
COURSE 1 - SERVED FAMILY STYLE

FOUR-COURSE FRIDAYS

HOUSE ANTIPASTO
 ITALIAN BREAD 

TOMATO PIE

COURSE 2 - SELECT ONE
MIXED GREEN TOSSED SALAD
STRAWBERRY SPINACH SALAD

ROMAINE CAESAR SALAD
BLT WEDGE SALAD

COURSE 3 - SELECT ONE
ROASTED SALMON WITH SHRIMP

SERVED WITH YUKON WHIPPED MASHED POTATOES & ASPARAGUS
ONE - ALL JUMBO LUMP CRABCAKE

SERVED WITH YUKON WHIPPED MASHED POTATOES & ASPARAGUS
CHICKEN MARSALA

SERVED WITH YUKON WHIPPED MASHED POTATOES & ASPARAGUS
GRILLED RIBEYE

SERVED WITH YUKON WHIPPED MASHED POTATOES & ASPARAGUS
VEAL PARMIGIANA 

SERVED WITH GNOCCHI
STUFFED BONE-IN PORK CHOP

STUFFED WITH FONTINA & PROSCIUTTO WITH A PORT WINE REDUCTION SAUCE
SERVED WITH YUKON WHIPPED MASHED POTATOES & ASPARAGUS 

COURSE 4- SELECT ONE
CREME BRULEE WITH MIXED BERRIES

TWICE BAKED SICILIAN CANNOLI
LIMONCELLO MASCARPONE CAKE

STRAWBERRY CHEESECAKE
TIRAMISU

KINDLY NOTE, A 3%
CONVENIENCE FEE

WILL BE APPLIED FOR
PAYMENTS MADE

OTHER THAN CASH.

$50

ALLERGY DISCLAIMER: OUR MENU ITEMS
MAY CONTAIN ALLERGENS LIKE PEANUTS,

TREE NUTS, DAIRY, EGGS, SOY, WHEAT,
FISH & SHELLFISH. WHILE WE TAKE

PRECAUTIONS, CROSS-CONTAMINATION IS
POSSIBLE. PLEASE INFORM US OF ANY

ALLERGIES OR DIETARY RESTRICTIONS
BEFORE ORDERING. WE’LL DO OUR BEST TO

ACCCOMODATE YOU, BUT WE CAN’T
GUARANTEE AN ALLERGEN-FREE KITCHEN. 

AVAILABLE ALL DAY


