APPJ

SEAFOOD CAKES: THREE PAN SALTEED CAKES CF CRAR, SHRIMP AND SMOKED SAMOM. DRIZZIED WITH AN ORANGE GLAZE 11
CRABMEAT RANGOONS: SERVED WITH A SPICY CREAM SRLCE 9

BACON WRAPPED SHRIMP AND DATES: CHERRY SMCKED BACCN WRAFPED ARCAUND |UMEC) SHRIMP AND SWEET DWTES
SET O MIXED GREENS TCRSED WITH OUR HOUSE DRESSNG 10

ARTICHOKE AND SPINACH DAP: SUCCLIENT ARTIZHORES CHORPED AND TOS3ED [N A SANACH CHEESE
MYICTURE TC: CREATE THE: CLASSIC DHSH. SERVED 'WATH CRISPY ATA CHFS 8

BAKED KASSERI: AN IMPORTED GREEK CHEESE BAKED THEN MIXED WITH FONTINA, GARLIC, LEMON AND CREGAND.
SERVED WITH TORSTFCINTS - 9

TOMATC BASIL BRUSCHETTA: CRIZZED WITH CAPERS, FRESH PARMESAN AND A CREAMY PESTO SAUCE B

etk JALADS/ UUP

HOUSE SALAD: AMIED GREEN: WITH RED CMICN, TOMATC AND CHERRY SMOKED BACCH
(CRUMBLES PRIMKLED: WITH FRESH PARMESAN AND CROUTCING TOPPED WITH OUR ROUSE DRESSNG B
HALF SALAD

ALDMCRAL BREAD

CAESAR SALAD: TRADMIONAL CAESAR DRESSING TOSSED WITH ROMAINE LETTUCE, PARMESAN (HEESE,

CROLTONE AND TOPPED WITH ANCHCHES

TALIAN SALAD: MXED GREENS TORRED WITH CRORIZED SALISAGE, PEFPERCIM, ARTICHORES, CAPERS, BLACK CUVES
AND ASIAGD CHEESE. SERVED WITH CUR HOMEMAQE BLEU CHEESE DRESSNG. 1

SOUP DE JOUR: ASK YCUR SERVER ABOLIT CUR FEATURED SOUP. SERVED WITH BREAD FCR DHFAING
P

| ADD YCUR FAVORTE MGREDIENT FOR §1. r , Z Z A j
PRICES SHOWM ARE FOR SMAALL / LARGE |

MARGHERTTA: CUVE CIL AND GARLIC SALICE TOPPED WITH TOMATCES, FRESH BASIL AND MOZZARELA CHEESE 10/ 15
SPAMACH: SAMACH, TOMATC, GARLIC AND MUSHRCOMS CNER RED SAUCE AND BAKED § /15

HAWAIAN: (173K RUM SOARED AINEARPLE, CHOKEN, HAM AND MCZZARELLA CHEESE WITH YOUR CHOICEDE
oD O CRzAMSAUCE 10713

ALL MEAT: CHORZO SAUSAGE, PEPPERDNI, ITALIAN SALSAGE AND HAM TOPS THIS CLASSC 11 /17

BBQ CHICKEN: CHCKEN, RED CMICN, SMOKED GOUCA AND MCEZZARELL PLACED ON A BAG SAUCE AND BARED TO PERFECTION.
THIS ONE WIL KENCCE YOUR SCKS OFF 10115

ROASTED VEGGIE AND PEPPERONI: RTASTED PEPPERS, ONIONE, GARLC AND PILEC O PEPPERCINY CNER RED SAUCE %/ 15

CHICKEN PESTO: CAIUN CHICKEN BREAST DRCED AMD PLACED ON A PESTO, WHITE WINE, CREAM SALKE
WITH SMOKED GOUDA AND PINE MRS 11/ 17
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el 43 —

WWE SLPPORT L(CHCAL GRCAWERS BY PURCHASING FRESH SEASCIMAL PRODUCE 'WHEN SMAILABIE.
EMECH UK FRESHLY RCASTED COFFEE FROM JTRERT COFFEE & CAFE.

[ 18% GRATUTY WILL BE ADCED TC) PARTIES OOF & OR MORE | | MO SEPARATE CHECKS FOR BARTIES OF & OR MORE | [ SHUT PLATE'S 43 ]



E NT R E f j [ SERVEL: WITH HOUSE SALAD AND FRESH BAKED BAEAD |

SEAFOOD SAMBUCA: FRESH CRASMEAT, JUMBC SEA SCALLCE AND JLIMBC SHRIMP BAKED IN- A CREAMY CHICTLE SAMBUCA SALKCE
WITH ARTICHOKES CVER FETIUCONE 23

Q550 BUCCO: LW RCASTED PORE SHANK, WITH ROASTED ROSEMARY BABY IDAHC POTATCES,
TCPPED WITH A DEMIGLAZED AND RED WINE SAUCE 14

SALMON: BAKED AND TOPRED WITH A HONEYCINMAMCN GLATE AND SERVED ONER A SWEET POTATO MASH 16
LASAGMNA: TRADMICMAL TALAN SEASOINED MEAT LASAGINA TCPPED WITH MOZZARELLA AND BARED TC PERFECTICN 15
SHRIMP PASTA; AN QUVE CIL GARUC HOT SAUCE WITH JUMEC SHREM?, CRABMEAT, AND PEFPERS CNER FETTUCONE 17

MACARONI AND CHEESE—COMFORT FOOD FOR THE SOUL BC'WTE PASTA BARED WITH AGED CHEDDAR, SWCKED GOLDA,
MOZIARELLA AND TOPPED WITH TCASTED BREAD CRIBARS, PARMESAN CHEESE AND SMOKED BACON 14

MEATLOAF: 10 OF. MEATLOAF THAT MEITS I YOUR MCUTH. FIMSHED WITH A TOMATO SAL5A MADE WITH FRESH TOMATOES, SANACH,
(CAPERS AND CILANTRO. SERVED WITH BCWTE PASTA 13

LOBSTER RAVIOLE FIMISHED WITH A DELCATE CHAMPAGMNE CAYENMNE CREAM SAUCE 16

WODICA CHICKEN: CAJUN CHICKEN SREAST BAKED, SUCED AND TOSSED WITH TOMATOES AND 'WLD MUSHRCCMS, DRITZIED WITH
VODEA, WHITE \WINE CREAM SAUCE, SERVED OVER BOWTIE PAGTA 14

MEW TORK STRIP: |2 OF. NEW YCRK STRP SERVED WITH BLEL CHEESE CHECOAR MASHED POTATCES AND TOPPED WITH GARLEL WILD
MUSHROCAS IN A DEMUGLAZED RED WINE SAUCE 23

PESTO CAVATAPP: SALTEED ZUCCHIN AND GRAPE TOMATOES WITH CLASSIC PESTC) CVER CANATAPR PASTA WITH YOUR CHOKCE OF
GRILED CHCKEN CR SHRWP 17

MEATBALLS AND SAUSAGE: [TALLAN MEATBALLS ANC SPICY TALAM SALSAGE IN A HEARTY MARIMARA SALICE OVER CAHATAPH PASTA,
SPRINKLED WITH PARMESAN 12

DEJIERT

BREAD PUDDING: WARM RALIN BREAD PLIZOING DRZILED WITH A RUM CARAMEL GLAZE.
TOPPED OFF WITH A SCOOP OF YAMILLA BEAN KCE CREAM. &

PERFECT WITH OUR CAFE' CARIBIEAN: RUM, AMARETTO) & COFFEE TORPED WITH WHIFFED
(REAM AND COCONUT 550

7-LAYER CAKE: SEVEN DEUGHTELL LAYERS CF CHOCOLATE CAKE, WHITE CHOCTLATE MCUSSE,
MLE CHOCOLATE MOUESE AND RICH ROSTING ¢
PAIR THE CHOCCLATE CAKE WITH A GLASS CF OUR RLL BULLER AND SON TAWNY PORTWANE &

JEJ

BLEV) CHEESE AND CHEDDAR MASHED PCTATCES  J
CANATAPPL, FETTUCLINE, O BONWETIE PASTA TORPED WITH CUR HOMEMADE MARINARA SALCE 5
FRESH STEAMED SEASOMAL VEGGES 3




