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3 COURSE LUNCH FOR $201!

TUESDAY - SUNDAY 11AM-3:30PM
COMES WITH ITALIAN BREAD & TOMATO PIE

FIRST COURSE (SELECT ONE)

ITALIAN WEDDING SOUP - MIXED GREEN TOSSED SALAD
STRAWBERRY SPINACH SALAD - ROMAINE CAESAR SALAD - BLT WEDGE

SECOND COURSE (SELECT ONE)

CHICKEN OR EGGPLANT PARMESAN & SPAGHETTI
RAVIOLI & MEATBALLS

GNOCCHI SORRENTO WITH MEATBALLS
BAKED WITH BASIL & MOZZARELLA CHEESE

LINGUINI & SHRIMP SCAMPI
LINGUINI & CLAMS IN A WHITE CLAM SAUCE
FETTUCINE ALFREDO WITH CHICKEN

HOMEMADE PAPPARDELLE PASTA BOLOGNESE
“MEAT SAUCE” TOPPED WITH A SCOOP OF HOUSE RICOTTA & ITALIAN LONG HOTS

FRIED BUTTERFLIED SHRIMP
WITH FRIES, COLESLAW & COCKTAIL SAUCE

FLOUNDER FRANCESE WITH SHRIMP
- PAIRED WITH YUKON WHIPPED MASHED POTATOES & ROASTED ASPARAGUS . -
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2i BONE-IN STUFFED PORK-CHOP e b P e s
STUFFED WITH FONTINA CHEESE & PROSCIUTTO DI PARMA WITH PORT WINE REDUCTION SAUCE :
SERVED WITH YUKON WHIPPED MASHED POTATOES & ROASTED ASPARAGUS

CHICKEN PICCATA
OVER WILD MUSHROOM RISOTTO WITH ROASTED ASPARAGUS

THIRD COURSE (SELECT ONE)
STRAWBERRY CHEESECAKE - LIMONCELLO MARSCAPONE CAKE - TIRAMISU
HOCOLATE FUDGE CAKE - CREME BRULEE WITH MIXED BERRIES - CANNOLI
2 SCOOPS OF GELATO (CAPPUCCINO, STRAWBERRY, NUTELLA, SEA SALT CARAMEL)
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CAESAR SALAD $12

WITH GRILLED SHRIMP OR CHICKEN

APPLEWOOD BACON

CHEDDAR BURGER $14
CHIPOTLE MAYO, BIBB LETTUCE, TOMATO,
& RED ONION, PAIRED WITH FRIES,
COLESLAW & PICKLE SPEAR

TOASTED CHICKEN PARM HERO $14
SERVED WITH FRIES, COLESLAW
& PICKLE SPEAR

ROAST PORK SANDWICH $14
WITH BROCCOLI RABE, SWEET PEPPERS,
MILD PROVOLONE, PAIRED WITH FRIES,

COLESLAW & PICKLE SPEAR

BLT WEDGE SALAD $19
WITH FILET TIPS $ SHRIMP,
APPLEWOOD BACON, CHERRY TOMATO,
CUCUMBER, RED ONION
& HOUSE CRUMBLED BLUE CHEESE
DRESSING

ALL JUMBO LUMP

CRABCAKE SANDWICH $20
HOUSE TARTAR, RED ONION, BIBB
LETTUCE, TOMATO, SERVED WITH FRIES,
COLESLAW & PICKLE SPEAR
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_~ RESTAURANT BAR & CATERING

DRINK SPECIALS $7

ESPRESSO'TINI
WHIPPED VODKA, COFFEE LIQUEUR,
FRESHLY BREWED ESPRESSO & BAILEYS

SALTED CARAMEL'TINI
CARAMEL FLAVORED VODKA,
BUTTERSCOTCH SCHNAPPS, RUMCHATA
WITH SALTED RIM & DRIZZLED CARAMEL

KEY LIME PIE
WHIPPED VODKA, LICOR 43, BAILEYS
& LIME JUICE

PEAR'TINI
ABSOLUT PEAR VODKA, SPRITE, WHITE
CRANBERRY JUICE GARNISHED WITH
LIME

LEMON DROP'TINI
CITRUS FLAVORED VODKA, GINGER BEER,
LEMON JVUICE & SPLASH OF CLUB

WATERMELON'TINI
PREMIUM VODKA, WATERMELON
SCHNAPPS, FRESH WATERMELON JUVICE,
SIMPLE SYRUP & LIME JUICE

STRAWBERRY BASIL-RITA
TEQUILA, COINTREAU, LIME JUICE,
DASH OF STRAWBERRY PUREE
WITH MUDDLED STRAWBERRIES
& FRESH BASIL LEAVES

"~ CRAN-ORANGE WHISKY SOUR

BOURBON, ORANGE & CRANBERRY JUICES,
SIMPLE SYRUP & GINGER BEER

ORANGE CRUSH
ORANGE FLAVORED VODKA, TRIPLE SEC,
ORANGE JUICE & SPRITE

PEANUT BUTTER & JELLY
SCREWBALL PEANUT BUTTER WHISKEY,

RASPBERRY SCHNAPPS & CRANBERRY JUICE



