APPETIZERS
Fried Calamari
Tender domestic calamari golden fried to perfection. 8.95
(N O TE: ALSO AVAILABLE G RILLED )
Bruschetta Tradizionale
G rilled crostini bread topped w ith diced Roma tomatoes, fresh herbs,
mascarpone cheese and imported prosciutto ham. 8.95
Steamed Mussels and Clams
Prince Edw ard Island black mussels and M editerranean Vongole clams
steamed w ith garlic, chilies peppers and tomatoes, served w ith grilled
crostini bread. 8.95
Portabella Mushroom Sticks
Portabella mushrooms, marinated, breaded and fried to perfection, served
w ith Asiago/roasted garlic cream sauce. 8.95
SALADS
Grilled Salmon and Pennette
Atlantic salmon grilled, served over baby penne pasta, cherry tomatoes,
asparagus and roasted red bell peppers, laced w ith raspberry vinaigrette.
9.95
Caprese with Burrata Cheese
H and made fresh mozzarella purse, filled w ith sw eet buttery cream of
mozzarella, served w ith tomato, dressed w ith basil, cold pressed extra
virgin olive oil, sea salt and drops of balsamic vinegar. 9.95
Grilled Shrimp Caesar
G rilled jumbo G ulf shrimp, over a bed of romaine lettuce, croutons,
parmiggiano cheese and creamy C aesar dressing. 8.95
Grilled Chicken Caesar
G rilled chicken breast, over a bed of Romaine, croutons, parmiggiano
cheese and creamy C aesar dressing. 8.95
PANINI (Sandwiches)
Salmon Fillet Sliders
G rilled salmon fillet w ith grilled artichokes, tomato and our tartar
sauce, on mini burger buns. 8.95
Focaccia con Pollo
G rilled chicken breast w ith grilled seasonal vegetables, provolone
cheese, on tomato focaccia bread. 8.95
Chicken Parmiggiana
Breaded chicken breast in tomato sauce and fresh mozzarella on Italian
bread. 8.95
Roast Beef, Peppers and Swiss
Slow roasted and thinly sliced, topped w ith Sw iss and roasted red peppers
on toasted Italian bread. 8.95

Big Daddy’s Pulled Pork
D ry rubbed and very, very slow cooked, topped w ith caramelized onions,
provolone cheese and our H oney/B alsamic B B Q sauce. 8.95
Mini Lamb Burgers
Tw o domestic lamb burgers, topped w ith fire roasted spinach, tomato and
our cucumber sauce, on mini burger buns. 8.95
PASTA and RISOTTO
Stone Crab Ravioli Brandy/Cream Sauce
Stone crab ravioli tossed w ith brandy/cream sauce, roasted garlic and
basil. 10.95
Risotto Del Monaco
Arborio rice tossed w ith bay scallops, Anduille sausage, spinach and
roasted red peppers, splashed w ith M oscato w ine. 12.95
Cavatelli, Chicken, Artichokes and Zucchini
C avatelli w ith chicken breast, artichokes, zucchini and cherry tomatoes, in
tomato/cream sauce w ith brandy and parmiggiano cheese. 9.95
Fettuccine Fiorentina
Seasonal garden vegetables, sautéed in a delicate garlic/Pinot G rigio
sauce w ith basil, on a bed of homemade fettuccine. 9.95
Linguine, Gulf Shrimp, Clams and Pancetta
Jumbo shrimp, clams, pancetta, cherry tomatoes, Pinot G rigio and fresh
herbs, tossed w ith linquine. 12.95
Spinach and Ricotta Shells
Jumbo shells filled w ith spinach and ricotta, topped w ith fresh
mozzarella, baked in Roma tomato sauce. 9.95
Ravioli Quattro Formaggi
Four cheese ravioli in Fra D iavolo sauce w ith garlic, chilies peppers and
tomato sauce. 9.95
ENTREES
Veal Piccata
Veal scaloppini sautéed w ith capers, lemon, garlic and M oscato w ine.
10.95
Chicken Marsala
C hicken breast sautéed w ith mushrooms and marsala w ine.

10.95

New York Strip, Radicchio and Pomodoro
6oz Angus strip steak roasted on cast iron w ith radicchio, cherry
tomatoes, M erlot and herbs. 14.95
White Fish Almond/Parmiggiano Crust
Lake Superior w hite fish baked w ith almonds and parmiggiano crust, served
on grilled lemon. 12.95

Grilled Salmon with Grilled Cucumber

North Atlantic salmon grilled to perfection with a hint of fennel essence,
accompanied with grilled cucumber. 12.95
Add $3 for split charge
18% gratuity will be added for parties of six or more.

