Appetizers

Bruschetta du jour

Fried mozzarella

Steamed mussels (red or white)
Chicken shrimp quesadillas
Buffalo rock shrimp

Stujffed mushrooms with crabmeat
Steamed clams

Salads

House salad
Caesar salad
with chicken
Fresh spinach salad with hot bacon dressing
Marinated mushroom, tomato, and
fresh mozzarella salad

Children’s Menu
Spaghetti and meatballs
Chicken fingers with French fries
Ravioli
Hamburger
with cheese
Pasta

Sautéed crabmeat, fresh tomato, and roasted garlic tossed with
capellini served in a vodRa sauce

Baked penne pasta tossed in a white cheddar cream sauce with crispy bacon,
caramelized onions, and scallions

Chorizo sausage, Portobello mushrooms, and Shiitake mushrooms tossed with
linguini and fresh plum tomatoes



Chicken

Sautéed chicken breast, Portobello mushrooms, caramelized onions, and
roasted red peppers served in a plum tomato demi-glace

Grilled chicken breast topped with crispy pancetta and mozzarella cheese
finished with a marinara sauce

Sautéed chicken breast, fresh spinach, Ralamata olives, and oven-dried tomatoes
topped with feta cheese served in a vermouth sauce

Veal

Sautéed veal medallions layered with proscuitto, spinach, and mozzarella cheese
topped with a marsala mushroom sauce

Breaded veal cutlet topped with fresh mozzarella cheese served in a
fresh basil marinara sauce

Sautéed veal medallions, crabmeat, and fresh tomatoes in a lemon caper white wine
sauce

Fish
Sautéed shrimp, scallops, mussels, and crabmeat in a fresh herb seafood

broth served over linguini

Toasted walnut encrusted salmon served atop baby greens finished with a
raspberry sauce

Baked crab imperial

Steak,

Topped with your choice of wild mushroom demi-glace or port wine au jus

16 oz. Porterhouse

14 0z. New York Strip



