
Starters

Creative Soup of the Day

 half  4  full  7

Crispy Fried Calamari with Ancho Chili Aioli

 and Marinara Dipping Sauces  11

Roasted Beets with Goat Cheese Fritter, 

Toasted Walnuts, Citrus Vinaigrette  10

Littleneck Clams Steamed with Shallots,

 White Wine and Herbs  11 

Salads

Panzanella Salad with Feta Cheese

 Balsamic - Caper Vinaigrette  9

Spinach, Belgian Endive and Gorgonzola Salad 

Crisp Bacon, Apple, Toasted Walnuts, 

Walnut Vinaigrette  9 

Mixed Field Greens with Herb Vinaigrette  7

Small Plates

Beef Sirloin Carpaccio with Baby Arugula

Horseradish Cream, Grana Padano Shavings  10

Grilled Lollipop Lamb Chops

 Olive Tapanade, Sweet Pepper Coulis  10

Homemade Sweet Sausage and Broccoli Rabe 

Sauteed with Tuscan Beans  9

Skillet Seared Crab Cake with Whole Grain

 Mustard Sauce and Cabbage Salad  12 

Hummus and Pita Chips

Roasted Red Pepper Coulis  8

(extra chips   2)

Eggplant Rollatini 

Goat Cheese and Basil Pesto Stuffing

Fresh Mozzarella, Cream Tomato Sauce  10       

Grilled Skewered Jumbo Shrimp

Tropical Fruit Salsa, Ancho Chili Aioli  11

PEI Mussels Steamed in Tomato 

and Red Chili Pesto Broth  11

Grilled Chicken Satay Marinated in Thai Sweet

 Chili Sauce, Served with Peanut Sauce   8

Grilled Asparagus with Crispy Shiitake

 Mushrooms, Balsamic Drizzle  9

Classic Caesar 

House Made Dressing, Grana Padano Shavings  8 

with Grilled Chicken add  8   

withh grilled shrimp add  10

Iceberg Wedge with Creamy Blue Cheese

Crisp Bacon, Red Onion, Tomato, Cucumber  8

Baby Back Ribs Glazed with Rum and Ginger

 House Slaw, Crispy Onions  10

Baked Three Cheese Macaroni 

Gruyere, Sharp Cheddar, Jack  9

Marinated Olives

Pepperoncini, Citrus Zest, and Herbs   7

New Zealand Green Shell Mussels Casino

Garlic Parsley Butter, Ciabatta Toast  11

Yellowfin Tuna Tataki, Belgian Endive Salad, 

Lemon-Ginger Vinaigrette, Sesame Tuiles  11

Pork Potstickers 

Garlic and Ginger Dipping Sauce  10


