
In  1704 Jonathon Dimon

acquired over 300 acres

in what came to be known

as Lower Aquebogue.  His

son,  also Jonathon,  built

a farm house on the

property in the 1750 ’s .  The

Dimon family farmed until

the 1860 ’s  when John F .

Dimon bought the house

from his Uncle Daniel

Dimon.  Crops the Dimon’s

most certainly would

have grown included

wheat,  rye ,  barley,  hay

and corn.  Though the

records indicate they

were not the largest

producing farmer of the

region,  it  is  certain the

first three generations of

Dimon’s in Lower

Aquebogue would have

been farmers by

profession.  In the spirit  of

continuing the farming

legacy of the Dimon's the

Estate contains over 280

apple trees ,  150 tomato

plants ,  60 squash and 50

peppers plants along with

hundreds of herbs and

edible flowers .  

F ilet Mignon ‘Caprese ' * -  $56 (gf)

8 oz Cen te r  Cu t  F i le t ,  Mozzare l la
Po ta toes,  Bas i l  and Arugu la Sa lad,
Conf i t  Gar l ic  and Tomato Sauce 




Crescent Farms 

Duck Leg Confit * -  $34

Far ro Sa lad,  Orchard Apple Pu rée,
Gar l ic  Green Beans 



Seafood Pasta*-  $37

R iga ton i ,  P iqu i l lo  Pepper  Cream
Sauce,  Sca l lops,  Lobs te r ,  Andoui l le

Sausage,  Cher ry  Tomatoes



Citrus Panko Tuna*-  $40

Ci t rus  Mar ina ted Tuna,  Seared Panko
and Zes t ,  Orzo Watermelon Min t

Sa lad,  B lueber ry  Bas i l  Sauce,  Bean
and Ja lapeño Purée



White F ish*  -  mp

Tomato Pes to Cream Sauce,  
Lemon R ico t ta Gnocch i ,  

Roas ted Asparagus



Heirloom TOmato Caprese -  $ 16  (gf)

Hei r loom Beefs teak Tomatoes,
Mozzare l la ,  B lack Lava Sa l t ,  
Ex t ra V i rg in  Ol ive Oi l ,  Bas i l




Jamesport Fried Brie -  $ 1 1

Cranber ry  Br ie ,  T ru f f le  Honey,  
Toas ted Ciabat ta Bread



Duck Drummettes -  $ 16

Seasonal  Ber ry  BBQ Sauce,  
Horseradish Di l l  D ipping Sauce



Clam Boil -  $2 1

1 dz L i t t l e  Neck Clams,  Corn,  Po ta toes,
Andoui l le  Sausage,  B l i s te red Tomatoes,

Gar l ic ,  Gr i l led Bread



Pork Belly -  $ 16

Crispy Pork  Be l ly ,  Apple Cider
Reduc t ion,  Ja lapeño Cheddar  Gr i t s  




Oysters on Half Shell -  $ 18  (gf)

6 Oys te r s ,  Lemon Ice,  Cock ta i l  Sauce



Burratini -  $ 16  (gf)

Marina ted Cher ry  Tomatoes,  Garden
Bas i l ,  Gar l ic  Coins ,  Toas ted P i s tach io,

Ba lsamic Glaze,  P rosc iu t to  Shards



Grilled Scallops* -  $20 (gf)

Summer Hash,  F inger l ing Po ta to Coins ,
Peppers ,  Beans,  Corn,  Lemon B lueber ry

Bas i l  Sauce



Beet Salad (gf)  -  $ 14

Honey Ba lsamic Dress ing,  Goat  Cheese,
P i s tach ios ,  Bacon,  Arugu la,  

Orange Segments



Lobster Fritters -  $ 18

Lobs te r  and Corn F r i t te r s ,  Tomato Jam,
Old Bay Aio l i   




Starters

*This menu item consists of meat, fish, shellfish or
fresh eggs that are raw or not cooked to proper
temperature to destroy harmful bacteria and/ or
virus. Consuming raw or uncooked meats, fish,
shellfish or fresh shell eggs may increase your risk
of food-bourne illness, especially if you have
certain medical conditions.

@thedimones ta te

Fluke ‘Milanese ’  -  $36

Panko and Bas i l  B readed F luke,  
Tomato Arugu la Sa lad,  Cr i spy

F inger l ing Po ta to Coins



Marinated Strip Steak*-  $33

Summer Hash,  F inger l ing Po ta to Coins ,
Peppers ,  Beans,  Corn,  Horseradish 

Di l l  Sauce



Bell & Evan’s  

Half Chicken -  $32 (gf)

Red ‘B ’  Smashed Po ta toes,  Corn and
Tomato Sa lad,  Red Wine V inegar

Chicken Jus  



Corn Ravioli  -  $3 1

Homemade Corn Rav io l i ,  Tequ i la L ime
Cream Sauce,  Roas ted Corn 

and Tomatoes 



Stuffed Summer Squash- $28

Far ro,  A lmond S l ices ,  Tomato,  Ra is ins ,
P iqu i l lo  Pepper  Sauce,  Topped 

wi th  Goat  Cheese

Farmers of 

Lower Aquebogue: 

A Lasting Legacy

Starters

BEFORE PLACING YOUR ORDER, PLEASE INFORM YOUR SERVER IF  A PERSON IN YOUR PARTY HAS A FOOD ALLERGY

Main Main


