The Greenporter
La Cuvée Wine Bar & Bistro

(  Breakfast  (
All weekend rates include complimentary Continental breakfast.  Continental breakfast consists of assorted bread, cereals, fruit, and coffee, tea and orange juice.  *A la carte breakfast menu available at additional charge.  With newly discounted weekday rates, there will be no breakfast served on Monday through Friday.  Coffee is available daily in the lobby.

Room service: $ 4 room service surcharge plus 15% gratuity 
La Cuvée French Breakfast

Croissant, butter, honey, homemade jam coffee or tea, orange juice $ 8

Breakfast “La Madame”
Hot sandwich with grilled ham, bubbling Gruyere cheese and Béchamel sauce, topped with a poached egg $10 or try our salmon version with dill $13

American Breakfast
two eggs any style $5
three egg omelet $6
add: peppers, mushrooms, cheese, onions, ham, or tomatoes (per item) + $1

All egg entrees are served with toast and potatoes
  + $1.50 for bagel or croissant substitution, 
  + $1.50 for egg white only

Crab Cakes Benedicte
Two crab cakes on English muffin, topped with our own Champagne sauce and mesclun garnish, with or without poached egg $14

French Toast or Pancakes with Maple Syrup $7
with eggs + $2

Nova Plate

Toasted bagel with house cured salmon, cream cheese, red onion, sliced tomato and capers $12 
with eggs + $2

New England Scramble

Scrambled eggs with Portuguese sausage, peppers, and onions $8

A la Carte

Coffee, tea, orange juice


$2.50
Ham, bacon, turkey bacon or sausage
$4
Toast, bagel, or muffin with butter & jam
$3
Croissant



$4
Your choice of cereal with milk

$4
Fresh fruit plate



$5

The Greenporter
La Cuvée Wine Bar & Bistro

(  Lunch  (
Selection of French Paté and sausages>

French saucisson (hard smoked sausage) with Paté de la Maison and garnishes $14

With a glass of deep red Malbec, Argentina $7

Selection of French and Local Cheeses

Ask for our Cheese List

Choice of three $8, Choice of five $11,
Choice of seven $15, Choice of nine $17
Perfect with a glass of local red blend La Fontana Raphael Vineyards $12

Tuna Tartare* (raw)
Tuna steak marinated in a citrus and Asian herbs blend with a vegetable garnish
Mild, Medium or Spicy $13
With a glass of Syrah, France $6

Gravlax*
Our own Swedish style salmon cured in Aquavit and dill, served with a blini and honey mustard sauce $12
With a glass of local Pinot Blanc Lieb Cellars $10 or French Pommery Champagne, France $14

Gâteaux de Crabe
Crab cakes, corn dusted and served with avocado, tomato and corn relish.
Appetizer (1) $9 or Entrée (2) $19
(Entrée portion served with a salad)
Perfect with a glass of Sauvignon Blanc, France $5

Calamari

Corn dusted Calamari, lightly fried and served with a red pepper aioli $9

With a glass of Pinot Grigio, Italy $6

Soupe à l’oignon
Our renowned vegetable stock French Onion Soup with crouton of Pain de Campagne, topped with bubbling Gruyere Cheese $8

Try with a glass of Muscadet, France $7

Caesar Salad
With our homemade Caesar dressing $10
anchovies optional
Grilled Shrimp Caesar (add $7)
Grilled Chicken Caesar (add $5)
With a glass of Grenache-Tempranillo Rosé $6

Salade Deluxe
Local Mesclun Greens tossed with vinaigrette $8

Add grilled shrimp for $7 / chicken for $5

With a glass of Chilled Sauvignon Blanc, Chile $6

Salade Niçoise

With fresh tuna steak, grilled to order with string beans, potatoes, olives, egg, tomatoes (anchovies optional) $19
With a glass of chilled Brouilly, France $10

The Greenporter Roquefort Salad

Mesclun Greens, the finest artisan Roquefort cheese, walnuts, Long Island tomatoes, and our own vinaigrette $14
We recommend a glass of Margaux, Chateau Brown Lamartine France $11
Pátes en Sauce Verte
Pasta in a homemade pesto sauce, served warm with sautéed arugula, cherry tomatoes and freshly grated Parmesan cheese $16

With a glass of local Syrah, Martha Clara $10

Les Sandwiches et les Croques

A typical hot French sandwich topped with Gruyere and Béchamel

Croque Monsieur/Madame
Grilled Ham and Gruyere Cheese with Béchamel sauce $9
Madame (with Poached Egg) $11
With a glass of local, light-bodied Merlot, Ternhaven $7
Croque de la Mer (our own creation)*

Sliced Salmon topped with dill sauce $13
add a poached egg (add $2)

With a glass of Local Chardonnay, Paumanok $11
Sandwich au Poulet

Marinated and grilled chicken breast French mustard and cornichons $12

With a glass of local Semi-dry Riesling, Peconic Bay $7

Classic Sirloin Burger*

Grilled to order, on a Kaiser roll with lettuce, tomato and red onion served with fries $13

Add Swiss or Cheddar Cheese $1

With a glass of Pointhouse Merlot, Galluccio Vineyards $5

Fresh Salmon Burger*
Grilled to order, served on English muffin with a red pepper aioli and green salad or potato $13

Try a glass of local Viognier, Pindar Vineyards $8

*Consuming raw or uncooked meats, fish, shellfish or fresh shell eggs may increase your risk of food-borne illness, especially if you have certain medical conditions
The Greenporter
La Cuvée Wine Bar & Bistro

(  Dinner  (
Pour Commencer

Selection of French Paté and sausage

French saucisson (hard smoked sausage) with Paté de la Maison and garnishes $14

With a glass of Grenache, France $8

Selection of French and Local Cheeses

Ask for our Cheese List

Choose Three for $8 or Five for $11 or Seven for $15

With a glass of local Tempranillo, Spain $8

Soupe á ľoignon

Our Famous vegetable stock French Onion Soup with crouton of Pain de Campagne topped with bubbling Gruyere Cheese $8

Try with a glass of Muscadet, France $7

Tuna Tartare* (raw)

Marinated tuna in citrus with Asian herbs and vegetable garnish $13

Mild, Medium or spicy

With a glass of Viognier, Pindar Vineyards $8

Gravlax*

Try our own thinly sliced salmon, served with blini and a honey mustard drizzle $12

With a split of bubbly, Blanc de Blanc, France $8

Calamari Provençale

Corn dusted Calamari, lightly fried served with a red pepper aioli $9

Try a glass of Pinot Grigio, Italy $5

Salade Deluxe

Local Mesclun Greens tossed with vinaigrette $8

Add grilled shrimp for $7/chicken for $5

With a glass of Pinot Blanc, Lieb Cellars $8

Salade Roquefort Greenporter

Mesclun Greens, the finest French Roquefort cheese, walnuts, LI tomatoes, and our own vinaigrette $14

We recommend a glass of Cabernet Sauvignon, South Africa $7

Salade Caesar

With our homemade dressing and anchovies $10

Add grilled shrimp for $7/chicken for $5

We recommend a glass of Domaine du Mage, Italy $10

Les Entrées

Mussels Entrées

Mussels Marniere, French-style

Served with French Fries $19

Perfect with a glass of Pinot Blanc, Lieb Cellars $10

Mussels Indochine, Asian Style

Served with coconut rice $19

Mussel Appetizer only $11

With a glass of local Gewurztraminer, Corey Creek Vineyards $11

Le Crab Cake

Appetizer (1) or (2) Entrée size with salad

Corn dusted Crab cakes served with avocado, tomato and corn relish.  Appetizer $9/Entrée $19

Outstanding with a glass of Sauvignon Blanc, Bordeaux $5

Linguine aux Fruits de Mer

Fresh Linguine with seafood, sautéed local cherry tomatoes and herbs in a white wine reduction $19

With a glass of local Chardonnay, Sherwood House $10

Steak au Poivre* spicy

New York strip steak, cooked to order, with a cognac-peppercorn sauce and served with potato gratin or fries and green beans $26

With a glass of Bordeaux, Peychaud $8

Steak Frites*

New York strip steak, grilled to order served with French fries or potato gratin $24

With a glass of Cotes du Rhone, France $6

Le Hamburger*

An entire steak ground into a fabulous bistro burger on homemade brioche bun, served with fries $13

With a glass of Main Road Red, Bedell Cellars $8

Tuna Steak*

Fresh Tuna steak grilled to order served with vegetables and grain of the day $24

With a glass of white Cotes du Rhone, Perrin $8

Pesto Pasta

Pasta in a homemade pesto sauce, served warm with sautéed arugula, cherry tomatoes and freshly grated Parmesan cheese $16

With a glass of local Merlot blend, Garnet, Galluccio Vineyards $5

Salad Niçoise*

Large salad with fresh tuna steak, grilled to order with string beans, olives, tomatoes, egg and Long Island potatoes and anchovy garnish $19

With a glass of Tempranillo-Grenache rose blend, Spain $6

Support Local Farmers

Please note that many of our seasonal products come from local farms and purveyors.

*Consuming raw or undercooked meats, fish, shellfish or eggs may increase your risk of food-borne illness.

