Appetizers and Salads

Salad Bar Caesar Salad
35 $4
Soup du Jour Soup & Salad Bar
Made fresh dalily. $10
$4

French Onion Soup
Served with herb crouton, Provolone and Swiss.

$6

Hummus with Grilled Pita
House prepared hummus with grilled pita, oven-dried tomato
and roasted pepper aioli.

$7

Oriental Crudite
Sautéed oriental vegetables with sesame ginger sauce and wasabi dip.

$8

Baked Manicotti
A duo of cheese stuffed baked manicotti served with marinara sauce

and creamy pesto sauce and topped with mozzarella cheese.
$10

Curried Turkey Meatball Stroganoff
Homemade turkey meatballs with bell peppers, banana pepper,
and onions in a curried stroganoff over angel hair pasta.

$7

Baked Brie
Imported Brie wrapped in a puff pastry served with

brown sugar & raspberry sauce. Served with toast points.
$10

Clams Oreganatto
One dozen clams steamed in white wine and herbs.
Served with garlic toast points.
$13

Fried Shrimp a la Mama
Fried shrimp with zesty banana peppers in lemon wine sauce.
$10

Crab Cake and Fried Calamari
With roasted red pepper coulis and wasabi dip.
$11

Roasted Red Pepper & Smoked Gouda Risotto Cake
Served with tomato pesto sauce.
$6
With Chicken...$10; With Shrimp...$12



House Specialties

Herb Breaded Pork Flat Iron
With apple onion cranberry chutney.
$16

Veal Marsala
Tender cutlets of veal sautéed in a savory
wild mushroom Marsala sauce.
$19

Chicken Salvatory
Sautéed chicken breast with shrimp, prosciutto ham,
sun-dried tomato and mushroom. Finished with
mozzarella cheese and Madeira wine glaze.
$20

Orange Thai Peanut Chicken
Sautéed boneless chicken breast served
with an orange infused peanut sauce.
$19

Broiled Seafood Platter
Haddock, shrimp and scallops broiled in lemon wine butter.
$21

Cracked Black Pepper Crusted Tuna
With tropical chutney.
$21

Fresh Off the Grill

Choice 12 oz. New York Strip Filet Mignon
Grilled to your liking and served With balsamic red wine demi glaze and
with herb buttered mushrooms. sautéed marinated portabella mushrooms.
$27 6 0z. $24; 8 0z. $28
Grilled Lamb Chops 8 oz. Black Angus Sirloin
Grilled to perfection and finished Grilled to perfection and topped
with balsamic demi glaze with a horse radish and
and mint jelly. blue cheese crust.
$28 $21

Cajun Grilled Salmon
With pineapple mango chutney.
$21

House Specialies and Fresh Off the Grill entrées are served with choice of
baked potato, potato of the day, french fries or rice pilaf
and choice of Salad Bar or House Salad.



Pasta

Pesto Tortellini
Tortellini with mushrooms and tomato in pesto Alfredo sauce.
$15

Tortellini Carbonara
Apple wood smoked bacon, ham, and peas in creamy Alfredo sauce.
$15

Fettuccini Alfredo
Fettuccini with fresh broccoli and mushrooms in creamy cheese Alfredo.
$14

Capellini Pomodoro
A delicious blend of tomato over capellini.
$15

Add one of these to any pasta dish:
Grilled Chicken, add $5; Sautéed Shrimp, add $8
Sautéed Vegetables, add $4

el

Veal or Chicken Parmesan
Italian crusted veal or chicken smothered with marinara
and mozzarella. Served over capellini.
$18

Seafood Fra Diablo
Clams, mussels and shrimp with onion, bell peppers
and hot cherry peppers in tomato broth. Served over capellini.
$22

Shrimp and Scallops
In Italian cream with mushrooms, red bell pepper,
artichoke, asparagus and scallions. Served over capellini.
$24

Salmon Duo
Fresh salmon and smoked salmon with onions, tomatoes,
capers, and mushrooms in a white wine basil sauce.
Served over capellini.
$20

Filet Mignon Tips
Sautéed with mushrooms, artichoke hearts and
roasted red peppers. Served with pesto cream sauce
over cappelini. Topped with Gorgonzola demi.
$22

Pasta dishes served with choice of Salad Bar or House Salad.



Children's Selections

Grilled Cheese
With chips.
$4
Peanut Butter & Jelly Sandwich
With chips.
$4
Hot Dog
With chips
$5

Chicken Tenders and Fries
With BBQ or marinara sauce.

$8

Macaroni and Cheese

$5

Pasta with Marinara
$7
With chicken, add $4

Personal Pizza
$7
Choice of Toppings $.50 each:
Pepperoni, Sausage, Mushrooms, Peppers, Onions



