Whole Garlic – 

Fresh Thyme – Local Asparagus – Veal Jus.

Parmesan-Crusted Chicken Piccolo 
$23

French-Cut Chicken – Roasted Eggplant – Sautéed Baby 

Spinach – Melted Fontina – Wild Mushroom Sauce.

Our Chicken Scarpariello “Hunter Style” GF $25

Bone-In – Roasted Potato – Broccoli Rabe – Caramelized 

Onion – Sweet Italian Sausage – Cherry Peppers – EVOO.

14 oz Certified Black Angus NY Strip Steak* GF $37

28-Day Wet-Aged – Sweet Corn “Soufflé” – Roasted 

Asparagus – Smoked Tomato Chutney – Bordelaise Sauce.

14 oz Brined Berkshire Pork Chop* GF 
$27

Roasted Fingerlings – Caramelized Onions – Roasted 

Peppers – Baby Artichokes – Cherry Pepper Jus.

INSALATA

Chopped Rustic Salad GF 

$12

 Romaine – Tomato – Cucumber – Red Onion – Chick Peas 

– Barrel-Aged Feta – Currants – Lemon-Honey Vinaigrette.

Tri-Color Salad GF 

$13

Watercress, Radicchio & Endive – Washington State Apples – 

Gorgonzola – Candied Almonds – Cider Vinaigrette.

Tuscan Caesar GF 

$11

Romaine – Baby Kale – Ciabatta Croutons – Pecorino 

Cheese – Creamy Caesar Dressing.

Roasted Red & Yellow Beets GF 
$13 

Whipped Herb Goat Cheese – Mandarin Orange – Crumbled 

Hazelnuts – Citrus Vinaigrette – Watermelon Radish.

CONTORNI $8

 Tuscan Potatoes 
Sautéed Baby Spinach

 Roasted Yukon Potatoes Broccoli Rabe

 Lobster Home-Fried Potatoes Roasted Asparagus

 Fava Bean-Sweet Potato Farro Baby Kale

PRIMI

Ask Your Server About Our Gluten-Free Pasta Option.

Orecchiette Toscana 

$20 

Sweet & Spicy Italian Sausage – Broccoli Rabe – Toasted  

Garlic – Whipped Herb Ricotta.

Fresh Pappardelle 

$22

Veal Ragù “Bolognese” – San Marzano Tomato – Touch of 

Cream – Pecorino Romano.

House-Made Ricotta Gnocchi al Pomodoro 
$23

Heirloom Grape Tomatoes – EVOO – Fresh Basil – Baby 

Spinach – Pecorino Romano.

Fresh Linguine ai Frutti di Mare 
$27

Little Neck Clams – Calamari – South American Shrimp – 

Sea Scallops – P.E.I. Mussels – San Marzano – Dried Chili.

Striped Maine Lobster Ravioli 
$26

Asparagus-Leek-Fennel & Lobster Ragout – Saffron-Truffle 

Burro Fuso – Haystack Potatoes.

ANTIPASTI

Baked Clams* 

$12

L.I. Little Necks – EVOO – Garlic – Toasted “Casino” 

Crumbs – Charred Lemon.

Grilled Peach & Burrata GF 
$13

Baby Arugula & Radicchio – Sicilian Pistachios – Fig 

Balsamic – Crispy Speck.

Flash-Fried Calamari 

$13

Semolina – San Marzano Tomato – Garlic Aioli – Mini 

Tabasco.

Mediterranean Octopus a la Plancha GF 
$15

Fingerling Potatoes – Fava Bean “Hummus” – Tri-Color 

Greens – Stone Ground Mustard Vinaigrette – Fresh Dill.

Grilled Pizza “Caprese” 

$14

Baby Arugula – Fontina – Roasted Yellow Peppers –  

Basil – San Marzano Tomato – Aged Balsamic – Herb Oil.

Steamed P.E.I. Mussels* GF 
$13 

Grilled Parmesan Ciabatta – Sweet Tuscan Chilis –  

Saffron Brodetto.

Our “Classic” Meatballs 

$11

Whipped Pesto Ricotta – Crisp Parmesan – Marinara – 

Crostini.

Chilled Seafood GF 

$16

Maine Lobster – Mussels – Little Neck Clams – Shrimp – 

Roma Tomatoes – Endive – Cucumber – Lemon Vinaigrette.

Melon & Prosciutto Skewers GF 
$13

Cantaloupe & Honeydew – Bocconcini Mozzarella – 

Fresh Sage – Aged Balsamic.

Sautéed Baby Artichoke “Milanese” GF 
$14

Burnt Lemon – Whipped Goat Cheese – Mandarin Orange 

Jam – Toasted Breadcrumbs – Crispy Garlic.

No Substitutions Please • GF=This Item Can be Prepared Gluten-Free

*These items can be cooked to order. Consuming raw or undercooked meats, shellfish or fresh shell eggs may increase the risk of foodborne illness, especially if you have certain medical conditions.

Sautéed Baby Artichoke “Milanese”

Seared Diver Sea Scallop Saltimbocca

Melon & Prosciutto Skewers

Cedar Plank-Roasted New Zealand King Salmon

NEW YEAR’S EVE  GALA AND GETAWAY $475*
Includes:
• Overnight Room/Double-Occupancy, DJ, Dancing, Dessert
• Premium Bar & Midnight Toast
• Brunch on January 1

BOOK YOUR NEW YEAR’S RESERVATIONS TODAY!91 Hill Street, Southampton, New York 11968  631.283.6500 • reservations@southamptoninn.comsouthamptoninn.com

Extend Your Stay: 
$100/night*

Gala Only:  
$125*/adult 

* Excludes tax, gratuity and fees. 2019 rates.

PRESORTED STD

US POSTAGE

PAID

Permit No. 14

Huntington NY

11743

999 Montauk Highway 

West Islip, NY 11795 

Sunday

No corking fee  

($25 savings)

Tuesday

Happy Hour 4:30 - 6:30 p.m.

1/2 off all drinks at the bar

Wednesday

Wine Lovers Wednesday

1/2 off every bottle of wine all night long

Thursday

Happy Hour 4:30 - 6:30 p.m.

1/2 off all drinks at the bar

Friday
Happy Hour 4:30 - 6:30 p.m.

1/2 off all drinks at the bar

NONNINA  

IS RAISING THE BAR!

999 Montauk Highway, West Islip, NY 11795  

631.321.8717 • nonninarestaurant.com

Broadway Mall Carnival

May 12th - May 22nd 

358 N. Broadway Mall 

Hicksville, New York 11801

DreamlandAmusements.com • 1.866.666.FAIR

MAJOR CREDIT CARDS ACCEPTED & ATM ON SITE

YOUR TICKET to Family Fun

Must present coupon. Limit one coupon per person per day. 

Cannot be combined with other offers. Valid only at time of purchase. 

Share with your neighbors and friends. Copies are allowed.

Must present coupon. Limit one coupon per person per day. 

Cannot be combined with other offers. Valid only at time of purchase. 

Share with your neighbors and friends. Copies are allowed. Valid 5/12/16 - 5/22/16

Valid 5/12/16 - 5/22/16

Valid 5/12/16 - 5/22/16

Must present coupon. Limit one coupon per person per day. 

Cannot be combined with other offers. Valid only at time of purchase. 

Share with your neighbors and friends. Copies are allowed.

$5 OFF

$5 OFF

$2 OFF

PAY-ONE-PRICE

WRISTBAND

SUPER SAVER

FAMILY PACK

FOOD PURCHASE

OF $10 OR MORE
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RIDES  •  FOOD  •  GAMES  •  FREE PARKING
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297 Kingsbury Grade, Ste.1040, M.B. 4470

Lake Tahoe, NV 89449

PRESORTED

FIRST CLASS 

US POSTAGE 

PAID
HICKSVILLE, NY 

PERMIT #555

PRSRT STD 

US POSTAGE 

PAID
HICKSVILLE,  NY 

PERMIT #555 

**Information shown may not reflect rece
nt changes. All prices and food 

items are subject to change at any time. Restaurant has final pricing. 

KIDS MENU - 12 & UNDER

All Children’s Meals Come with a Soft Drink and a 

Scoop of Sorbet or Vanilla Ice Cream

Kids Size Popcorn Calamari  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 6

Chicken Quesadilla  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 9

Bullfish Chowder  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 7

Veggies & Dip  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 6 

Raw Carrots Celery Broccoli & Sweet Potato Fries

Roasted Tilapia  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 9 

1/2 order Served with Veggies & Rice

Chicken Penne  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 9 

Served with Marinara

Chicken on a Stick  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 9 

Served with Sweet Potato Fries

1/2 Order of Fish & Chips  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 7

298 W. Main Street

Sayville, New York 11782

Phone: (631) 563-9400

298 W. Main Street

Sayville, New York 11782

Phone: (631) 563-9400

Menu
Brunch • Lu

nch • Dinner

Bullfish Grill Restaurant Hours

Dinner

Monday to Thursday: 5pm - 11pm

Friday & Saturday: 5pm - 12am

Sunday: 5pm - 10pm

Lunch

Wednesday to Friday: 11:30am - 3pm

Brunch

Saturday & Sunday: 10am - 3pm

WELCOME TO BULLFISH

Located in Sayville, New York, Bullfish provides a 

city dining experience in 
Long Island at affordable 

prices, offering fresh quality food and healthy menu 

items. Bullfish is the creation of Owner/Operator 

Carlo Bruno. A Long Island native with 15 years 

of experience managing several well-known New 

York City restaurants, Mr. Bruno has brought a 

fun and relaxing city dining experience back home. 

Through Bullfish, he has created a restaurant 

that will please those who will appreciate quality, 

fresh and healthy food, prepared to satisfy and 

awaken all of your senses,
 served graciously and 

consciously in an atmosphere that welcomes and 

warms the soul.
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B U L L F I S H L I . C O M

B U L L F I S H L I . C O M

More than fish and that’s no bull! More than fish and that’s no bull!

Before You Book Your Wedding...Check out the New Larkfield!
The Larkfield recently introduced its newly renovated, Tuscan Villa-inspired 
wedding ceremony and reception venue.  Located in East Northport, the new 
Larkfield features a large ballroom, elegant cocktail rooms, and magnificent 
courtyards, with capacity for 400 guests. We are the same Larkfield you know and 
love, now revised in lavish detail.  Come see us before you book your special day! 

507 LARKFIELD ROAD, EAST NORTHPORT, NEW YORK 11731 • 631.368.4422 • WWW.LARKFIELD.COM

11 DAYS OF MIDWAY FUN ARE COMING!
Broadway Mall Carnival • May 12th - May 22nd 

Enjoy world-famous thrill & kiddie rides, plenty of games and food for the whole family! 

INCREDIBLE SAVINGS  

WITH THIS FLIER

See reverse for coupons.

CARNIVAL  
TO BENEFIT  

NEPHCURE KIDNEY  
INTERNATIONAL

Marketing 

• Marketing Plans

• Advertising

• Direct Mail

• Event Management

• E-mail Marketing

• Web Marketing

New Extended  

Happy Hours  

and Bar Menu!

NONNINA  

IS RAISING THE BAR!NONNINA  

IS RAISING THE BAR!

1870 East Jericho Turnpike

Huntington, NY 11743 

(631) 462-0718  

www.piccolomondoli.com 

Featured in Newsday’s 

“Top 10 Italian Restaurants on Long Island” List 

Executive Chef Steven Del Lima 

Earns Piccolo Mondo 3 Stars

TO EAT WELL IS TO LIVE WELL.

Best of Italy to Huntington, where fresh 

seafood, handcrafted pastas, rich wines 

and warm hospitality come together to 

create a great dining experience.

WE HOST GREAT PARTIES  

FOR ANY OCCASION! 

HOURS:

Monday 
5pm – 10pm

Tuesday 
5pm – 10pm

Wednesday 
5pm – 10pm

Thursday 
5pm – 10pm

Friday 
5pm – 11pm

Saturday 
5pm – 11pm

Sunday 
4pm – 9pm

HAPPY HOUR: 

Sunday - Friday 
5pm – 7pm

Small World. Big Taste.

Best Italian Food on Long Island

Take-Out Menu

We can prepare all of your Italian favorites!

20% Off Cash Only

1870 East Jericho Turnpike

Huntington, NY 11743 

(631) 462-0718  

www.piccolomondoli.com 



Serving up Integrated Marketing Solutions to Help Restaurants and Destinations Build their Businesses

Photography and 
Video Production 
• T.V. Commercial 

Production

• Restaurant and Venue 
Profiles and Virtual Tours 

• YouTube and  
Website Videos

• Food and Venue 
Photography

Advertising
• Direct Mail

• Print Advertising

• Web Advertising  
including:

• Social Media

• Search Engine 
Advertising

• Radio Advertising

• Television Advertising

Branding & Design
• Logos

• Signage

• Fliers

• Menus

• Marketing Collateral

Public Relations
• Media Relations  

and Publicity

• Special Events

• Web PR

• Reputation 
Management

• Crisis Management

Social Media
• Strengthening Online 

Presence and Reach

• Social Media/Digital 
Advertising

• Facebook Advertising

• Social Media 
Campaigns for Event/
Cause Marketing

• Social Media 
Monitoring 
and Reputation 
Management

Web Design
• Web Design

• Search Engine 
Optimization

• Online Marketing

• Content Management 
Websites Including 
WordPress and Drupal

• E-Commerce Websites

 Interactive Encounters 
1 Bambiland

2 Camel Encounter
3 Discovery Center

4 Giraffe Encounter
5 Leapin’ Lemur Tour 

6 Nursery 
7 Pony Rides

Non-Animal  Features
1 Bounce House

2 Carousel 
3 First Aid

4 Gazebo
5 Gift Shop  (Ride Tickets/Animal Food)

6 Lost Kids
7 Parking Lot

8 Picnic Area
9 Private Parties

10 Restrooms
11 Snack Bar 

12 Tea Cups Ride
13 Ticket Booth

Shows
1 Main Stage Featuring David Rosaire’s  World-Famous  Dog Show

Animal Exhibits 
1 Alligator

2 Alpaca
3 Aoudad

4 Bison
5 Bunnies

6 Camels
7 Cavies

8 Chicken Coop
9 Cockatoo

10 Deer
11 Donkey

12 Ducks
13 Elk

14 Emu
15 Gecko

16 Giraffe
17 Goats

18 Horse
19 Iguana

20 Kangaroo
21 Llamas

22 Lemurs
23 Monkey

24 Ostrich
25 Pigs

26 Peacocks
27 Rooster

28 Sheep
29 Skunk

30 Snake
31 Tortoise

32 Zebras
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WOODLAND TRAIL

Welcome to  the Long Island Game Farm, 

the largest combined children’s zoo and wildlife park on 

Long Island. This New York zoo offers families a natural 

environment where they can learn about wildlife and 

animals through education and entertainment. 

Check our website and Facebook page often for 

information on our upcoming events and coupons!

Giraffe Encounter

Get nose-to-nose with Clifford the Giraffe, our  

resident gentle giant, at our brand-new, raised-

platform encounter. Hand-feed him a healthy 

snack and learn some fun facts about this majestic 

creature, presented by the animal education staff. 

Limited tickets are sold at the Gift Shop and are  

required to board the platform. Refunds will be 

made available if Clifford does not visit.

Camel Encounter

Guests can board a special platform to hand-

feed our friendly camels a healthy snack and take  

photos with them. Animal education staff members 

will be there to teach attendees about these “ships 

of the desert” and answer questions. In addition to 

our two adult mother dromedaries, we also have 

brand-new baby camels this year! Tickets are sold at 

the Gift Shop and are required to board the platform.

Leapin’ Lemur Tour

This encounter features enrichment and keeper 

talks for each of the park’s three types of lemurs 

and their monkey friends.  

Pony Rides
From 11 a.m. to 4:30 p.m. each day, kids can enjoy a 

ride on one of the park’s many ponies. Pony Rides 

are available for purchase at the gift shop.

Bambiland
We offer the truly unique experience of getting up 

close and personal with the deer at the Game Farm. 

Come take a walk through our deer forest, where 

you can hand-feed our majestic friends.

Nursery
The Game Farm is always welcoming new mem-

bers of all kinds to our family. Come bottle-feed our 

new baby animals and goats who roam the nursery.

Hand Feedings

Guests at the Game Farm have the opportunity to 

hand- or tube-feed our llamas, alpacas, zebras,  

ostrich, emu, sheep and Gaby the miniature Sicilian 

donkey. Food is available for purchase at the Gift 

Shop.

Discovery Center

Home to many of our friends, including chinchillas, 

baby alligators and our rescued boa and leopard 

geckos, the Discovery Center can also be reserved 

for birthday parties and other events. This is the 

perfect opportunity to celebrate while immersed in 

our park!

Animal Encounters

Groups & Birthday Parties: (631) 878-6670

General Info: (631) 878-6644

Chapman Boulevard, Manorville, New York

Located at Exit 70 on the LIE

www.longislandgamefarm.com

VISIT WWW.LONGISLANDFUNFEST.COM  

FOR INCREDIBLE SAVINGS!

FOR SPONSOR OR VENDING OPPORTUNITIES CALL DAVID ERICKSON 954-214-2457 OR BOB DESTEFANO AT  866-666-FAIR

11 Days of Live Music  

Featuring Local Bands 

Hammer of the Gods 

The Led Zeppelin Experience 

Friday June 10 at 9pm 

www.hammerofthegods.com 

Commerford Giant Petting Zoo,

Victoria Thrill Show Circus,

Ward Hall’s World of Wonders,

Racing Pigs and More!

Grucci Fireworks
Saturday 6/11 at 9:30pm

Saturday 6/18 at 9:30pm

RidesRides Pig RacesPig Races

Petting ZooPetting Zoo
Ward Hall’s

World Of Wonders

11 Days of Midway  

Fun Are Coming!
June 9th - June 19th

Suffolk County Community College 

EXIT 53S on the LIE

Enjoy world-famous thrill & kiddie rides,  

plenty of games & food for the whole family!

Soups & Salads 

Housemade Dressings: Cucumber Buttermilk, Caesar, 

Ranch, Blue Cheese, 1000 “Long” Island, Blood Orange, 

Sun Dried Tomato 

BRUNCH, LUNCH & DINNER SALADS

Mixed Greens  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 6

Iceberg Wedge  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 7 

w/ Blue Cheese Tomato Apple Smoked Bacon

Whole Leaf Caesar .  .  .  .  .  .  .  .
  .  .  .  .  .  .  .  .

  .  .  .  .  .  .  .  .
  .  .  . 8 

Add 6.50 for Shrimp or Crab Add 4 for Chicken

DINNER SALADS

Mixed Greens Salmon   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 16 .5 

Red Onion Cranberry Sun Dried Tomato Dressing

Warm Spinach Goat Cheese Salad  .  .  .  .  .  .  .  .  .  .  .  .  .  . 9 

Apple Pecan Crusted Goat Chees & Bacon Fig Vinaigrette                       

Seafood Cobb  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 16 

w/ Jumbo Lump Crab & Shrimp

Roasted Beet  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .7 .5

SOUPS

Bullfish Chowder  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 7

Vegetarian Soup of the Day  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 7

Crab Bisque  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 7

Appetizers 

BRUNCH, LUNCH & DINNER APPETIZERS

Crab Quesadilla  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 13

Mussels Marinara  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 9 

Huge Bowl of Mussels in a
 Chunky Marinara with Toast Points

Steamed Clams  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 12 

1½ dz Clams in White Wine Butter & Herbs

Popcorn Calamari  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 9

DINNER APPETIZERS

1/2 Rack of our Dry Rubbed Babyback Ribs  .  .  .  .  .  . 10 

Memphis Style

Seared Scallops (Rare Center)*   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 9 

Over Mixed Greens

Seared Ahi Tuna (Rare Center)*  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 12

Maryland Jumbo Lump Crab Cake (1)  .  .  .  .  .  .  .  .  .  .  . 12                            

Lobster Egg Roll  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 15

Pomegranate Glazed Chicken “Satay”  .  .  .  .  .  .  .  .  .  .  .  . 8 

W/POMEGRANTATE MANGO SALAD

Appe-Tinis 

Lobster Cocktail  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 10

Shrimp Cocktail   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 9

Crab Cocktail  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 8

Seafood Salad Cocktail   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 7 

Citrus Herb Marinade

Brunch Menu 

BRUNCH MENU  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . JUST $20

Includes One Entree, Unlimited Bagel and Muffin Bar, One Juice, 

Bloody Mary, Mimosa or Draft Beer & Coffee or Tea 

Bagel & Muffin Bar Alone   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 9 

Appetizers, Sides and All Other Beverages are Extra

ENTREES

Grilled Balsamic Salmon 

Over Warm Spinach Salad w/ Apple Smoked Bacon Shiitake Mushrooms

Seafood Cobb Salad 

w/ Jumbo Lump Crab & Shrimp

Build Your Own Omlette

Choose Three Items: Red Bell Pepper, Squash, Broccoli, Asparagus, 

Sun Dried Tomato, Carmelized Onion, Shiitake Mushroom, Scallion, Corn, 

Spinach, Applewood Smioked Bacon, Lump Crab, Shrimp and One 

Cheese: Pepperjack, Muenster, Cheddar, Goat Cheese, Feta
, Parmesan

Smoked Salmon Plate 

Served w/ Red Onion Capers Hard Boiled Egg Toast Points

Savory Dill Tomato & Feta Cheese Seafood Crepe 

Jumbo Lump Crab, Lobster, Rock Shrimp

Baja Fish Tacos 

3 Soft Tacos w
/ Napa Cabbage Pico de Gallo Guacamole & Sour Cream

Crunchy Fre
nch Toast

Traditional Brioche with a Light Graham Cracker Crust, Warm Berry 

Compote & Whipped Cream

Crab Cake Benedict

2 Poached Eggs Over Crab Cakes on a Honey Wheat English Muffin 

w/ Cajun Hollandaise

Hanger Steak & Scrambled Eggs 

w/ Red Bell Pepper & Scallion

Blackened Chicken Wrap

Blackened Breast of Chicken Mixed Greens Avocado Ranch Dressing 

& Sweet Fries

SIDES

Lobster Home Fries. . . 
. . . . . . . . 

. . . . . . . . 
. . . . . . . 7

Apple Smoked Bacon . . . . . . . . . . . . . . . . . . . . . . . . 4

Roasted Potatoes . . . . . . . . . . . . . . . . . . . . . . . . . . . 4

Chicken Sausage . . . . . . . . . . . . . . . . . . . . . . . . . . . 4

KIDS BRUNCH MENU - 10 & UNDER

Served with One Juice o
r Milk and Fruit Salad

Bowl of Cheerios   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 8

Oatmeal  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 8

Cheese Egg Scramble  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 8

French Toast (1pc)  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 8

Dinner Menu

DAILY SURF SELECTIONS

Mahimahi, Cod, Red Snapper, Chilean Seabass

Ahi Tuna, Scottish Salmon

GRILLED—BLACKENED—SAUTEED, 

COOKED TO YOUR PREFERENCE*

SERVED ALA CARTE WITH ONE SAUCE OR BUTTER:

SAUCES 

Cocktail Sauce - Habanero Vinegar - Horseradish Citrus 

Cream - Mango Black Bean - Chunky Tomato Basil

COMPOUND BUTTERS 

Roasted Garlic Parsley - Ginger Wasabi - Toasted Coconut 

Tequila Lime - Chipotle

TRY A FLIGHT OF 4 SAUCES OR BUTTERS FOR JUST $3

BULLFISH SIGNATURE DISHES 

Served with Grilled Asparagus, Please No Substitutions

Roasted Tilapia  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 18 

w/ Tomatoes Herbs Bread Crumbs

Hazelnut Crusted Catfish   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 21 

Sauteed

Cedar Planked Smoked LI Bluefish  .  .  .  .  .  .  .  .  .  .  .  .  .  . 18

Grilled Shrimp  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 22 

Sweet Chilli Glaze

Seared Sea Scallops*  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 22

PASTAS

Seafood Linguini Marinara  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 24 

Clams Mussels Scallops Shrimp Crab

Pappardelle   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 17 

w/ Grilled Tuna Asparagus Mushrooms Onions Sun Dried 

Tomato in a Mushroom Sauce

Penne  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 18 

w/ Grilled Shrimp Broccoli Basil Pesto

Farfalle  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 16 

w/ Salmon Olives Capers Dill Onion Light Tomato Sauce

SPECIALTIES - SERVED ALA CARTE

Maryland Jumbo Lump Crab Cake   .  .  .  .  .  .  .  .  .  .  .  .  . 22 

Baked Not Fried

Ribeye Steak 12oz  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 29 

Grilled to Your Preference*

Memphis Style Dry Rubbed Babyback Ribs  .  .  .  .  .  .  . 19

Veal Porterhouse 12oz  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 24 

Grilled to Your Preference*

Fish & Chips  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 14

Garlic Roasted Free Range Chicken  .  .  .  .  .  .  .  .  .  .  .  .  . 14

RAW BAR*

Spicy Tuna Oshi-zushi   .
 .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 9

Shrimp Cocktail (5pcs)  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 9

Littleneck C
lams  .  .  .  .  .  .  .  .  .  .  .Half Dozen 7 / Dozen 13

Oysters Mt Sinai  .  .  .  .  .  .  .  .  .  . Half Dozen 10 / Dozen 18

Oysters Bluepoint  .  .  .  .  .  .  .  .  . Half Dozen 10 / Dozen 18

SIDES

Sauteed Spinach  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 5

Grilled Asparagus  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 5

Grilled Squash   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 5

Mashed Basil Potatoes  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 5

Minty Nutty Cous Cous .  .  .  .  .  . 
 .  .  .  .  .  .  .  . 

 .  .  .  .  .  .  .  . 
 .  .  .  .  .  . 5

Rice of the Day   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 4

Sweet Potato Fries  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 5

Winter Wheat Berry Pilaf .  .  .  .  .  .  .  .
  .  .  .  .  .  .  .  .

  .  .  .  .  .  .  .  .
  .  .  . 4

Steamed Broccoli  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 5

Roasted Young Potatoes  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 4

Lunch Menu 

ENTREES

Grilled Balsamic Salmon  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 12 

Over Warm Spinach Salad w/ Apple Smoked Bacon Shiitake 

Mushrooms

Seafood Cobb Salad  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 14 

w/ Jumbo Lump Crab & Shrimp

Bullfish Reuben  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 9 .5 

Grilled Mahimahi w/ Melted Meunster Thousand Island Slaw on a 

Ciabatta & Sweet Fries

Seafood Crepe  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 14 

Jumbo Lump Crab, Lobster, Rock Shrimp

Baja Fish Tacos  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 8 

3 Soft Tacos w/ Napa Cabbage Pico de Gallo Guacamole & Sour Cream

Blackened Chicken Wrap  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 9 .5 

Blackened Breast of Chicken Mixed Greens Avocado Ranch Dress-

ing & Sweet Fries

BBQ Tuna   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 10 

BBQ Spiced Tuna Steak w/ Jicama Slaw & Sweet Fries

Fish & Chips  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 9 

Porter Battered Basa w/ Sweet Fries

Salmon Burger  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 9 

Scallion Red Bell Pepper & Sweet Fries

Grilled Veggie Sandwich  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 8 

Summer Squash Zucchini Roasted Bell Pepper Pesto Mixed Greens 

Balsamic Glaze Shaved Parmesan w/ Sweet Fries

SWEETS

Pomegranate Pecan Tart  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 8 

Served with Vanilla Ice Cream & Anglaise Sauce

Flourless Chocolate Tort  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 7 

Served with Berry Compote & Vanilla Cream

Bullfish Trio of Sorbets   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 6 

Served in an Almond Tuile Sailboat

Spiced Crème Brulee  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 8

Warm Whiskey Bread Pudding .  .  .  .  .  . 
 .  .  .  .  .  .  .  . 

 .  .  .  .  .  .  .  .
7 

Served with a White Chocolate Sauce

*Consuming raw or undercooked meats, poultry, seafood, shellfish, o
r eggs may increase your risk of food-borne illness, e

specially if you have medical conditions.

SECONDI

Grilled South American Prawns GF 
$29

Fontina Polenta Cake – Baby Eggplant – Tri-Color  

Pepper & Sun-Dried Tomato Pesto.

Pan-Roasted Alaskan Halibut GF 
MKT 

Pearl Couscous “Succotash” – Baby Spinach – Blistered  

Grape Tomatoes – Chick Peas –Tomato Burro Fuso

Seared Diver Sea Scallop Saltimbocca* GF $29*

Prosciutto-Wrapped – Sage-Infused Risotto – Veal Jus. 

Cedar Plank-Roasted New Zealand King Salmon* GF $29

Lobster Home-Fried Potatoes – Sautéed Baby Spinach – 

Cabernet-Merlot Butter.

Pan-Crisped North Atlantic Codfish “Bouillabaisse” $27

Vegetable Ratatouille – Yukon Gold Potatoes – Crisp 

Polenta Crouton – Lemon-Basil Oil – Bouillabaisse Sauce.

16 oz Catelli Farms Pan-Roasted Tomahawk  

Veal Chop Toscana* 

$43

Roasted Shallots – Fingerling Potatoes – Whole Garlic – 

Fresh Thyme – Local Asparagus – Veal Jus.

Parmesan-Crusted Chicken Piccolo 
$23

French-Cut Chicken – Roasted Eggplant – Sautéed Baby 

Spinach – Melted Fontina – Wild Mushroom Sauce.

Our Chicken Scarpariello “Hunter Style” GF $25

Bone-In – Roasted Potato – Broccoli Rabe – Caramelized 

Onion – Sweet Italian Sausage – Cherry Peppers – EVOO.

14 oz Certified Black Angus NY Strip Steak* GF $37

28-Day Wet-Aged – Sweet Corn “Soufflé” – Roasted 

Asparagus – Smoked Tomato Chutney – Bordelaise Sauce.

14 oz Brined Berkshire Pork Chop* GF 
$27

Roasted Fingerlings – Caramelized Onions – Roasted 

Peppers – Baby Artichokes – Cherry Pepper Jus.

INSALATA

Chopped Rustic Salad GF 

$12

 Romaine – Tomato – Cucumber – Red Onion – Chick Peas 

– Barrel-Aged Feta – Currants – Lemon-Honey Vinaigrette.

Tri-Color Salad GF 

$13

Watercress, Radicchio & Endive – Washington State Apples – 

Gorgonzola – Candied Almonds – Cider Vinaigrette.

Tuscan Caesar GF 

$11

Romaine – Baby Kale – Ciabatta Croutons – Pecorino 

Cheese – Creamy Caesar Dressing.

Roasted Red & Yellow Beets GF 
$13 

Whipped Herb Goat Cheese – Mandarin Orange – Crumbled 

Hazelnuts – Citrus Vinaigrette – Watermelon Radish.

CONTORNI $8

 Tuscan Potatoes 
Sautéed Baby Spinach

 Roasted Yukon Potatoes Broccoli Rabe

 Lobster Home-Fried Potatoes Roasted Asparagus

 Fava Bean-Sweet Potato Farro Baby Kale

PRIMI

Ask Your Server About Our Gluten-Free Pasta Option.

Orecchiette Toscana 

$20 

Sweet & Spicy Italian Sausage – Broccoli Rabe – Toasted  

Garlic – Whipped Herb Ricotta.

Fresh Pappardelle 

$22

Veal Ragù “Bolognese” – San Marzano Tomato – Touch of 

Cream – Pecorino Romano.

House-Made Ricotta Gnocchi al Pomodoro 
$23

Heirloom Grape Tomatoes – EVOO – Fresh Basil – Baby 

Spinach – Pecorino Romano.

Fresh Linguine ai Frutti di Mare 
$27

Little Neck Clams – Calamari – South American Shrimp – 

Sea Scallops – P.E.I. Mussels – San Marzano – Dried Chili.

Striped Maine Lobster Ravioli 
$26

Asparagus-Leek-Fennel & Lobster Ragout – Saffron-Truffle 

Burro Fuso – Haystack Potatoes.

ANTIPASTI

Baked Clams* 

$12

L.I. Little Necks – EVOO – Garlic – Toasted “Casino” 

Crumbs – Charred Lemon.

Grilled Peach & Burrata GF 
$13

Baby Arugula & Radicchio – Sicilian Pistachios – Fig 

Balsamic – Crispy Speck.

Flash-Fried Calamari 

$13

Semolina – San Marzano Tomato – Garlic Aioli – Mini 

Tabasco.

Mediterranean Octopus a la Plancha GF 
$15

Fingerling Potatoes – Fava Bean “Hummus” – Tri-Color 

Greens – Stone Ground Mustard Vinaigrette – Fresh Dill.

Grilled Pizza “Caprese” 

$14

Baby Arugula – Fontina – Roasted Yellow Peppers –  

Basil – San Marzano Tomato – Aged Balsamic – Herb Oil.

Steamed P.E.I. Mussels* GF 
$13 

Grilled Parmesan Ciabatta – Sweet Tuscan Chilis –  

Saffron Brodetto.

Our “Classic” Meatballs 

$11

Whipped Pesto Ricotta – Crisp Parmesan – Marinara – 

Crostini.

Chilled Seafood GF 

$16

Maine Lobster – Mussels – Little Neck Clams – Shrimp – 

Roma Tomatoes – Endive – Cucumber – Lemon Vinaigrette.

Melon & Prosciutto Skewers GF 
$13

Cantaloupe & Honeydew – Bocconcini Mozzarella – 

Fresh Sage – Aged Balsamic.

Sautéed Baby Artichoke “Milanese” GF 
$14

Burnt Lemon – Whipped Goat Cheese – Mandarin Orange 

Jam – Toasted Breadcrumbs – Crispy Garlic.

No Substitutions Please • GF=This Item Can be Prepared Gluten-Free

*These items can be cooked to order. Consuming raw or undercooked meats, shellfish or fresh shell eggs may increase the risk of foodborne illness, especially if you have certain medical conditions.

Sautéed Baby Artichoke “Milanese”

Seared Diver Sea Scallop Saltimbocca

Melon & Prosciutto Skewers

Cedar Plank-Roasted New Zealand King Salmon

NEW YEAR’S EVE  GALA AND GETAWAY $475*
Includes:
• Overnight Room/Double-Occupancy, DJ, Dancing, Dessert
• Premium Bar & Midnight Toast
• Brunch on January 1

BOOK YOUR NEW YEAR’S RESERVATIONS TODAY!91 Hill Street, Southampton, New York 11968  631.283.6500 • reservations@southamptoninn.comsouthamptoninn.com

Extend Your Stay: 
$100/night*

Gala Only:  
$125*/adult 

* Excludes tax, gratuity and fees. 2019 rates.

PRESORTED STD

US POSTAGE

PAID

Permit No. 14

Huntington NY

11743

999 Montauk Highway 

West Islip, NY 11795 

Sunday

No corking fee  

($25 savings)

Tuesday

Happy Hour 4:30 - 6:30 p.m.

1/2 off all drinks at the bar

Wednesday

Wine Lovers Wednesday

1/2 off every bottle of wine all night long

Thursday

Happy Hour 4:30 - 6:30 p.m.

1/2 off all drinks at the bar

Friday
Happy Hour 4:30 - 6:30 p.m.

1/2 off all drinks at the bar

NONNINA  

IS RAISING THE BAR!

999 Montauk Highway, West Islip, NY 11795  

631.321.8717 • nonninarestaurant.com

Broadway Mall Carnival

May 12th - May 22nd 

358 N. Broadway Mall 

Hicksville, New York 11801

DreamlandAmusements.com • 1.866.666.FAIR

MAJOR CREDIT CARDS ACCEPTED & ATM ON SITE

YOUR TICKET to Family Fun

Must present coupon. Limit one coupon per person per day. 

Cannot be combined with other offers. Valid only at time of purchase. 

Share with your neighbors and friends. Copies are allowed.

Must present coupon. Limit one coupon per person per day. 

Cannot be combined with other offers. Valid only at time of purchase. 

Share with your neighbors and friends. Copies are allowed. Valid 5/12/16 - 5/22/16

Valid 5/12/16 - 5/22/16

Valid 5/12/16 - 5/22/16

Must present coupon. Limit one coupon per person per day. 

Cannot be combined with other offers. Valid only at time of purchase. 

Share with your neighbors and friends. Copies are allowed.

$5 OFF

$5 OFF

$2 OFF

PAY-ONE-PRICE

WRISTBAND

SUPER SAVER

FAMILY PACK

FOOD PURCHASE

OF $10 OR MORE

B
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RIDES  •  FOOD  •  GAMES  •  FREE PARKING
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297 Kingsbury Grade, Ste.1040, M.B. 4470

Lake Tahoe, NV 89449

PRESORTED

FIRST CLASS 

US POSTAGE 

PAID
HICKSVILLE, NY 

PERMIT #555

PRSRT STD 

US POSTAGE 

PAID
HICKSVILLE,  NY 

PERMIT #555 

**Information shown may not reflect rece
nt changes. All prices and food 

items are subject to change at any time. Restaurant has final pricing. 

KIDS MENU - 12 & UNDER

All Children’s Meals Come with a Soft Drink and a 

Scoop of Sorbet or Vanilla Ice Cream

Kids Size Popcorn Calamari  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 6

Chicken Quesadilla  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 9

Bullfish Chowder  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 7

Veggies & Dip  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 6 

Raw Carrots Celery Broccoli & Sweet Potato Fries

Roasted Tilapia  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 9 

1/2 order Served with Veggies & Rice

Chicken Penne  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 9 

Served with Marinara

Chicken on a Stick  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 9 

Served with Sweet Potato Fries

1/2 Order of Fish & Chips  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 7

298 W. Main Street

Sayville, New York 11782

Phone: (631) 563-9400

298 W. Main Street

Sayville, New York 11782

Phone: (631) 563-9400

Menu
Brunch • Lu

nch • Dinner

Bullfish Grill Restaurant Hours

Dinner

Monday to Thursday: 5pm - 11pm

Friday & Saturday: 5pm - 12am

Sunday: 5pm - 10pm

Lunch

Wednesday to Friday: 11:30am - 3pm

Brunch

Saturday & Sunday: 10am - 3pm

WELCOME TO BULLFISH

Located in Sayville, New York, Bullfish provides a 

city dining experience in 
Long Island at affordable 

prices, offering fresh quality food and healthy menu 

items. Bullfish is the creation of Owner/Operator 

Carlo Bruno. A Long Island native with 15 years 

of experience managing several well-known New 

York City restaurants, Mr. Bruno has brought a 

fun and relaxing city dining experience back home. 

Through Bullfish, he has created a restaurant 

that will please those who will appreciate quality, 

fresh and healthy food, prepared to satisfy and 

awaken all of your senses,
 served graciously and 

consciously in an atmosphere that welcomes and 

warms the soul.
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B U L L F I S H L I . C O M

B U L L F I S H L I . C O M

More than fish and that’s no bull! More than fish and that’s no bull!

Before You Book Your Wedding...Check out the New Larkfield!
The Larkfield recently introduced its newly renovated, Tuscan Villa-inspired 
wedding ceremony and reception venue.  Located in East Northport, the new 
Larkfield features a large ballroom, elegant cocktail rooms, and magnificent 
courtyards, with capacity for 400 guests. We are the same Larkfield you know and 
love, now revised in lavish detail.  Come see us before you book your special day! 

507 LARKFIELD ROAD, EAST NORTHPORT, NEW YORK 11731 • 631.368.4422 • WWW.LARKFIELD.COM

11 DAYS OF MIDWAY FUN ARE COMING!
Broadway Mall Carnival • May 12th - May 22nd 

Enjoy world-famous thrill & kiddie rides, plenty of games and food for the whole family! 

INCREDIBLE SAVINGS  

WITH THIS FLIER

See reverse for coupons.

CARNIVAL  
TO BENEFIT  

NEPHCURE KIDNEY  
INTERNATIONAL

Marketing 

• Marketing Plans

• Advertising

• Direct Mail

• Event Management

• E-mail Marketing

• Web Marketing

New Extended  

Happy Hours  

and Bar Menu!

NONNINA  

IS RAISING THE BAR!NONNINA  

IS RAISING THE BAR!

1870 East Jericho Turnpike

Huntington, NY 11743 

(631) 462-0718  

www.piccolomondoli.com 

Featured in Newsday’s 

“Top 10 Italian Restaurants on Long Island” List 

Executive Chef Steven Del Lima 

Earns Piccolo Mondo 3 Stars

TO EAT WELL IS TO LIVE WELL.

Best of Italy to Huntington, where fresh 

seafood, handcrafted pastas, rich wines 

and warm hospitality come together to 

create a great dining experience.

WE HOST GREAT PARTIES  

FOR ANY OCCASION! 

HOURS:

Monday 
5pm – 10pm

Tuesday 
5pm – 10pm

Wednesday 
5pm – 10pm

Thursday 
5pm – 10pm

Friday 
5pm – 11pm

Saturday 
5pm – 11pm

Sunday 
4pm – 9pm

HAPPY HOUR: 

Sunday - Friday 
5pm – 7pm

Small World. Big Taste.

Best Italian Food on Long Island

Take-Out Menu

We can prepare all of your Italian favorites!

20% Off Cash Only

1870 East Jericho Turnpike

Huntington, NY 11743 

(631) 462-0718  

www.piccolomondoli.com 



Serving up Integrated Marketing Solutions to Help Restaurants and Destinations Build their Businesses

Photography and 
Video Production 
• T.V. Commercial 

Production

• Restaurant and Venue 
Profiles and Virtual Tours 

• YouTube and  
Website Videos

• Food and Venue 
Photography

Advertising
• Direct Mail

• Print Advertising

• Web Advertising  
including:

• Social Media

• Search Engine 
Advertising

• Radio Advertising

• Television Advertising

Branding & Design
• Logos

• Signage

• Fliers

• Menus

• Marketing Collateral

Public Relations
• Media Relations  

and Publicity

• Special Events

• Web PR

• Reputation 
Management

• Crisis Management

Social Media
• Strengthening Online 

Presence and Reach

• Social Media/Digital 
Advertising

• Facebook Advertising

• Social Media 
Campaigns for Event/
Cause Marketing

• Social Media 
Monitoring 
and Reputation 
Management

Web Design
• Web Design

• Search Engine 
Optimization

• Online Marketing

• Content Management 
Websites Including 
WordPress and Drupal

• E-Commerce Websites

 Interactive Encounters 
1 Bambiland

2 Camel Encounter
3 Discovery Center

4 Giraffe Encounter
5 Leapin’ Lemur Tour 

6 Nursery 
7 Pony Rides

Non-Animal  Features
1 Bounce House

2 Carousel 
3 First Aid

4 Gazebo
5 Gift Shop  (Ride Tickets/Animal Food)

6 Lost Kids
7 Parking Lot

8 Picnic Area
9 Private Parties

10 Restrooms
11 Snack Bar 

12 Tea Cups Ride
13 Ticket Booth

Shows
1 Main Stage Featuring David Rosaire’s  World-Famous  Dog Show

Animal Exhibits 
1 Alligator

2 Alpaca
3 Aoudad

4 Bison
5 Bunnies

6 Camels
7 Cavies

8 Chicken Coop
9 Cockatoo

10 Deer
11 Donkey

12 Ducks
13 Elk

14 Emu
15 Gecko

16 Giraffe
17 Goats

18 Horse
19 Iguana

20 Kangaroo
21 Llamas

22 Lemurs
23 Monkey

24 Ostrich
25 Pigs

26 Peacocks
27 Rooster

28 Sheep
29 Skunk

30 Snake
31 Tortoise

32 Zebras
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WOODLAND TRAIL

Welcome to  the Long Island Game Farm, 

the largest combined children’s zoo and wildlife park on 

Long Island. This New York zoo offers families a natural 

environment where they can learn about wildlife and 

animals through education and entertainment. 

Check our website and Facebook page often for 

information on our upcoming events and coupons!

Giraffe Encounter

Get nose-to-nose with Clifford the Giraffe, our  

resident gentle giant, at our brand-new, raised-

platform encounter. Hand-feed him a healthy 

snack and learn some fun facts about this majestic 

creature, presented by the animal education staff. 

Limited tickets are sold at the Gift Shop and are  

required to board the platform. Refunds will be 

made available if Clifford does not visit.

Camel Encounter

Guests can board a special platform to hand-

feed our friendly camels a healthy snack and take  

photos with them. Animal education staff members 

will be there to teach attendees about these “ships 

of the desert” and answer questions. In addition to 

our two adult mother dromedaries, we also have 

brand-new baby camels this year! Tickets are sold at 

the Gift Shop and are required to board the platform.

Leapin’ Lemur Tour

This encounter features enrichment and keeper 

talks for each of the park’s three types of lemurs 

and their monkey friends.  

Pony Rides
From 11 a.m. to 4:30 p.m. each day, kids can enjoy a 

ride on one of the park’s many ponies. Pony Rides 

are available for purchase at the gift shop.

Bambiland
We offer the truly unique experience of getting up 

close and personal with the deer at the Game Farm. 

Come take a walk through our deer forest, where 

you can hand-feed our majestic friends.

Nursery
The Game Farm is always welcoming new mem-

bers of all kinds to our family. Come bottle-feed our 

new baby animals and goats who roam the nursery.

Hand Feedings

Guests at the Game Farm have the opportunity to 

hand- or tube-feed our llamas, alpacas, zebras,  

ostrich, emu, sheep and Gaby the miniature Sicilian 

donkey. Food is available for purchase at the Gift 

Shop.

Discovery Center

Home to many of our friends, including chinchillas, 

baby alligators and our rescued boa and leopard 

geckos, the Discovery Center can also be reserved 

for birthday parties and other events. This is the 

perfect opportunity to celebrate while immersed in 

our park!

Animal Encounters

Groups & Birthday Parties: (631) 878-6670

General Info: (631) 878-6644

Chapman Boulevard, Manorville, New York

Located at Exit 70 on the LIE

www.longislandgamefarm.com

VISIT WWW.LONGISLANDFUNFEST.COM  

FOR INCREDIBLE SAVINGS!

FOR SPONSOR OR VENDING OPPORTUNITIES CALL DAVID ERICKSON 954-214-2457 OR BOB DESTEFANO AT  866-666-FAIR

11 Days of Live Music  

Featuring Local Bands 

Hammer of the Gods 

The Led Zeppelin Experience 

Friday June 10 at 9pm 

www.hammerofthegods.com 

Commerford Giant Petting Zoo,

Victoria Thrill Show Circus,

Ward Hall’s World of Wonders,

Racing Pigs and More!

Grucci Fireworks
Saturday 6/11 at 9:30pm

Saturday 6/18 at 9:30pm

RidesRides Pig RacesPig Races

Petting ZooPetting Zoo
Ward Hall’s

World Of Wonders

11 Days of Midway  

Fun Are Coming!
June 9th - June 19th

Suffolk County Community College 

EXIT 53S on the LIE

Enjoy world-famous thrill & kiddie rides,  

plenty of games & food for the whole family!

Soups & Salads 

Housemade Dressings: Cucumber Buttermilk, Caesar, 

Ranch, Blue Cheese, 1000 “Long” Island, Blood Orange, 

Sun Dried Tomato 

BRUNCH, LUNCH & DINNER SALADS

Mixed Greens  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 6

Iceberg Wedge  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 7 

w/ Blue Cheese Tomato Apple Smoked Bacon

Whole Leaf Caesar .  .  .  .  .  .  .  .
  .  .  .  .  .  .  .  .

  .  .  .  .  .  .  .  .
  .  .  . 8 

Add 6.50 for Shrimp or Crab Add 4 for Chicken

DINNER SALADS

Mixed Greens Salmon   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 16 .5 

Red Onion Cranberry Sun Dried Tomato Dressing

Warm Spinach Goat Cheese Salad  .  .  .  .  .  .  .  .  .  .  .  .  .  . 9 

Apple Pecan Crusted Goat Chees & Bacon Fig Vinaigrette                       

Seafood Cobb  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 16 

w/ Jumbo Lump Crab & Shrimp

Roasted Beet  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .7 .5

SOUPS

Bullfish Chowder  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 7

Vegetarian Soup of the Day  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 7

Crab Bisque  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 7

Appetizers 

BRUNCH, LUNCH & DINNER APPETIZERS

Crab Quesadilla  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 13

Mussels Marinara  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 9 

Huge Bowl of Mussels in a
 Chunky Marinara with Toast Points

Steamed Clams  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 12 

1½ dz Clams in White Wine Butter & Herbs

Popcorn Calamari  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 9

DINNER APPETIZERS

1/2 Rack of our Dry Rubbed Babyback Ribs  .  .  .  .  .  . 10 

Memphis Style

Seared Scallops (Rare Center)*   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 9 

Over Mixed Greens

Seared Ahi Tuna (Rare Center)*  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 12

Maryland Jumbo Lump Crab Cake (1)  .  .  .  .  .  .  .  .  .  .  . 12                            

Lobster Egg Roll  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 15

Pomegranate Glazed Chicken “Satay”  .  .  .  .  .  .  .  .  .  .  .  . 8 

W/POMEGRANTATE MANGO SALAD

Appe-Tinis 

Lobster Cocktail  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 10

Shrimp Cocktail   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 9

Crab Cocktail  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 8

Seafood Salad Cocktail   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 7 

Citrus Herb Marinade

Brunch Menu 

BRUNCH MENU  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . JUST $20

Includes One Entree, Unlimited Bagel and Muffin Bar, One Juice, 

Bloody Mary, Mimosa or Draft Beer & Coffee or Tea 

Bagel & Muffin Bar Alone   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 9 

Appetizers, Sides and All Other Beverages are Extra

ENTREES

Grilled Balsamic Salmon 

Over Warm Spinach Salad w/ Apple Smoked Bacon Shiitake Mushrooms

Seafood Cobb Salad 

w/ Jumbo Lump Crab & Shrimp

Build Your Own Omlette

Choose Three Items: Red Bell Pepper, Squash, Broccoli, Asparagus, 

Sun Dried Tomato, Carmelized Onion, Shiitake Mushroom, Scallion, Corn, 

Spinach, Applewood Smioked Bacon, Lump Crab, Shrimp and One 

Cheese: Pepperjack, Muenster, Cheddar, Goat Cheese, Feta
, Parmesan

Smoked Salmon Plate 

Served w/ Red Onion Capers Hard Boiled Egg Toast Points

Savory Dill Tomato & Feta Cheese Seafood Crepe 

Jumbo Lump Crab, Lobster, Rock Shrimp

Baja Fish Tacos 

3 Soft Tacos w
/ Napa Cabbage Pico de Gallo Guacamole & Sour Cream

Crunchy Fre
nch Toast

Traditional Brioche with a Light Graham Cracker Crust, Warm Berry 

Compote & Whipped Cream

Crab Cake Benedict

2 Poached Eggs Over Crab Cakes on a Honey Wheat English Muffin 

w/ Cajun Hollandaise

Hanger Steak & Scrambled Eggs 

w/ Red Bell Pepper & Scallion

Blackened Chicken Wrap

Blackened Breast of Chicken Mixed Greens Avocado Ranch Dressing 

& Sweet Fries

SIDES

Lobster Home Fries. . . 
. . . . . . . . 

. . . . . . . . 
. . . . . . . 7

Apple Smoked Bacon . . . . . . . . . . . . . . . . . . . . . . . . 4

Roasted Potatoes . . . . . . . . . . . . . . . . . . . . . . . . . . . 4

Chicken Sausage . . . . . . . . . . . . . . . . . . . . . . . . . . . 4

KIDS BRUNCH MENU - 10 & UNDER

Served with One Juice o
r Milk and Fruit Salad

Bowl of Cheerios   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 8

Oatmeal  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 8

Cheese Egg Scramble  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 8

French Toast (1pc)  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 8

Dinner Menu

DAILY SURF SELECTIONS

Mahimahi, Cod, Red Snapper, Chilean Seabass

Ahi Tuna, Scottish Salmon

GRILLED—BLACKENED—SAUTEED, 

COOKED TO YOUR PREFERENCE*

SERVED ALA CARTE WITH ONE SAUCE OR BUTTER:

SAUCES 

Cocktail Sauce - Habanero Vinegar - Horseradish Citrus 

Cream - Mango Black Bean - Chunky Tomato Basil

COMPOUND BUTTERS 

Roasted Garlic Parsley - Ginger Wasabi - Toasted Coconut 

Tequila Lime - Chipotle

TRY A FLIGHT OF 4 SAUCES OR BUTTERS FOR JUST $3

BULLFISH SIGNATURE DISHES 

Served with Grilled Asparagus, Please No Substitutions

Roasted Tilapia  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 18 

w/ Tomatoes Herbs Bread Crumbs

Hazelnut Crusted Catfish   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 21 

Sauteed

Cedar Planked Smoked LI Bluefish  .  .  .  .  .  .  .  .  .  .  .  .  .  . 18

Grilled Shrimp  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 22 

Sweet Chilli Glaze

Seared Sea Scallops*  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 22

PASTAS

Seafood Linguini Marinara  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 24 

Clams Mussels Scallops Shrimp Crab

Pappardelle   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 17 

w/ Grilled Tuna Asparagus Mushrooms Onions Sun Dried 

Tomato in a Mushroom Sauce

Penne  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 18 

w/ Grilled Shrimp Broccoli Basil Pesto

Farfalle  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 16 

w/ Salmon Olives Capers Dill Onion Light Tomato Sauce

SPECIALTIES - SERVED ALA CARTE

Maryland Jumbo Lump Crab Cake   .  .  .  .  .  .  .  .  .  .  .  .  . 22 

Baked Not Fried

Ribeye Steak 12oz  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 29 

Grilled to Your Preference*

Memphis Style Dry Rubbed Babyback Ribs  .  .  .  .  .  .  . 19

Veal Porterhouse 12oz  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 24 

Grilled to Your Preference*

Fish & Chips  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 14

Garlic Roasted Free Range Chicken  .  .  .  .  .  .  .  .  .  .  .  .  . 14

RAW BAR*

Spicy Tuna Oshi-zushi   .
 .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 9

Shrimp Cocktail (5pcs)  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 9

Littleneck C
lams  .  .  .  .  .  .  .  .  .  .  .Half Dozen 7 / Dozen 13

Oysters Mt Sinai  .  .  .  .  .  .  .  .  .  . Half Dozen 10 / Dozen 18

Oysters Bluepoint  .  .  .  .  .  .  .  .  . Half Dozen 10 / Dozen 18

SIDES

Sauteed Spinach  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 5

Grilled Asparagus  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 5

Grilled Squash   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 5

Mashed Basil Potatoes  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 5

Minty Nutty Cous Cous .  .  .  .  .  . 
 .  .  .  .  .  .  .  . 

 .  .  .  .  .  .  .  . 
 .  .  .  .  .  . 5

Rice of the Day   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 4

Sweet Potato Fries  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 5

Winter Wheat Berry Pilaf .  .  .  .  .  .  .  .
  .  .  .  .  .  .  .  .

  .  .  .  .  .  .  .  .
  .  .  . 4

Steamed Broccoli  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 5

Roasted Young Potatoes  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 4

Lunch Menu 

ENTREES

Grilled Balsamic Salmon  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 12 

Over Warm Spinach Salad w/ Apple Smoked Bacon Shiitake 

Mushrooms

Seafood Cobb Salad  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 14 

w/ Jumbo Lump Crab & Shrimp

Bullfish Reuben  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 9 .5 

Grilled Mahimahi w/ Melted Meunster Thousand Island Slaw on a 

Ciabatta & Sweet Fries

Seafood Crepe  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 14 

Jumbo Lump Crab, Lobster, Rock Shrimp

Baja Fish Tacos  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 8 

3 Soft Tacos w/ Napa Cabbage Pico de Gallo Guacamole & Sour Cream

Blackened Chicken Wrap  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 9 .5 

Blackened Breast of Chicken Mixed Greens Avocado Ranch Dress-

ing & Sweet Fries

BBQ Tuna   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 10 

BBQ Spiced Tuna Steak w/ Jicama Slaw & Sweet Fries

Fish & Chips  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 9 

Porter Battered Basa w/ Sweet Fries

Salmon Burger  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 9 

Scallion Red Bell Pepper & Sweet Fries

Grilled Veggie Sandwich  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 8 

Summer Squash Zucchini Roasted Bell Pepper Pesto Mixed Greens 

Balsamic Glaze Shaved Parmesan w/ Sweet Fries

SWEETS

Pomegranate Pecan Tart  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 8 

Served with Vanilla Ice Cream & Anglaise Sauce

Flourless Chocolate Tort  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 7 

Served with Berry Compote & Vanilla Cream

Bullfish Trio of Sorbets   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 6 

Served in an Almond Tuile Sailboat

Spiced Crème Brulee  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 8

Warm Whiskey Bread Pudding .  .  .  .  .  . 
 .  .  .  .  .  .  .  . 

 .  .  .  .  .  .  .  .
7 

Served with a White Chocolate Sauce

*Consuming raw or undercooked meats, poultry, seafood, shellfish, o
r eggs may increase your risk of food-borne illness, e

specially if you have medical conditions.

SECONDI

Grilled South American Prawns GF 
$29

Fontina Polenta Cake – Baby Eggplant – Tri-Color  

Pepper & Sun-Dried Tomato Pesto.

Pan-Roasted Alaskan Halibut GF 
MKT 

Pearl Couscous “Succotash” – Baby Spinach – Blistered  

Grape Tomatoes – Chick Peas –Tomato Burro Fuso

Seared Diver Sea Scallop Saltimbocca* GF $29*

Prosciutto-Wrapped – Sage-Infused Risotto – Veal Jus. 

Cedar Plank-Roasted New Zealand King Salmon* GF $29

Lobster Home-Fried Potatoes – Sautéed Baby Spinach – 

Cabernet-Merlot Butter.

Pan-Crisped North Atlantic Codfish “Bouillabaisse” $27

Vegetable Ratatouille – Yukon Gold Potatoes – Crisp 

Polenta Crouton – Lemon-Basil Oil – Bouillabaisse Sauce.

16 oz Catelli Farms Pan-Roasted Tomahawk  

Veal Chop Toscana* 

$43

Roasted Shallots – Fingerling Potatoes – Whole Garlic – 

Fresh Thyme – Local Asparagus – Veal Jus.

Parmesan-Crusted Chicken Piccolo 
$23

French-Cut Chicken – Roasted Eggplant – Sautéed Baby 

Spinach – Melted Fontina – Wild Mushroom Sauce.

Our Chicken Scarpariello “Hunter Style” GF $25

Bone-In – Roasted Potato – Broccoli Rabe – Caramelized 

Onion – Sweet Italian Sausage – Cherry Peppers – EVOO.

14 oz Certified Black Angus NY Strip Steak* GF $37

28-Day Wet-Aged – Sweet Corn “Soufflé” – Roasted 

Asparagus – Smoked Tomato Chutney – Bordelaise Sauce.

14 oz Brined Berkshire Pork Chop* GF 
$27

Roasted Fingerlings – Caramelized Onions – Roasted 

Peppers – Baby Artichokes – Cherry Pepper Jus.

INSALATA

Chopped Rustic Salad GF 

$12

 Romaine – Tomato – Cucumber – Red Onion – Chick Peas 

– Barrel-Aged Feta – Currants – Lemon-Honey Vinaigrette.

Tri-Color Salad GF 

$13

Watercress, Radicchio & Endive – Washington State Apples – 

Gorgonzola – Candied Almonds – Cider Vinaigrette.

Tuscan Caesar GF 

$11

Romaine – Baby Kale – Ciabatta Croutons – Pecorino 

Cheese – Creamy Caesar Dressing.

Roasted Red & Yellow Beets GF 
$13 

Whipped Herb Goat Cheese – Mandarin Orange – Crumbled 

Hazelnuts – Citrus Vinaigrette – Watermelon Radish.

CONTORNI $8

 Tuscan Potatoes 
Sautéed Baby Spinach

 Roasted Yukon Potatoes Broccoli Rabe

 Lobster Home-Fried Potatoes Roasted Asparagus

 Fava Bean-Sweet Potato Farro Baby Kale

PRIMI

Ask Your Server About Our Gluten-Free Pasta Option.

Orecchiette Toscana 

$20 

Sweet & Spicy Italian Sausage – Broccoli Rabe – Toasted  

Garlic – Whipped Herb Ricotta.

Fresh Pappardelle 

$22

Veal Ragù “Bolognese” – San Marzano Tomato – Touch of 

Cream – Pecorino Romano.

House-Made Ricotta Gnocchi al Pomodoro 
$23

Heirloom Grape Tomatoes – EVOO – Fresh Basil – Baby 

Spinach – Pecorino Romano.

Fresh Linguine ai Frutti di Mare 
$27

Little Neck Clams – Calamari – South American Shrimp – 

Sea Scallops – P.E.I. Mussels – San Marzano – Dried Chili.

Striped Maine Lobster Ravioli 
$26

Asparagus-Leek-Fennel & Lobster Ragout – Saffron-Truffle 

Burro Fuso – Haystack Potatoes.

ANTIPASTI

Baked Clams* 

$12

L.I. Little Necks – EVOO – Garlic – Toasted “Casino” 

Crumbs – Charred Lemon.

Grilled Peach & Burrata GF 
$13

Baby Arugula & Radicchio – Sicilian Pistachios – Fig 

Balsamic – Crispy Speck.

Flash-Fried Calamari 

$13

Semolina – San Marzano Tomato – Garlic Aioli – Mini 

Tabasco.

Mediterranean Octopus a la Plancha GF 
$15

Fingerling Potatoes – Fava Bean “Hummus” – Tri-Color 

Greens – Stone Ground Mustard Vinaigrette – Fresh Dill.

Grilled Pizza “Caprese” 

$14

Baby Arugula – Fontina – Roasted Yellow Peppers –  

Basil – San Marzano Tomato – Aged Balsamic – Herb Oil.

Steamed P.E.I. Mussels* GF 
$13 

Grilled Parmesan Ciabatta – Sweet Tuscan Chilis –  

Saffron Brodetto.

Our “Classic” Meatballs 

$11

Whipped Pesto Ricotta – Crisp Parmesan – Marinara – 

Crostini.

Chilled Seafood GF 

$16

Maine Lobster – Mussels – Little Neck Clams – Shrimp – 

Roma Tomatoes – Endive – Cucumber – Lemon Vinaigrette.

Melon & Prosciutto Skewers GF 
$13

Cantaloupe & Honeydew – Bocconcini Mozzarella – 

Fresh Sage – Aged Balsamic.

Sautéed Baby Artichoke “Milanese” GF 
$14

Burnt Lemon – Whipped Goat Cheese – Mandarin Orange 

Jam – Toasted Breadcrumbs – Crispy Garlic.

No Substitutions Please • GF=This Item Can be Prepared Gluten-Free

*These items can be cooked to order. Consuming raw or undercooked meats, shellfish or fresh shell eggs may increase the risk of foodborne illness, especially if you have certain medical conditions.

Sautéed Baby Artichoke “Milanese”

Seared Diver Sea Scallop Saltimbocca

Melon & Prosciutto Skewers

Cedar Plank-Roasted New Zealand King Salmon

NEW YEAR’S EVE  GALA AND GETAWAY $475*
Includes:
• Overnight Room/Double-Occupancy, DJ, Dancing, Dessert
• Premium Bar & Midnight Toast
• Brunch on January 1

BOOK YOUR NEW YEAR’S RESERVATIONS TODAY!91 Hill Street, Southampton, New York 11968  631.283.6500 • reservations@southamptoninn.comsouthamptoninn.com

Extend Your Stay: 
$100/night*

Gala Only:  
$125*/adult 

* Excludes tax, gratuity and fees. 2019 rates.

PRESORTED STD

US POSTAGE

PAID

Permit No. 14

Huntington NY

11743

999 Montauk Highway 

West Islip, NY 11795 

Sunday

No corking fee  

($25 savings)

Tuesday

Happy Hour 4:30 - 6:30 p.m.

1/2 off all drinks at the bar

Wednesday

Wine Lovers Wednesday

1/2 off every bottle of wine all night long

Thursday

Happy Hour 4:30 - 6:30 p.m.

1/2 off all drinks at the bar

Friday
Happy Hour 4:30 - 6:30 p.m.

1/2 off all drinks at the bar

NONNINA  

IS RAISING THE BAR!

999 Montauk Highway, West Islip, NY 11795  

631.321.8717 • nonninarestaurant.com

Broadway Mall Carnival

May 12th - May 22nd 

358 N. Broadway Mall 

Hicksville, New York 11801

DreamlandAmusements.com • 1.866.666.FAIR

MAJOR CREDIT CARDS ACCEPTED & ATM ON SITE

YOUR TICKET to Family Fun

Must present coupon. Limit one coupon per person per day. 

Cannot be combined with other offers. Valid only at time of purchase. 

Share with your neighbors and friends. Copies are allowed.

Must present coupon. Limit one coupon per person per day. 

Cannot be combined with other offers. Valid only at time of purchase. 

Share with your neighbors and friends. Copies are allowed. Valid 5/12/16 - 5/22/16

Valid 5/12/16 - 5/22/16

Valid 5/12/16 - 5/22/16

Must present coupon. Limit one coupon per person per day. 

Cannot be combined with other offers. Valid only at time of purchase. 

Share with your neighbors and friends. Copies are allowed.

$5 OFF

$5 OFF

$2 OFF

PAY-ONE-PRICE

WRISTBAND

SUPER SAVER

FAMILY PACK

FOOD PURCHASE

OF $10 OR MORE
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RIDES  •  FOOD  •  GAMES  •  FREE PARKING
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297 Kingsbury Grade, Ste.1040, M.B. 4470

Lake Tahoe, NV 89449

PRESORTED

FIRST CLASS 

US POSTAGE 

PAID
HICKSVILLE, NY 

PERMIT #555

PRSRT STD 

US POSTAGE 

PAID
HICKSVILLE,  NY 

PERMIT #555 

**Information shown may not reflect rece
nt changes. All prices and food 

items are subject to change at any time. Restaurant has final pricing. 

KIDS MENU - 12 & UNDER

All Children’s Meals Come with a Soft Drink and a 

Scoop of Sorbet or Vanilla Ice Cream

Kids Size Popcorn Calamari  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 6

Chicken Quesadilla  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 9

Bullfish Chowder  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 7

Veggies & Dip  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 6 

Raw Carrots Celery Broccoli & Sweet Potato Fries

Roasted Tilapia  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 9 

1/2 order Served with Veggies & Rice

Chicken Penne  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 9 

Served with Marinara

Chicken on a Stick  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 9 

Served with Sweet Potato Fries

1/2 Order of Fish & Chips  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 7

298 W. Main Street

Sayville, New York 11782

Phone: (631) 563-9400

298 W. Main Street

Sayville, New York 11782

Phone: (631) 563-9400

Menu
Brunch • Lu

nch • Dinner

Bullfish Grill Restaurant Hours

Dinner

Monday to Thursday: 5pm - 11pm

Friday & Saturday: 5pm - 12am

Sunday: 5pm - 10pm

Lunch

Wednesday to Friday: 11:30am - 3pm

Brunch

Saturday & Sunday: 10am - 3pm

WELCOME TO BULLFISH

Located in Sayville, New York, Bullfish provides a 

city dining experience in 
Long Island at affordable 

prices, offering fresh quality food and healthy menu 

items. Bullfish is the creation of Owner/Operator 

Carlo Bruno. A Long Island native with 15 years 

of experience managing several well-known New 

York City restaurants, Mr. Bruno has brought a 

fun and relaxing city dining experience back home. 

Through Bullfish, he has created a restaurant 

that will please those who will appreciate quality, 

fresh and healthy food, prepared to satisfy and 

awaken all of your senses,
 served graciously and 

consciously in an atmosphere that welcomes and 

warms the soul.
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B U L L F I S H L I . C O M

B U L L F I S H L I . C O M

More than fish and that’s no bull! More than fish and that’s no bull!

Before You Book Your Wedding...Check out the New Larkfield!
The Larkfield recently introduced its newly renovated, Tuscan Villa-inspired 
wedding ceremony and reception venue.  Located in East Northport, the new 
Larkfield features a large ballroom, elegant cocktail rooms, and magnificent 
courtyards, with capacity for 400 guests. We are the same Larkfield you know and 
love, now revised in lavish detail.  Come see us before you book your special day! 

507 LARKFIELD ROAD, EAST NORTHPORT, NEW YORK 11731 • 631.368.4422 • WWW.LARKFIELD.COM

11 DAYS OF MIDWAY FUN ARE COMING!
Broadway Mall Carnival • May 12th - May 22nd 

Enjoy world-famous thrill & kiddie rides, plenty of games and food for the whole family! 

INCREDIBLE SAVINGS  

WITH THIS FLIER

See reverse for coupons.

CARNIVAL  
TO BENEFIT  

NEPHCURE KIDNEY  
INTERNATIONAL

Marketing 

• Marketing Plans

• Advertising

• Direct Mail

• Event Management

• E-mail Marketing

• Web Marketing

New Extended  

Happy Hours  

and Bar Menu!

NONNINA  

IS RAISING THE BAR!NONNINA  

IS RAISING THE BAR!

1870 East Jericho Turnpike

Huntington, NY 11743 

(631) 462-0718  

www.piccolomondoli.com 

Featured in Newsday’s 

“Top 10 Italian Restaurants on Long Island” List 

Executive Chef Steven Del Lima 

Earns Piccolo Mondo 3 Stars

TO EAT WELL IS TO LIVE WELL.

Best of Italy to Huntington, where fresh 

seafood, handcrafted pastas, rich wines 

and warm hospitality come together to 

create a great dining experience.

WE HOST GREAT PARTIES  

FOR ANY OCCASION! 

HOURS:

Monday 
5pm – 10pm

Tuesday 
5pm – 10pm

Wednesday 
5pm – 10pm

Thursday 
5pm – 10pm

Friday 
5pm – 11pm

Saturday 
5pm – 11pm

Sunday 
4pm – 9pm

HAPPY HOUR: 

Sunday - Friday 
5pm – 7pm

Small World. Big Taste.

Best Italian Food on Long Island

Take-Out Menu

We can prepare all of your Italian favorites!

20% Off Cash Only

1870 East Jericho Turnpike

Huntington, NY 11743 

(631) 462-0718  

www.piccolomondoli.com 



156 North Ocean Avenue 
Patchogue, New York 11772 

 
855-776-4123

info@diningoutli.com

www.restaurant-marketing-company.com

MARKETING  •  BRANDING & DESIGN  •  ADVERTISING
SOCIAL MEDIA  •  PUBLIC RELATIONS  •  VIDEO PRODUCTION  •  WEB DESIGNDining Out Marketing Group is a division of The Public Relations and Marketing Group, LLC.

Serving up Integrated Marketing Solutions  
to Help Restaurants and Destinations  

Build their Businesses

Why Dining Out Marketing Group?
Our Company:
Since its inception in 2002, The Dining Out 
Marketing Group, and its parent company, The 
Public Relations and Marketing Group (PRMG), 
have worked with members of the restaurant and 
destination industries, including caterers, country 
clubs, entertainers, carnivals, zoos, marinas, 
summer camps and other family entertainment and 
recreational facilities.

The company helps its clients to communicate and 
market their services to past and prospective pa-
trons. Dining Out Marketing Group is a full-service 
public relations and marketing company providing 
an array of services including media relations, mar-
keting, social media, web development and SEO, 
advertising, graphic design and video production. 

By providing these services under one roof, 
the company helps to ensure that its clients 
communicate with a consistent message, while 
providing an integrated approach and value to 
businesses looking to maximize limited budgets 
without compromising results.

“Our website is not only 
professional, but has really 
helped to increase visitors 
to our park and interest in 
our special programs. The 
site, along with our targeted 
marketing efforts from the 
information collected from 
visitors, is having more impact 
than any other marketing effort 
we have undertaken in our 41 
years of operation.”

Diane Novak 
President 
Long Island Game Farm


