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DINNER MENU
Appetizers

Eggplant Caprese Tower      6
Peeled Eggplant Rounds pan seared and served stacked
with Plum Tomatoes, Fresh Mozzarella and 3 Italian Sauces     

Pancetta Wrapped Sea Scallops      8
Served with Caramelized Fennel and accented with Rosemary Oil     

Orange Pesto Dip     6
Served with Fried Tortilla Crisps    

Rare Seared Beef Medallions    6
Served with a Whiskey Stout Sauce

Espresso Rubbed Baby Back Ribs      9
With a Cherry BBQ Sauce     





Soups
Shellfish Vichyssoise      5/Cup or 7/bowl
Cold Avocado and Cucumber      5/Cup or 7/Bowl
Soup Du Jour      Prices Vary 

Salads
Choice of Dressings Balsamic Vinaigrette, Caesar, Lemon-Honey Vinaigrette, Caramelized Shallot Vinaigrette, Blue Cheese or Ranch

Caesar Salad      7
Mesclun Greens with Caesar Dressing, Shaved Romano Cheese and Basil Crostini
House Mesclun Salad      7
Tomatoes, Cucumbers, Red Onions, Carrots and Fresh Mozzarella over Mesclun Greens    
Spinach Salad      8
Spinach, Fried Shallots, Grape Tomatoes, Cucumbers, Artichoke Hearts, and Fried Goat Cheese with Hot Bacon Dressing
Waldorf Salad      8
Apples, Walnuts, Grapes, Raisins, and Blue Cheese served with Caramelized Shallot Vinaigrette over Mesclun Greens

Appetizer
Item prices shown below
tapas
choose any combination of Three appetizers for      18

Rare Seared Beef medallions with Steak House Sauce      6
Cornmeal encrusted Shrimp With Citrus Tequila      7
Asian pulled Pork egg rolls with duck sauce      8
Espresso Rubbed Baby Back Ribs with cherry bbq sauce      9
Salmon Cakes with a green peppercorn and orange aioli      9
Bbq pulled pork biscuit slider with cheddar and bacon      8
Eggplant Caprese tower with three Italian sauces      6
Orange pesto dip with fresh fried tortilla’s      6
Truffle Mac n cheese      7


Soups

Shellfish Vichyssoise      5/Cup or 7/bowl
Cold Avocado and Cucumber      5/Cup or 7/Bowl
Soup Du Jour      Prices Vary

Salads
Choice of Dressings Balsamic Vinaigrette, Caesar, Lemon-Honey Vinaigrette, Caramelized Shallot Vinaigrette, Blue Cheese or Ranch

Caesar Salad      7
Mesclun Greens with Caesar Dressing, Shaved Romano Cheese and Basil Crostini
House Mesclun Salad      7
Tomatoes, Cucumbers, Red Onions, Carrots and Fresh Mozzarella over Mesclun Greens    
Spinach Salad      8
Spinach, Fried Shallots, Grape Tomatoes, Cucumbers, Artichoke Hearts, and Fried Goat Cheese with Hot Bacon Dressing
Waldorf Salad      8
Apples, Walnuts, Grapes, Raisins, and Blue Cheese served with Caramelized Shallot Vinaigrette over Mesclun Greens




Entrees
All Entrees served with your choice of Mesclun Salad or Caesar Salad

Pasta


Sicilian Aliolio      14  
Artichoke Hearts, Grape Tomatoes, White Beans, Spinach, Garlic, Shallots 
and Kalamata Olives Tossed With Celentani Pasta       

Orzo Shrimp Scampi      17
Sautéed with Grape Tomatoes, Garlic, and Shallots in a White Wine lemon Sauce served over Orzo   

Salmon and Smoked Gouda Fettuccini Alfredo      19     
With Sautéed Garlic, Shallots, and Green Peppercorns




Poultry

Roasted French Cut Chicken Breast
Style of Your Choice 
 
-Lemon Zest and Thyme Rub-      15 
Vegetable and Starch Du Jour    

-Hoisin Glazed-      17
Stir Fry Vegetable and Jasmine Rice    

-Sicilian Aliolio-      16 
Sautéed Sicilian Vegetables and Starch Du Jour     




*Fully cooked Meats, Fish, Poultry and Eggs reduce the risk of Food Born Illness*


There is a 3.00 splitting charge for Entrees only.





Meat

6oz Citrus New York Strip Steaks      16
 With Lemon Lime and Orange Zest Rub     
 
Bistro Steak      17
With a Pomegranate and Balsamic Glaze     





Seafood
 
Truffle Infused Macaroni and Cheese      18
 with Crab Meat   

Porcini Dusted Chilean Sea Bass      21
Served over Braised Spinach, White Beans, and Kalamata Olives over Jasmine Rice    

Salmon Filet Encrusted in Mustard Seeds      18
Served with Sautéed Spinach and Starch Du Jour    

Shrimp and Scallop Saffron Risotto      18
Served with Mushrooms, Spinach and Grape Tomatoes     



*Fully cooked Meats, Fish, Poultry and Eggs reduce the risk of Food Born Illness*

There is a 3.00 splitting charge for Entrees only.
BYOB Service for Setup and Glasses $2.50/Adult
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