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STARTERS

SHRIMP ScCAMPI $17
GARLIC, LEMGN, FRESH HERES,
BUTTER, GRILLED FOCACCIA

FRIED CALAMARI $17

SALT AND PEPPER DUSTED CALAMARI,
SERRANO PEPPERS,

PONZU DIPPING SAUCE

GRILLED ASPARAGUS $15
GRILLED ASPARAGUS,
ROASTED RED PEPPER RELISH,
BASIL OIL SHAVED PARMESAN

BRUSCHETTA $16

GRILLED CROSTINI, WHIPPED RICOTTA,
SWEET TOMATO RELISH

ARANCINI CON FUNGI $16

ARBORIO RICE, MOZZARELLA,
MUSHROOM BLEND, SMOKED AIOLI

GARLIC STEAK BITES $18
CREMINI, GARLIC BUTTER, FOCACCIA

SALADS

(ADD CHICKEN $6 OR SHRIMP $10)

WEDGE $14
BABY ICEBERG,
ROASTED GRAPE TOMATOES,
GORGONZOLA, BACON,
CREAMY PEPPERCORN DRESSING

CLASSIC CAESAR $8/ %14
ROMAINE, RED WINE CAESAR,
CRGUTGNS, PARMESAN
(SIDE/ENTREE OPTION)

CRANBERRY ORANGE SALAD $14
MIXED GREENS, DRIED CRANBERRIES,
ORANGE SEGMENTS, CANDIED PECANS,
PICKLED ONIONS, FETA CHEESE, AND
LEMON THYME VINAIGRETTE

HousE SALAD $8/ $14
MIXED GREEHE, GNIDN, PARMESAN,
ROASTED RED PEPPERS,
CROUTONS, HOUSE VINAIGRETTE

(SIDE/ENTREE OPTION)

CAPRESE $14 GF
BIBB LETTI.JCE, BURRATA,

TOMATOES, FRIED CAPERS,
BALSAMIC DRIZZLE, OLIVE OIL

SOUP AND SALAD $14
CHOICE OF SOUP AND
SIDE HOUSE OR CAESAR SALAD




ENTREES

SERVED WITH A CHOICE OF
A SIDE CEASER, HOUSE SALAD
OR UPGRADE TO SOUP FOR $2

GRILLED CHICKEN PICATTA $29
CAPERS, WHITE WINE, LEMON,
LINGUINI, SAUTEED GREEN BEANS

CHICKEN PARMESAN $30
PARMESAN PANKO, TOMATO SAUCE, LINGUINI,
MOZZARELLA, PARMESAN BECHAMEL

SPICED DOUBLE BONE PORK CHOP GF $35
POLENTA, MUSHROOM RAGU,
POMEGRANATE REDUCTION

RiIsoTTO GF $30
ARBORIO RICE, MUSHROOM BLEND, PARMESAN

GNOCCHI PRIMAVERA V $28
GARDEN FRESH VEGETABLES,
HERBS, VODKA SAUCE, PARMESAN

SEARED SALMON GF $31
SoY LEMONGRASS GLAZE,
SUMMER SQUASH SUCCOTASH

PAN SEARED SCALLOPS GF $40
BAsIL CREAMED CORN, BACON VINAIGRETTE

80Z PRIME FILLET GF $55

ROSEMARY POTATO PAVE, SAUTEED GREEN BEANS,

REDWINE REDUCTION

BEEF COULETTE GF $48
ONION AND BLACK GARLIC JAM,
ROSEMARY POTATO PAVE,
GRILLED ASPARAGUS

120z PRIME RIBEYE GF $52
ROSEMARY POTATO PAVE, GRILLED ASPARAGUS,
RED WINE STEAK BUTTER

SOUPS

CHEF’S SEASONAL SOUP
$8/%$10

ROTATING SELECTION OF SOUP
BY THE CHEF

MusHROOM GOUDA
$8/ %10

CREMINI MUSHROOMS,
GoubA CHEESE,
HERB OIL, CREME FRAICHE

CLASSIC ONION SOUP
$10

CARAMELIZED ONIONS,
ROASTED CHICKEN BROTH,
PROVOLONE, SWISS,
TOAST POINT

DESSERTS

BASQUE CHEESECAKE $9
FRESH BERRIES,
CARMEL DRIZZLE,
CHANTILLY CREAM

FLOURLESS
CHOCOLATE TORTE $9
RASPBERRY COULIS,
CHANTILLY CREAM

TIRAMISU PARFAIT $10
LADY FINGERS,
BRANDY MASCARPONE,
ESPRESSO WHIPPED CREAM,
CoOCOA

CANNOLI $9
CHOCOLATE CHIP,
RICOTTA CHEESE,

POWDER SUGAR




