
Fried Calamari

BLACK & BLEU CAJUN 
TENDERLOIN SALAD*
Cajun tenderloin, applewood bacon,
tomatoes, gorgonzola, frizzy onions
with bleu cheese dressing 17.99

PECAN CHICKEN SALAD
Sun dried cranberries and 
apricots, walnuts, with honey 
Dijon dressing 16.99

APPLE WALNUT
CHICKEN SALAD
Fresh apples, bell peppers, sun dried
cranberries and walnuts with
raspberry vinaigrette 14.99

CLASSIC CAESAR SALAD
Artisan romaine, croutons, asiago cheese,
with Caesar dressing 10.99
Add chicken 5.00

CAJUN SALMON
SPINACH SALAD
Cajun salmon, sun dried apricot, cucumber, 
red onions, feta cheese, hardboiled egg, fresh 
spinach, with hot bacon dressing 18.99

PRIME BURGER*
1/2 Lb prime ground beef, lettuce, 
tomatoes, mayonnaise, pickles 12.99 
Add-ons 0.75 each
 Frizzy onion, bacon, mushrooms, feta, 
 provolone, american, bleu cheese, 
 caramelized onions

Classic Caesar Salad With Chicken

ENTREE SALADS AND BURGER

STARTERS

CAJUN STEAK BITES*
Zip sauce, frizzy onions, bleu cheese
sauce 12.99

FRIED CALAMARI
Tomato, basil, lemon caper sauce 11.99

SAGANAKI (OPA!)
Kasseri cheese, �amed table side 8.99

SESAME CHICKEN STRIPS
Sesame encrusted chicken tenders,
honey Dijon dressing 8.99

SPINACH & ARTICHOKE DIP
Artichoke, spinach, blend of cheeses, pita 9.99

BAKED BRUSCHETTA
Toasted Italian bread, topped with ammoghio
sauce and asiago cheese 8.99

MOZZARELLA POMODORO
CAPRESE
Tomatoes, fresh mozzarella, fresh basil,
roasted garlic balsamic reduction 9.99

LOBSTER CARGOT
Garlic butter, parmesan cheese,
toasted baguette 11.99

HOMMUS
Mashed chickpeas, fresh garlic, lemon and
tahini, pita 8.99

MEAT BALL ALFORNO
Tomato basil, herb ricotta, baked provolone
and mozzarella 8.99

RESTAURANT • BAR • BANQUETS

LET US HOST YOUR NEXT EVENT!

BANQUET FACILITIES AVAILABLE FOR ALL OCCASIONS
CAPACITY OF 15-150 ∙ ASK FOR MORE DETAILS!

FRENCH ONION

LEMON RICE

SOUP DU JOUR

LOBSTER BISQUE
(FRIDAY AND SATURDAY ONLY)



EGGPLANT NAPOLEON
Eggplant, spinach, mushrooms, shallots, feta, tomato basil sauce, baked 
provolone, side of pasta 18.99

LOBSTER FETTUCCINE
Fresh fettuccine pasta, lobster meat, fresh mushrooms, spinach & sun dried
tomatoes, garlic cream sauce 23.99

SHRIMP KATHERINE
Tiger shrimp sautéed with roasted garlic, fresh spinach, artichoke hearts,
tossed with linguine pasta, �nished with a garlic cream sauce garnished with 
shaved parmesan 22.99  

BISTECCA A LA GNOCCHI
Potato gnocchi, steak tenderloin, Applewood bacon, spinach, mushrooms, garlic 
cream sauce, asiago cheese 22.99

SPECIALTY PASTA
Served with your choice of soup or salad. Caesar with entree add $2

Sauces

Linguine
Fettuccine
Gnocchi

Spinach &
Cheese Ravioli

Pesto
Marinara

Bolognese
Aglio e Olio

Alfredo
Palomino

Shrimp Add $6
Steak  Add $6

Chicken Add $5
Baked Cheese Add $3
Two Meatballs Add $4

ProteinPasta

PASTA YOUR WAY
15.99

BEEF & VEAL
Served with your choice of soup or salad. Caesar with entree add $2

NEW YORK STRIP*
14 Oz. Charbroiled, garlic mashed potatoes, frizzy onions, zip sauce,
seasonal vegetables 28.99

TWO BY FOUR*
Two 3 oz. beef tenderloin medallions lightly seasoned charbroiled
to perfection, four Beer battered jumbo shrimp, served with garlic
mashed potatoes, vegetables garnished with frizzy onions 24.99    

STEAK PORTOBELLO
Beef tenderloin, portobello mushrooms, shallots, sherry cream
sauce, served with garlic mashed potatoes 21.99

VEAL PARMESAN
Breaded Provimi veal, roasted tomato sauce, reggiano, pasta 23.99

TUSCAN VEAL
Breaded Provimi veal, house made potato dumplings, Alfredo sauce,
zip style sautéed mushrooms 23.99

VEAL MARSALA
Mushrooms, fresh garlic, Marsala wine sauce, garlic mashed
potatoes 24.99

VEAL SICILIANO
Breaded Provimi veal, served with a side of pasta and 
ammoighio sauce 23.99

RIBS
Served with fries and soup or salad. Caesar with entree add $2.

MEMPHIS GLAZED BBQ RIBS
Baby back ribs, basted with Memphis sweet and smoky glaze served 
with fries 19.99

BABY BACK RIBS
Half slab with house made BBQ sauce served with fries 19.99

BASKET OF RIBS
Baby back riblets with house made BBQ sauce served with fries 18.99

Baby back ribs, basted with Memphis sweet and smoky glaze served 

Half slab with house made BBQ sauce served with fries 19.99

Basket of Ribs

CHICKEN
Served with your choice of soup or salad. Caesar with entree add $2.

PECAN CHICKEN
Encrusted & pan-fried with honey Dijon sauce, rice, vegetables 19.99

LEMON CHICKEN
Mushrooms, artichoke hearts, fresh garlic, lemon white wine sauce,
mashed potatoes 19.99

CHICKEN MARSALA
Mushrooms, fresh garlic, Marsala wine sauce, mashed potatoes 19.99

CHICKEN PARMESAN
Italian breaded chicken breast, tomato basil sauce, baked mozzarella
reggiano, side of pasta 19.99

ITALIAN CHICKEN CAPRESE
Italian breaded chicken breast, fresh mozzarella, fresh tomato,
fresh basil and balsamic glaze, spinach and cheese �lled ravioli,
tomato basil sauce 20.99

CHICKEN MELANZANA
Layered Italian breaded eggplant, breast of chicken, herb ricotta,
fresh spinach, baked mozzarella, served atop of pasta 19.99

CHICKEN SHAWARMA COMBO
Blend of white and dark meat, house made garlic sauce, pickles,
house made hommus, rice and pita 17.99

Pecan Chicken

SCALLION ENCRUSTED FILLET OF SOLE
Tomatoes, basil & lemon caper sauce, rice, seasonal vegetables  21.99

COCONUT SHRIMP
Rice and seasonal vegetables, horseradish orange chutney sauce  19.99

SESAME BOURBON GLAZED SALMON
Norwegian wild caught salmon, sesame bourbon sauce, rice,
seasonal vegetables  22.99

SAUTÉED CANADIAN PERCH
Fresh Canadian lake perch, seasoned �our, rice, vegetables  22.99

CEDAR PLANK SALMON
Norwegian wild caught salmon, charbroiled on a cedar plank served 
with garlic mashed potatoes and seasonal vegetables  22.99

SHRIMP SCAMPI
Chef’s signature recipe with shrimp sautéed with fresh garlic,
Sun dried tomatoes and white wine, served over pasta  22.99

SALMON BASILICO
Three cheese tortellini, artichoke hearts, roasted peppers and 
black olives, �nished with basil pesto sauce and a touch of white wine,
topped with broiled Fresh Norwegian salmon  23.99

SEAFOOD
Served with your choice of soup or salad. Caesar with s add $2


