World Safe Sex Aphrodisiac Menu

Have Fun...It’s Valentine’s Day

All of tonight’s dishes have some form of Aphrodisiac quality—it may be in its
suggestive shape or texture, a noted place in literature or in the chemical composition.
Though Western science doesn’t recognize aphrodisiacs, thousands of years and
millions of lovers in history have and will continue to do so.

The Notorious New World Safe Sex Platter
$25 for two, all veggie $20
A New World Celebration of the Sensuality of Food. We serve a pair of each selection. Take
turns being blindfolded and feed each other these aphrodisiac delights in whatever order you
chooses! Let your tongue explore the textures and sensations that will stimulate all of your
palate....We won't watch!  It's served with a blindfold!
2 Malpeque Oysters on the half shell Wasabikko Deviled Eggs
Poisson Cru Shots Ripe Mango with Basil  Beet-Walnut Hummus
Cucumber with Creme Fraiche and Salmon Roe
Avocado-Goat Cheese Blue Corn Cups Venezuelan Spiced Chocolate Drops
2 Steak Tartare bites 2 Perfect Olives Hon Shimenji Mushrooms
White Chocolate and Fennel Dipped Serrano Chiles Valdeon Blue

SEXY SEAFOOD

The Obvious - a Half dozen Bluepoint Oysters with cocktail and migoninete 13
with salmon roe, creme fraiche 15
Octopus Carpaccio, calamari salad, lemon—caper aioli, Italian parsley 10
Poisson Cru, raw snapper, avocado , coconut milk, lime, Serrano chile 10
New World Purple Haze Shrimp with pineapple and thyme *9 10
Grilled Oysters with Chile Scallion Butter 10

FORBIDDEN PLEASURES

Pork Belly MoMos with roasted ginger-tomato broth and garlic chives 10
Lobster and Sweetbread Roll, split top bun, tarragon butter sauce, chives 12
Brasserie Style Steak Tartare shaved egg, capers, shallots, mustard, potato chips 12
Feather Ridge Egg Raviolo with black pudding, spinach, and balsamic brown butter 10

VEGETARIAN STARTERS

New World's Pan Blackened Stringbeans with Creole Remoulade 6 /9
Vegan Black Rice Congee with cashew cream 8
Aphrodisiac Vegetable Tasting of Radishes with soft butter, Avocado mousse and leeks vinaigrette 10

SOUP AND SALAD

Aqua di Langosta — Lobster “Water” with ginseng, red chile, cilantro *5 6 bowl / 4 taset
Cream of Asparagus Soup with Bleu Butter 6 bow! / 4 taste
Salad of Puntarelle, red grapes, ricotta salata, marconas, white balsamic vinaigrette 10
Shaved Fennel, White Mushrooms, Grana Padano with black truffle oil oil and lemon 10
Cambodian Grapefruit Salad, cress, sprouts, toasted coconut *5 9

Call 845 246 0900 to reserve today.  Look for our special Love Scrolls!
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Fruit of the Sea 36
Lobster, Manila Clams, Mussels, Crab, Squid, Shrimp and Scallops
Prepared Italian Style in a light Amatriciana Broth with Angel Hair *4
Or Thai Style in a Spicy green curry broth with rice noodles *7

Creole Surf and Turf 32
Crispy Pork Belly with “Machoux” Sauce and Grilled Gulf Shrimp with
“Pep-Shrim-But”, Dirty rice and mustard greens

Mexican Coffee Crusted Pave of Beef 38
with black licorice mole, a blue corn-sweet potato tamale

Coconut Red Snapper in Conch Chowder 29
With christophene, banana, curry and Island Heat *6

The White Album 29
Oven Poached Maine Hake, white asparagus, parsnip puree, king oyster mushrooms,
accented with red currant mustard seed sauce

L.E.S. Double Duck 28
Medium rare breast with Concord grape wine sauce and duck confit “Kasha
Varniskes” with caraway roasted baby carrots

The Devil Made Me Vegan 25
Red wine grilled and glazed tofu, farro, nyon olives, tomato, long chiles *3

El Super Latino Crispy Seitan Chicharones 25
With arroz y gandules, pique, cucumber salad, sweet plantains

DESSERTS

Love Bites
a Plate of decadent miniatures to share
Hot Coco-Cocoa a mug of chocolate laced coconut milk & chocolate dipped shortbreads
Strawberries Romanov with Gran Marnier
Hot Banana Enchilada with chocolate crema
Mole Truffle Pot of Chocolate with hints of ancho chile, fig and cinnamon

Ice Cream and Sorbet
Jane’s Ice cream and Sorbet  Vegan Gelato of the day
Green Tea ice cream



