
SOUP OF THE DAY                                                                                                            8.95

ask your server for today’s selection

GREEK SALAD                                                                                                               13.95

romaine, cucumber, heirloom tomatoes, kalamata olives, red onions, feta cheese, pita bread, balsamic vinaigrette 

SHORT RIB RICE BALLS (ARANCINI)                                                                                 14.95

stuff ed with short rib and fresh mozzarella cheese, coated with breadcrumbs and deep fried over fresh pomodoro sauce

CRISPY CALAMARI                                                                                                           15.95

golden fried calamari, zucchini, pimento di bico, spicy mayo sauce, homemade marinara sauce

COCONUT SHRIMP                                                                                                           14.95

atlantic northern shrimp, fried golden, mayo chili dipping sauce

CRISPY EGGPLANT CAPRESE STACK                                                                            15.90

pesto, vine-ripe tomatoes, fresh mozzarella, basil, balsamic drizzle

CHOPPED CHEF SALAD                                                                                                    13.95

crispy romaine lettuce, cotto ham, smoked turkey, hard boiled egg, provolone cheese, cheddar cheese, red onion, 
roasted bell peppers, avocado, balsamic vinaigrette

CAESAR SALAD                                                                                                                11.95

crispy romaine lettuce, croutons, parmesan cheese, homemade caesar dressing

CAPRESE SALAD                                                                                                               13.95

vine-ripe tomatoes, fresh mozzarella, basil, balsamic drizzle

APPERTIZERS

ENTRÉE

FISH AND CHIPS                                                                                                            19.90

fried fresh catch in crispy golden batter, french fries, homemade tartar sauce

GRUYÈRE AND EGG BURGER                                                                                                         13.95

grilled angus beef, gruyère cheese, garlic aoili, arugula, red onion, tomato, fried egg, brioche bun

STEAK SANDWICH                                                                                                         16.95                                                                                                           

fi let mignon, cilantro aioli, caramelized onions, balsamic drizzle, brioche bun                                                                                   

MEATBALL PANINI                                                                                                         13.95

the traditional homemade pork & beef  meatballs, covered with pomodoro sauce, melted mozzarella  
in delicious homemade panini bread     

CHICKEN PARMIGIANA PANINI                                                                                    15.95

chicken milanese covered with homemade pomodoro sauce, melted mozzarella in homemade panini bread      

CHARRED OCTOPUS AND CHORIZO                                                                                   19.95

slices of  octopus and spanish chorizo over jalapeño cilantro crema, roasted baby yukon potatoes, sautéed 
onions, cherry tomatoes and chimichurri sauce
     
QUINOA AND BROWN RICE BOWL                                                                                            13.95

sautéed spinach, shaved vegetables, salad, cherry tomatoes

CHICKEN MILANESE                                                                                                      19.95

panko and parmesan crusted chicken breast, arugula, grape tomatoes, red onion, 
parmesan cheese, aged balsamic glaze, lemon citronette

TUSCAN CHICKEN                                                                                                          24.95

seared herb crusted 8oz chicken breast, mashed potatoes, sautéed baby spinach, sun-dried tomato sauce

EXECUTIVE CHEF 

DANIEL JERON



CHICKEN PARMIGIANA                                                                                                 24.95

over homemade spaghetti pasta, marinara, mozzarella 

SPAGHETTI  AND MEATBALLS                                                                                        22.95

homemade pasta, pomodoro sauce, homemade pork & beef  meatballs

FETTUCCINI ALFREDO                                                                                                 22.95

spinach, fresh herbs, parmesan cheese, fresh basil (chicken or shrimp)    

CREAMY SHIRMP SCAMPI                                                                                               22.95

linguini, spinach, grape tomotoes

PICANHA (SIRLOIN STEAK)                                                                                               26.95

grilled 12oz sirloin steak over caramelized brussel sprouts and brown rice & red wine demi reduction

FILET MIGNON                                                                                                                27.95

8oz over carrot puree and broccoli or sautéed mushrooms  

SCOTTISH SALMON                                                                                                         24.95

pan seared over summer squash salad, feta cheese, grape tomatoes, toasted almonds, lemon citronette

CATCH OF THE DAY -  ask your server for today’s selection                             
                                                                                     

(MARKET 

PRICE)

MAC & CHEESE                                                           11.00

CHICKEN TENDERS & FRIES                          11.00

GRILLED CHICKEN & BROCCOLI                  11.00

PEPPERONI PIZZA                                       11.O0

CHEESE PIZZA                                              11.00

HALF MOON                                                 12.95

half  chocolate ball over vanilla ice cream, fresh strawberry, 
melted chocolate topped with ganache                                      

TRES LECHES                                                9.95

homemade sponge cake, coconut milk, toasted coconut 
and whipped cream                                                                    

HOMEMADE BROWNIE                                9.95

hot brownie fi lled with salted caramel, chocolate pretzels, 
topped with vanilla ice cream                                                

HAAGEN-DAZS ICE CREAM LOVERS         10.95

vanilla and milk chocolate almond Haggen-Dazs ice cream bar, 
scoop of  vanilla ice cream, walnut crumbs, strawberry and 
chocolate ganache                                                                

KIDS MENU

DESSERTS

SODA

COKE                                              3.50

DIET COKE                                     3.50

SPRITE                                           3.50

LEMONADE                                   3.50

CLUB SODA                                   3.50

GINGER ALE                                 3.50

GUARANÁ                                      3.50
  

JUICES

APPLE                                       3.50

CRANBERRY                  3.50

ORANGE                                         3.50

SARATOGA 
SPARKLING (750ML)                    7.50

SARATOGA 
STILL (750ML)                               7.50

WATER

Vegetarian Dish | 18% service added to parties of  six or more | Consuming raw or undercooked meats, poultry, seafood or eggs may increase your risk of  food borne 
illness. Please let us know if  you have allergies.
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