
LONG TABLE MENUS



we are excited to host long table right down the middle
of Hyannis main street, with nine of our local restaurants
showcasing their fabulous cuisine in an elegant setting. 



tickets will go on sale on Monday, may 1st, at 9 am. 



to purchase tickets for long table,

please call the individual restaurants 
with credit card payment.



the rain date for the event is tuesday, june 27.

(decision will be made at 12 pm on sunday, june 25)



visit hyannismainstreet.com or our facebook page for more
details and updates.




where global meets local

5-9 pm



With years of culinary experience, influences from the traditional dishes of Italy, and an
extensive, carefully curated wine list, we transport you from Hyannis to the streets of Milan.

At Alberto’s, we invite you to indulge in fresh, familiar, delicious meals with friends and
family.



WELCOME COURSE
 Seafood Gazpacho

 Aperol Spritz



FIRST COURSE
Branzino

White Mediterranean fish with sautéed fava beans, calamata olives, 
heirloom tomatoes, and caper limoncello sauce.



Soave Pieropan, Azienda Agricola, Italy



SECOND COURSE

Truffle gnocchi Ragu
Lamb, beef, and pork ragu with truffle stuffed gnocchi.



Rosso di Montalcino DOC, Mastrojanni, Italy



THIRD COURSE

Veal Osso Bucco
Braised veal shank with celery, carrots, onions, and Barolo wine sauce. Served

with sweet potato mashed, roasted baby carrots and Haricot Vert.



Tenuta Guado al Tasso II Bruciato, Bolgheri, Italy
Barolo Aurelio Settimo Rocche, Piedmont, Italy



FOURTH COURSE

Fresh pears poached and stuffed with mascarpone cheese, drizzled 
with dark
chocolate.



Sweet Italian wine (to be determent), Italy



$225 includes tax and gratuity 



Please Call the restaurant (508-778-1770) to purchase tickets 

with credit card payment.



Añejo Mexican Bistro and Tequila Bar opened its doors in Falmouth in August of 2010 and very
quickly became a fixture on the local restaurant scene. Añejo

Mexican Bistro Hyannis followed in July of 2018, with a similar downtown vibe.
Both locations offer a fun, sophisticated atmosphere for cocktails, and take full advantage
of fresh seafood and local produce to offer authentic Mexican food with a Cape Cod twist.



Arrival cocktail



Duck canasta taco

Pibil style Five spice duck, steamed corn tortilla, marinated onion, avocado
salsa



1st course

Crab and avocado salad
Avocado, jumbo lump crab, shaved fennel, red onion, orange, cumin lime

vinaigrette, chicharones



2nd Course
Langosta queasabirria tacos



fresh picked lobster meat, Oaxaca jack cheese, dipped and grilled corn

tortilla, onion, cilantro, lobster consome for dipping.



3rd course
Chili braised beef short rib



aged cheddar cheese tamale, refried black beans, warm charred tomato salsa,

lime crema



4th course
Banana empanada

Cinnamon sugar dust, chocolate ganache, vanilla bean crema, fresh whipped
cream



 $200 includes tax and gratuity 



Please Call the restaurant (774-470-5897) to purchase tickets 

with credit card payment.



Colombo’s Cafe & Pastries stands for the beloved concept born in Italy of the “gathering
place”, truly a place that “welcomes everyone, every day”. Colombo’s is known for their

classic Italian cuisine, and offers a unique and mouthwatering menu.



Passed Appetizer
Seared Beef Tenderloin Crostini

With a creamy horseradish sauce, finished with tomato jam



Wine Pairing
Ascheri Metodo Classico



First Course

Peach, Buffalo Mozzarella & Prosciutto stack 
Finished with a fig balsamic drizzle



Wine Pairing

Kurtatsch Pinot Grigio



Second Course
Caesar Salad



Wine Pairing

Batasiolo Gavi di Gavi



Third Course
Frutti di Mare

Mussels, littlenecks, shrimp, scallops, calamari, sautéed in a white wine
marinara, served over squid ink linguine, topped with a grilled lobster tail.



Wine Pairing

San Felice Riserva chianti classico il grigio



Dessert
Tiramisu



Wine Pairing

Hauner Malvasia delle Lipari Passito



$250 includes tax and gratuity 



Please Call the restaurant (508-790-5700) to purchase tickets 
with credit card payment.



emBargo is known for an impressive menu of tapas, including oysters, pizza,
and sushi, all served in a slick, modern lounge setting. With a fabulous

drink menu, including signature martinis, emBargo invites you to relax with
friends and enjoy all that this modern restaurant and bar has to offer.



welcome drink



appetizer

Local Oysters Moscow on Halfshell
with wine pairing

 
salad

Poached Pear and Arugula Salad
with wine pairing

 
fish

Spicy Tuna on Fried Rice Fondant
with wine pairing

 
beef

Slow Roasted Dino Beef Rib, Mashed potatoes and veggies
with wine pairing 

 
Dessert



$225 includes tax and gratuity



please call the restaurant (508-771-9700) to purchase tickets

with credit card payment.



The Naked Oyster harvests oysters from the bistro's own farm, while
offering creative seafood dishes and a big wine list to keep guests coming
back for more. The Naked Oyster Bistro + Raw Bar melds the traditional
with the trendy to create robust bistro food that's pleasing to the eye

and the palate.



Welcoming cocktail



Fuji Oysters
Oysters on the half shell with ginger + wasabi granite



Crudo of day boat scallops 

Crisp cucumber veil
with wine pairing



Pan seared soft shell crab

Spring farm vegetables + champagne beurre blanc
with wine pairing 



Flame kissed kobe flank steak

Fine herb salad
with wine pairing 



Strawberry Vacherin

Wine toast Pairing + Champagne 



$165 per person, plus tax + gratuity



please call the restaurant (508-778-6500) to purcahse tickets
with credit card payment.



No Pizza tonight!



Start your evening with a refreshing welcome drink from our vintage
cocktail camper parked on Main Street. Then indulge in some passed

canapes and treats before you take a walk to mingle. Once you return to
our table, be prepared to wine and dine with a seasonal well-crafted

selection of food and wine. You can also expect some surprises
throughout dinner.



SALAD



Joyce Farms Heritage Aged Ham, creamy goat cheese croutons, lardon

vinaigrette, local greens



Domaine Carneros Brut 2018 Carneros, California


~

CRAB



Fried soft shell crab, morels, peas, pea shoot crema



Villa Nozzole “Le Bruniche” Chardonnay, Chianti, Italy


~

BEEF



Braised Beef Cheeks, black truffle parsnip puree, chanterelle & black
trumpet mushrooms



Michele Chiarlo “Il Principe” Nebbiolo, Piemonte, Italy



~



GRAND DESSERT PUSHCART



We will unveil a old Italian pushcart filled with different housemade
desserts for you to indulge!



Medici Quercioli Dolce Lambrusco, Emilia Romagna, Italy



$250 per guest all inclusive



Please call ann lynch (Monday- Friday, 10 am- 4 pm) at 508-364-4870 

to purchase tickets with credit card payment.



pub food with a "beer-y twist", The name of the restaurant and the addition
of beer in many of the recipes comes from an incredibly diverse and large

menu of both draft and bottled beer, including at least 18 that were
brewed in Massachusetts. In addition to the extensive beer offerings, the
menu at Tap City Grille features creative and delicious dishes to enjoy.

good food. well crafted.



passed apps
crab cakes

Seared crab cake | Mango salsa | bang bang sauce



benny's puff cup
seared blackened shrimp | avocado | Puff pastry cup



pork & scallop

seared sea scallop | smoked pork belly | brown butter bourbon sauce



salad



main
steak neptune

ribeye | lobster | asparagus | hollandaise sauce



dessert
poached pear

pear | cinnamon | honey



cocktail & pairings
blackberry whiskey lemonade

blackberry whiskey | lemonade | fresh muddled 
blackberries | basil & dehydrated lemon garnish



red

josh cabernet sauvignon | 2020 | california



white
kendall jackson chardonnay | 2021 | california



bubbly

bivio prosecco | italy



$ 200 includes tax and gratuity



Please call the restaurant (774-470-4588) to purchase tickets 
with credit card payment.



Roses & Rosé
SALUTE

Chandon Garden Spritz or
Villa Marcello Prosecco

ANTIPASTI 
Insalata di Melone

Watermelon, cantaloupe, fresh mint, feta cheese and
prosciutto, finished with a rosé balsamic reduction 

PRIMI
House-made penne pasta, tossed in a tomato cream sauce with

proscuitto and vodka, finished with shaved parmesan

Mare e Monti
Diver scallops in a raspberry beurre blanc sauce and filet mignon
in a red wine reduction accompanied by risotto parmigiano and

poached baby carrots

DOLCE 
Chocolate champagne mousse cupcake and a pink vanilla

strawberry champagne mousse cupcake

Located in the Heart of historic Hyannis, on Main Street, Torino, named after our life size Bull
Mascot, has become the first choice for locals and visitors who want to dine outside. We are the home
of the largest outdoor patio and Italian marble flanked cabana bar on Main Street. Enjoy cocktails
and deliciously prepared dishes in a trendy, upbeat environment with live music. Family owned and

operated; our food is authentic and unparalleled due to our northern Italian roots. Dining at Torino
is truly a pleasurable and memorable experience as you enjoy traditional Italian favorites, perfectly
prepared steaks, the freshest seafood dishes, all accompanied by a hand selected and extensive wine
list. There is something for everyone at Torino and we invite you to dine with us, where you are 

more than just a guest, you are family! 

$ 215 per guest includes tax and gratuity. We invite you to wear a splash of Pink! $ 215 per guest includes tax and gratuity. We invite you to wear a splash of Pink! 

please call the restaurant (508-861-6661) to purchase tickets 
with credit card payment.

Beach Rose by Whispering AngelBeach Rose by Whispering Angel

Sparkling Chandon Brut or Sparkling Chandon RoséSparkling Chandon Brut or Sparkling Chandon Rosé

Rock Angel Rosé or Hess Shirtail Pinot NoirRock Angel Rosé or Hess Shirtail Pinot Noir

Veuve ClicquotVeuve Clicquot

INTERMEZZO
 Triple Berry Sorbet

SECONDI



visit The West End in the heart of Hyannis’ historic downtown. they specialize in locally
sourced and seasonal mindful cuisine, beautifully crafted cocktails and an impressive

selection of local beer + wine. Come to see their gorgeously restored space, where they
preserved the rich history of the iconic Cape Cod building and added their own modern

twist … think glam meets speakeasy. Enjoy live jazz in the Parlour Room Friday and
Saturday and don’t miss their fabulous Sunday Jazz Brunch. 

The West End. Two parts local. One part social. Dash of vintage.



welcome drink



Passed

Scallop Ceviche, Coconut, Mango, Lime Cup



Salad
Roast Beet Napoleon with Herb Goat Cheese

Frisée Salad with Honey Grapefruit Vinaigrette
with wine pairing



Family Style Focaccia
Served in wire baskets



Appetizer

Rustic Mediterranean Vegetable Tart with Caramelized Onion Custard
with wine pairing



Entree

7X Farms Flat Iron Steak
Garlicky Tuscan Kale, Saffron Corn Ravioli, Fennel Soubise

with wine pairing



Dessert Course
Olive Oil Cake with Valencia Orange Marmalade and Whipped Cream

with wine pairing



$250 includes tax and gratuity



Please call the restaurant (508-775-7677) to purchase tickets 
with a credit card payment.


