
      
           

        
                                         

E n t r e e s  
With your choice of House, Caesar salad or soup du Jour     

 

T H E  C L A S S I C S   
Your choice of Chicken Marsala G F , Francaise or Piccata   

With Yukon gold mashed potatoes and vegetable medley.   24 
 

 

G R I L L E D  C H I C K E N  P E N N E*  
Grilled chicken breast, green peas and penne pasta; 

tossed in a tomato basil cream sauce with parmigiana Reggiano.  24 
  

B R O I L E D  S T U F F E D  S H R I M P     
Jumbo shrimp stuffed with lump crabmeat stuffing with sherry wine, lemon juice  

and butter; served with Yukon gold mashed potatoes and vegetable medley.   29 
 

S E S A M E  C R U S T E D  A H I  T U N A  G F     
          Served with wasabi mashed potatoes, stir fried vegetables and sesame ginger glaze.  29 
 

S H R I M P  L I N G U I N E  *   
Grilled jumbo shrimp, tomatoes, broccoli, Chablis, garlic, extra Virgin olive oil, basil 

and linguine pasta topped with parmigiano Reggiano.  26 
 

B R O I L E D  A T L A N T I C  S A L M O N   G F       
With Yukon gold mashed potatoes, vegetable medley and dill cream sauce.  28 

      

C R A B  &  L O B S T E R  R A V I O L I  
           Crab and Lobster stuffed ravioli in a light sherry tomato cream sauce 

                with baby spinach and fresh tarragon.  28 
 

V E G E T A B L E  P E N N E*   

Grilled zucchini, squash, baby spinach, broccoli, fresh mozzarella and penne pasta; tossed in tomato basil 

sauce; topped with parmigiano Reggiano.  21   

 

 
 

G r i l l e  M e a t s  
With your choice of House, Caesar salad or soup du Jour     

        

F I L E T  M I G N O N  G F      
8 oz. center cut grilled filet mignon with a baked potato, vegetable medley  and red wine sauce.   39 
 

N E W  Y O R K  S T R I P  G F      
        14 oz. grilled NY strip steak with Yukon gold mashed potatoes, vegetable medley and red wine sauce.   39 

 
 

B B Q  B A B Y  B A C K  R I B S  G F     
        Dry rub pork BBQ baby back ribs, Yukon gold mashed potatoes and steamed broccoli.  26 
 

H E R B  R O A S T E D  P O R K  T E N D E R L O I N  G F       
With Yukon gold mashed potatoes, vegetable medley and a herb lemon butter sauce.  26 

     

S p i c y  S p o t  
 

With your choice of House, Caesar salad or soup du Jour  

 

S E A F O O D  M A R I N A R A  O R  F R A  D I A V O L O  S T Y L E*  
  Shrimp, Atlantic salmon and mussels in a tomato basil sauce; served over linguine.  30 
 

C A J U N  C H I C K E N  A N D  S H R I M P  G F     
With rice pilaf, steamed broccoli and tomatillo jalapeno cilantro salsa.  26 

 

C H I C K E N  A N D  S A U S A G E  R I G A T O N I  *  
            Grilled chicken breast, hot Italian sausage, fresh mozzarella and rigatoni 

               tossed in a tomato basil sauce topped with parmigiano Reggiano.  24 
 

B L A C K E N E D  T I L A P I A  A N D  S H R I M P  G F     
           With rice pilaf, steamed broccoli and a mild tomatillo jalapeno cilantro salsa.  26 
 
 

 
 
 

 
 
 
 

 

 G F    G L U T E N  F R E E                       *    G L U T E N  F R E E  P A S T A  A V A I L A B L E  

 

S H A R I N G  F E E   9 

               


