
APPETIZERS

FRIED CALAMARI WITH MARINARA SAUCE $ 10

JUMBO SHRIMP WITH COCKTAIL SAUCE $ 12

SMOKED SALMON WITH CHOPPED EGGS, ONIONS, AND CAPERS $ 8

GRILLED PORTOBELLO WITH GORGONZOLA AND RED WINE SAUCE $ 7

Consuming raw meats and seafood may increase the risk of foodborne illness

SOUPS

TODAY’S SOUP, CUP $ 4 BOWL $ 6

MINESTRONE, CUP $ 4 BOWL $ 6

Sales tax and 15% gratuity will be added to each check

We Would Be Pleased To Accommodate Your Special Request!



SALADS

CAESAR SALAD WITH GRILLED SALMON $ 13

GRILLED STEAK SALAD WITH ROMAINE LETTUCE, RED WINE VINEGAR $ 12

AVOCADO AND TOMATO SALAD $ 7

BLUEBERRY SPINACH SALAD WITH CRUMBLED BLUE CHEESE

RASPBERRY VINEGAR DRESSING $ 6

SLICED TOMATO SALAD WITH OLIVE OIL, SPRING ONIONS AND BASIL $ 5

CAESAR SALAD $ 5.50

MIXED GREEN SALAD, WITH BALSAMIC OR RASPBERRY VINEGAR

THOUSAND ISLAND OR BLUE CHEESE DRESSING $ 5

PASTA DISHES

HOME-MADE VEAL RAVIOLI WITH PINK SAUCE $ 13

BAKED LASAGNE OF HOMEMADE CRÊPES $ 13

SPAGHETTI WITH MEAT SAUCE $ 11

Sales tax and 15% gratuity will be added to each check



MAIN DISHES

SPECIALS OF THE DAY

Please see the next page

GRILLED SALMON FILLET WITH CORN RELISH, MANGO SAUCE $ 18

SOLE FILLET WITH BABY SHRIMP AND WHITE WINE SAUCE $ 16

GRILLED BEEF TENDERLOIN TOPPED WITH SAUTÉED MUSHROOMS $ 26

TRIO OF LAMB CHOPS $ 23

SAUTÉED CHICKEN BREAST MARSALA $ 14

THE ABOVE MAIN DISHES ARE SERVED WITH FRESH VEGETABLES OF THE DAY

VEAL PARMIGIANA WITH HOUSE SALAD $ 16

RIGATONI WITH GRILLED CHICKEN AND BROCCOLI

CREAM SAUCE $ 14

Sales tax and 15% gratuity will be added to each check



DESSERTS

TIRAMISU $ 6

APPLE PIE WITH VANILLA ICE CREAM $ 6

CRÈME BRÛLÉE $ 6

CRÈME CARAMEL $ 6

CHOCOLATE TARTUFO $ 6

NEW YORK STYLE CHEESECAKE $ 6

GELATO ITALIAN ICE CREAM - CHOCOLATE OR VANILLA $ 5

SORBET - COCONUT, LEMON, MANGO OR RASPBERRY $ 5

HOT BEVERAGES

CAPPUCCINO $ 3

ESPRESSO $ 2

COFFEE OR DECAFFEINATED COFFEE

TEA, BLACK, GREEN AND FRUIT SCENTED $ 2

Sales tax and 15% gratuity will be added to each check


