
Consumption of raw animal foods may cause foodborne illness, especially if you have certain medical conditions.

Starters

Soups & Salads

Coconut ShrimpCoconut Shrimp 
Deep-Fried House-Made Coconut Shrimp served 

with a Cinnamon Honey Sauce $14

Portobello RavioliPortobello Ravioli 
Steamed Ravioli topped with Sautéed Portobello  

Mushroom, Fresh Herbs, and Ricotta Cream Sauce $12

Puff Pastry BundlesPuff Pastry Bundles 
Steamed Asparagus, Thinly Sliced Prosciutto and Swiss Cheese rolled  
and baked Golden Brown, served over White Wine Cream Sauce $12

Spinach Artichoke AranciniSpinach Artichoke Arancini 
Deep-Fried Arborio Rice, Spinach, Artichoke, and Parmesan Cheese,  

served with House-Made Marinara $10

Meatball TrioMeatball Trio 
Italian with Marinara, Korean with Korean Barbecue,  

and Argentine with Chimichurri, served with Crostinis $12

Soup Du JourSoup Du Jour 
Cup or Bowl of Daily Creations 

 $4 Cup / $7 Bowl

Carabaccia (Tuscan Onion Soup) Carabaccia (Tuscan Onion Soup)  
Cooked Red Onions, Beef, and Chicken Stock topped with Sliced  

Bread, Herbs, and Grated Cheese $10

Insalata CapreseInsalata Caprese 
Fresh Mozzarella, Vine-Ripened Tomatoes, Fresh Basil, Balsamic Drizzle $10

House SaladHouse Salad 
Mixed Greens, Tomatoes, Cucumbers, Red Onions, Carrots, Choice of Dressing 

$8 Petite Size / $12 Full Size

Classic CaesarClassic Caesar 
Hearts of Romaine, Parmesan Cheese, Croutons, Caesar Dressing 

$8 Petite Size / $12 Full Size



Lamb ShankLamb Shank 
Lamb Shank Slow-Braised in Red  

Wine and Root Vegetables, topped  
with a Basil and Mint Demi-Glace $35

Stuffed Airline ChickenStuffed Airline Chicken 
Seared Airline Chicken stuffed  

with Spinach, Sundried Tomatoes,  
and Goat Cheese, topped with 

a Savory Velouté Sauce $28

Prosciutto Wrapped Chicken FiletProsciutto Wrapped Chicken Filet 
Stuffed Chicken Breast with Sundried Pesto  
and Goat Cheese, finished with an Exotic  

Olive Oil Tapenade and Garlic Cream Sauce $30

Herb Encrusted Veal ChopHerb Encrusted Veal Chop 
Lightly Herbed Veal Chop Pan-Seared  
and finished with an Applewood Bacon  

Gorgonzola Cream Sauce $42

Twin Beef Tenderloin Au PoivreTwin Beef Tenderloin Au Poivre 
Peppercorn Encrusted Filet Seared to  

perfection and finished with a  
Brandy Cream Sauce $35

Coconut Chicken CurryCoconut Chicken Curry 
Diced Chicken Sautéed with Carrots,  

Celery, Onions, and Sweet Potatoes and  
finished with a Mild Curry Sauce $27

Main Courses (Excluding Pasta) Include Choice of  Two Sides:  
Fresh Vegetables, Baked Potato, Wild Mushroom Risotto, Pumpkin Sage  

Polenta, or Sweet Mashed Potato 

Includes a Choice of House Salad or Soup Du Jour

Seared ScallopsSeared Scallops 
Pan-Seared U10 Scallops served  

over Green Pea Purée and topped  
with Crispy Prosciutto $35

Steak Pizzaiola  Steak Pizzaiola   
Ribeye Steak cooked to your liking,  

topped with Garlic, Bell Peppers, Onions,  
Mushrooms, House-Made Marinara Sauce,  

and Fresh Parsley $36

Poached SalmonPoached Salmon 
8 oz. Atlantic Salmon Butter Poached,  

topped with Dill Cream $30

Portobello StackPortobello Stack 
Marinated Portobello Mushrooms, Red  

Onions, Tomatoes, Spinach, Bell Peppers,  
served with Quinoa and Fresh Vegetables $26

Lemon Parmesan Shrimp PastaLemon Parmesan Shrimp Pasta 
Seared Jumbo Shrimp, Angel Hair  
Pasta, tossed in a Lemon Parmesan  

Cream Sauce $28

Smothered Pork TenderloinSmothered Pork Tenderloin 
Seared Pork Medallions topped with  

Sautéed Onions and a Burgundy  
Peppercorn Cream Sauce $30

Main Courses

Porcini-Crusted FiletPorcini-Crusted Filet 
Char-Grilled 8 oz. Filet cooked to your liking, topped with  

Rosemary Compound Butter $38


