Starters

Cheese & Wine Amuse' $10 Bread Basket $6
a trio of hand selected cheeses A Trio of hand made
with fruait. breads, fresh every day.

House Salad $3

baby field greens, tomatoes, cucumber and a
balsamic vinaigrette.

Caesar Salad %6

crispy romaine, crunchy croutons, fluffy
parmesan and our creamy garlic dressing

(add bacon +$2; grilled chicken +$5; grilled shrimp +$6;
crab cake +$7, grilled tuna +$8)

< > < >
Chili Crusted Calamari $6 Soup er Mario $6
served with wasabi mayonnaise Grilled cheese on a home-made
and godzilla sauce. sourdough with parmesan,
muenster and american cheese.
Mussels Served with a cup of tomato
half -87 [ whole-$13 bisque

in a classic french broth

with grilled peasant bread Wing Platter $5

half dozen succulent chicken
Creole Crab Cake $8 wings pan seared to perfection.

crusty crab & crayfish patty Pizza 'O the Day $10

with a cajun hollandaise sauce 14" pizza pie

*Ask your server for details*

Bring home a home-made Bread Basket or Quart of Soup




Big Dishes

Pancetta Burger $13
One 80z home-made patty with
cheddar cheese, fried pancetta, our
special sauce, and french fries

Ribeye Steak $21

with mashed potatoes, braised kale,
and our house steak sauce

Linguini Sardinia $15
a mushroom medley in linguini with
clams in a light cream sauce.

Pasta Fra Prego $18
bow-tie pasta in a white wine, garlic,
and herb broth. with rock shrimp,
bay scallops, mussels, and sausage.
Served with garlic bread

Little Dishes $5

Chicken Pot Pie $5
Macaroni & Cheese $5
Pizza Slice $5
Mini Burger $5
Grilled Cheese $5

Chicken Fingers $5

Pasta Umbria $15

linguini in a home-made pesto, with
green olives, artichoke hearts, and
pancetta.

Baked Bronzini $19

stuffed with a sweet and spicy salsa,
served with rice and beans and topped
with sautéed spinach.

Bouillabaisse $18

a light and aromatic stew with: ocean
perch, jumbo shrimp and fingerling
potatoes in a tomato saffron broth.

Soba Bowl $16
*Sub Tofu for Vegan*
Buckwheat noodles in a home-made
dashi, with baby spinach and shiitake
mushroom and topped with broiled

salmon
Side Dishes
Vegetable Side $3
Braised Greens $3
French Fries $3
Pasta with Garlic $5

Pasta with Marinara $5

Desserts $5

Raspberry Chocolate Strudel

Fig Tart with a date and nut crust

Chocolate Brownie Pudding
Lime Tart
Pear Crisp

Bring home a home-made Bread Basket or Quart of Soup




