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S T A R T E R S  &  S M A L L  P L A T E S  
CHEESE FRITTERS As fea tured  in  Bon  App é t i t ,  b l ended  chees es ,  f r i ed  wi th  mar ina ra  and  honey  mus ta rd .  Smal l  5   Fu l l  9 . 5 
OVEN ROASTED ARTICHOKE CHEESE DIP Art i chokes ,  Swi ss  and  Pa rmesan  cheese  b l end  wi th  focacc i a  c r i sps .  9 . 5  
CALAMARI  FRITTI  Flash  f r i ed  wi th  creamy  caper  pes to  sauce  and  mar ina ra .  Smal l  6    Ful l  10
PORTOBELLO FRENCH FRIES With  red  ch i l i  and  creamy  caper  pes to  s auces .   Sma l l  5    Fu l l  9  
BRUSCHETTA AL POMODORO Flame  gr i l l ed  I t a l i an  bread  topped  w i th  d i ced  tomatoes ,  capers  and  bas i l  w i th  mel ted 
mozza re l l a .  8
ITALIAN SAUSAGE RAGU Over  Pa rmesan  po l en ta  w i th  Pa rmesan  cheese  b l end  and  bas i l .   4  
FRIED ROMAN ARTICHOKES  With  red  pepper  and  bas i l -wa lnut  pes to  a io l i .   6  
SPICY GARLIC SHRIMP Over  arugu l a  wi th  warm red- ch i l i  l ime  v ina ig re t te .   7
GARLIC CHEESE BREAD With  tomato  sauce .  4  
TUSCAN CRAB CAKES Jumbo  lump crab ,  baby  greens ,  wh i te  bean  sa l s a  and  l emon bas i l  bu t te r  sauce .   Sma l l  6 . 5    Fu l l  13  
PRINCE EDWARD ISLAND MUSSELS In  ga r l i c  wine  bro th ,  d i ced  tomatoes ,  capers  and  gr i l l ed  bruschet ta .  12               
SOUP OF THE DAY  4   

SALADS  
We fea ture  the  fo l lowing  homemade  dres s ings :  Ba l samic  V ina ig re t te ,  Di jon  Honey  Mus ta rd ,  

Pa rmesan-Peppercorn ,  Gorgonzo l a  V ina ig re t te

CAESAR SALAD Trad i t iona l  Caesa r  w i th  Pa rmesan  cheese .  7    Wi th  g r i l l ed  ch i cken .  10     Wi th  g r i l l ed  sa lmon .  11  
MOZZARELLA AND TOMATO BASILICO Fresh  mozza re l l a ,  r ed  and  ye l low v ine- r ipe  tomatoes  w i th  bas i l  wa lnut  pes to , 
th in l y  s l i ced  red  onions  and  ba l samic  v ina i g re t te .  8  
POLLO SALAD Chicken  brea s t  s t r ips  f r i ed  or  g r i l l ed  over  f resh  sp inach  wi th  honey  mus ta rd ,  bacon ,  tomato ,  mozza re l l a 
chees e  and  chopped  egg .  8 . 5  
ARUGULA WITH FLAME GRILLED APPLES Roas ted  wa lnuts ,  Gorgonzo l a  cheese  and  Gorgonzo l a  v ina i g re t te .  7    Wi th 
g r i l l ed  ch i cken .  10    Wi th  g r i l l ed  s a lmon .  11  
FLAME GRILLED PORTOBELLO MUSHROOM As fea tured  in  Sou t h e rn  L i v i n g ,  baby  greens ,  roas ted  wa lnuts  and  goa t 
chees e  in  ba l s amic  v ina i g re t te .  9 . 5  
GOAT CHEESE AND WALNUT SALAD Assor ted  mixed  greens  in  ba l s amic  v ina i g re t te ,  wi th  tomato ,  r ed  on ions ,  roa s ted 
red  peppers  w i th  goa t  cheese  and  roas ted  wa lnuts .  7      
Wi th  g r i l l ed  ch i cken .  10    Wi th  g r i l l ed  s a lmon .  11  
BOW TIE PASTA CAESAR Roas ted  ch i cken ,  sun-dr i ed  tomatoes  and  Parmesan  cheese  in  a  pes to  and  ba l s amic  v ina i g re t te . 
10 .5    
MEDITERRANEAN PASTA SALAD Bow t i e  pa s ta  tossed  w i th  roas ted  ch i cken ,  o l i ve  o i l ,  sun-dr i ed  tomatoes ,  b lack 
o l i ves ,  roas ted  red  peppers ,  wa lnuts ,  Pa rmesan  cheese  and  capers  over  mixed  greens  wi th  focacc i a  c r i sps  and  red  ch i l i  sauce . 
10     Subs t i tu te  g r i l l ed  shr imp   11 .5

PASTA  
Add soup of  the day,  Caesar or  house salad to any pasta for  $4.00

CHICKEN MARGARITE Flame  gr i l l ed  ch i cken  over  ange l  ha i r  pa s ta ,  wi th  mozza re l l a  chees e ,  ba s i l  and  cho ice  o f  tomato 
sauce ,  ga r l i c  bu t te r  sauce  or  s ca l l i on  cream sauce .  11 .5  
SPAGHETTI Tradi t iona l  tomato  sauce  w i th  jumbo  mea tba l l .  11  
OVEN ROASTED LASAGNA Ricot ta ,  mozza re l l a ,  s au téed  ground beef  l a yered  between  f resh  pas ta  and  topped  wi th 
tomato  sauce  and  baked .  11 .5  
CANNELLONI AL FORNO Fresh  egg  pas ta  s tu f fed  w i th  roas ted  ch i cken ,  s e l ec t ed  cheeses ,  sp inach  and  herbs ,  topped 
w i th  f resh  mozza re l l a  and  served  w i th  tomato  sauce  and  béchamel .  13 .5  
FETTUCCINE IMPERIAL Roas ted  ch i cken ,  ham,  ga r l i c  and  mushrooms  in  Al f redo  sauce .  11  
PASTA POMODORO Vermice l l i  tos sed  w i th  d i ced  tomatoes ,  capers ,  ga r l i c  and  f resh  herbs  in  an  o l i ve  o i l  –  mar ina ra 
s auce .   9 . 5   Wi th  g r i l l ed  ch i cken .  12 .5    Wi th  g r i l l ed  shr imp .  13 .5
BOW TIE PASTA AND SAUSAGE IN VODKA TOMATO CREAM Spicy  g round sausage ,  peppers  and  on ions  in  a  vodka 
tomato  cream reduct ion  wi th  As i ago  cheese .  12  
HOUSE SMOKED DUCK AND SAUSAGE PASTA Tossed  in  a  wh i te  w ine  and  ga r l i c  bu t te r  s auce  w i th  d i ced  tomatoes , 
s ca l l i ons  and  sp i ces  s erved  over  ange l  ha i r  pa s ta .  13  
GOAT CHEESE & PENNE Sun-dr i ed  tomatoes ,  ga r l i c ,  s ca l l i ons ,  d i ced  tomatoes  w i th  penne  pas ta .  9 . 5    Wi th  g r i l l ed 
ch i cken .  12 .5    Wi th  g r i l l ed  shr imp .  13 .5  
ROASTED VEGETABLE & PENNE Sun-dr i ed  tomatoes ,  peppers ,  squash ,  a spa ragus ,  ga r l i c  and  penne  pas ta  tos sed  in  a 
l i gh t  herb  and  pes to  s auce .  10 .5   Wi th  g r i l l ed  ch i cken .  13 .5   Wi th  g r i l l ed  shr imp .  14 .5
SHRIMP SCAMPI Over  ange l  ha i r ,  w i th  wh i te  w ine  ga r l i c  bu t te r ,  s ca l l i ons  and  tomatoes .  13 .5  
THREE CHEESE TORTELLINI WITH JUMBO LUMP CRAB MEAT Tossed  in  a  sp i ced  Pa rmesan  cream sauce  w i th 
ga r l i c ,  onions  and  f resh  sp inach .  14 .5  
SMOKED CHICKEN RAVIOLI  Parmesan  cream sauce ,  d i ced  tomato ,  s ca l l i ons  and  f l a sh  f r i ed  Roman ar t i choke .  13 .5

*Most  pasta  i tems  avai lab le  wi th  whole  wheat  penne  pasta .*  



MAIN COURSE
Add soup of  the  day ,  Caesar  or  house  sa lad  to  any  entree  for  $4 .00

CHICKEN TUSCANY Breaded ,  s au téed  ch i cken  brea s t  over  ange l  ha i r  pa s ta ,  w i th  a  r ed  wine  brown sauce ,  herbs , 
tomatoes ,  s ca l l i ons  and  mushrooms .  14  
CHICKEN MARSALA Two  sau téed  ch i cken  brea s t s ,  Marsa l a  w ine  brown sauce ,  mushrooms  and  a r t i chokes  over  ange l  ha i r . 
16  
CHICKEN ACUTO WITH BLACK BEAN SALSA Flame  gr i l l ed  ch i cken  brea s t s  over  b lack  bean  sa l sa  wi th  g r i l l ed  Roman 
a r t i chokes  and  green  beans .  Topped  w i th  a  sp i cy  s auce  o f  o l i ve  o i l ,  c i l an t ro ,  l emon ju i ce  and  sea soning .  15
TRADITIONAL PARMESAN Breaded ,  sau téed  ch i cken  or  vea l  over  ange l  ha i r  wi th  house  made  tomato  sauce ,  mozza re l l a 
and  Pa rmesan  chees e .     Chicken   15 .5        Vea l   18
EGGPLANT PARMESAN Breaded  sau téed  eggp l an t  and  gr i l l ed  zucch in i  topped  w i th  mar ina ted  Por tobe l lo  mushroom, 
mozza re l l a  and  house  tomato  sauce  over  ange l  ha i r .   15  
VEAL PICCATA Pan- roas ted  and  f in i shed  w i th  a  wh i te  w ine  l emon but ter ,  mushrooms  and  capers  over  ange l  ha i r .   Topped 
w i th  jumbo lump crabmea t .  19 .5  
FLAME GRILLED SALMON FILET With  sun-dr i ed  tomato  herb  but ter  over  b lack  bean  sa l sa  wi th  g reen  beans .    Pe t i t e 
14    Regu l a r   19 .5  
FILET WITH GORGONZOLA AND ROSEMARY COMPOUND BUTTER Gri l l ed  center  cu t  beef  f i l e t  s e rved  wi th  g reen 
beans  and  fe t tucc ine  A l f redo .  29
STEAK TRATTORIA An 8  oz .  Choice ,  sk i r t  s t eak  g r i l l ed  and  topped  wi th  a  sp i cy  ex t ra  v i rg in  o l i ve  o i l  sauce .   Wi th  oven 
roas ted  red  ch i l i  po ta toes  and  gr i l l ed  a spa ragus .   17
TUSCAN RIBEYE A 14  oz .  cho i ce ,  aged ,  r ibeye  s teak  rubbed  w i th  I t a l i an  herbs  and  sp i ces ,  f l ame  gr i l l ed ,  topped  w i th  a 
ga r l i c  pa r s l ey  brown but ter ,  w i th  b l ended  As iago  cheese  l eek  pota toes  and  green  beans .  24 .5
VEAL SALTIMBOCCA Stuf fed  w i th  mozza re l l a ,  ham and  sage ,  oven  roas ted  and  served  over  pol en ta  w i th  s au téed  sp inach 
in  a  tomato  brown sauce .  19 .5  
FLAME GRILLED PORK TENDERLOIN Honey  mer lo t  r educt ion ,  gorgonzo l a  c rumbles ,  and  f l a sh - f r i ed  on ion  s t r ings 
w i th  b l ended  As iago  cheese  l eek  pota toes  and  green  beans .  19  
CEDAR WOOD ROASTED FISH OF THE DAY Today ’ s  “ f lown in  f resh”  se l ec t ion  roas ted  on  ceda r  wood wi th  b l ended 
As iago  cheese  l eek  pota toes  and  vegetab l es .   As  Quoted  
CEDAR WOOD ROASTED DOUBLE CUT CURED PORK LOIN CHOP Roas ted  on  ceda r  wood and  p ineapp le  g lazed 
w i th  b l ended  As iago  cheese  l eek  pota toes  and  vege tab l es .  19 .5  

BRICK OVEN PIZZA 
Our  p i zza s  a re  12”  ova l  and  prepa red  w i th  honey  yea s t  dough ,  who le  mi lk  mozza re l l a  and  a  b l end  of  Pa rmesan  cheeses .

 
TENNESSEE  CHEESE With  fe ta ,  gorgonzo l a  and  As iago  cheese  w i th  bas i l  wa lnut  pes to .  11
ITALIAN SAUSAGE & CHEESE With  fenne l  and  rosemary .  10 .5  
PEPPERONI With  roas ted  red  be l l  peppers  and  mushrooms .  10 .5  
HOUSE SMOKED CHICKEN AND SPINACH With  sun-dr i ed  tomatoes ,  r i co t ta  cheese  and  roas ted  ga r l i c .   11 .5
MARGHERITA With  tomato ,  ba s i l  and  f resh  mozza re l l a .  10  

SIDE ITEMS 3 .5

Fet tucc ine  Al f redo  
Ange l  Ha i r  wi th  Choice  o f  Sauce  

B lended  As i ago  Cheese  Leek  Pota toes  
Creamy  Pa rmesan  Po len ta   

Vegetab l es  
Red  Chi l i  Roas ted  Pota toes

CHILD ITEMS  4 .5
Spaghet t i  

 Ch icken  S t r ips  and  Fr i es
Fet tucc ine  Al f redo  

Cheese  P i zza  
Pepperon i  P i zza

Sausage  P i zza

DESSERTS
TIRAMISU Vani l l a  c ream and  Kahlua  choco l a te  sauce .  6 . 5
CHOCOLATE PECAN FUDGE BROWNIE  Pecan  pra l ine  i ce  c ream,  ca ramel  and  whi te  choco l a te  sauce .   6 . 5     
CRÈME BRÛLÉE CHEESE CAKE  With  Chambord  and  f resh  raspber r i es .  9
PECAN BUTTER CRUNCH CAKE  Van i l l a  i ce  c ream and  Granny  Smi th  apple  c innamon g l aze .  6 . 5  
BRAVO GELATO OR SORBET OF THE DAY  4

•  A 20% gra tu i t y  w i l l  be  added  to  pa r t i es  o f  e i gh t  o r  more  for  your  conven ience .       
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LUNCH
      S O U P  &  S A L A D S  

SHRIMP BISQUE –  or  –  SOUP OF THE DAY Cup 4   Bowl  6 .5  
CHICKEN CAESAR SALAD Tradi t iona l  Caesa r  wi th  Parmesan  and  f l ame  gr i l l ed  ch i cken .  8 .5  
GOAT CHEESE AND WALNUT SALAD Assor ted  greens  in  ba l s amic  v ina i g re t t e ,  w i th  tomato ,  r ed  on ions ,  roa s ted  red 
peppers ,  goa t  cheese ,  roa s ted  wa lnuts  and  f l ame  gr i l l ed  ch i cken .  9 .5  
ARUGULA SALAD WITH FLAME GRILLED APPLES AND CHICKEN With  roas ted  wa lnuts ,  gorgonzo l a  cheese  and 
gorgonzo l a  v ina i g re t te .  9 . 5  
POLLO SALAD Chicken  brea s t  s t r ips  f r i ed  or  g r i l l ed  over  f resh  sp inach  wi th  honey  mus ta rd ,  bacon ,  tomato ,  mozza re l l a 
chees e  and  chopped  egg .  8 . 5  
BOW TIE PASTA CAESAR Roas ted  ch i cken ,  sun-dr i ed  tomatoes  and  Parmesan  cheese  in  a  pes to  and  ba l s amic  v ina i g re t te . 
10 .5    
MEDITERRANEAN PASTA SALAD Bow t i e  tos sed  wi th  roas ted  ch i cken ,  o l i ve  o i l ,  sun-dr i ed  tomatoes ,  b l ack  o l i ves , 
roa s ted  red  peppers ,  wa lnuts ,  Parmesan  cheese  and  capers  over  mixed  greens  w i th  focacc i a  c r i sps  and  red  ch i l i  sauce .   10 
Subs t i tu te  g r i l l ed  shr imp  11 .5

S A N D W I C H E S
A l l  s a n d w i c h e s  s e r v e d  w i t h  c h o i c e  o f  s o u p ,  C a e s a r  s a l a d  o r  s h o e s t r i n g  f r i e s .  

HOUSE SMOKED TURKEY PANINI Griddle -pres sed  f resh  focacc i a  b read  w i th  smoked  turkey ,  bacon ,  ca ramel i zed  red 
on ion  and  Font ina  chees e  wi th  roas ted  cor i ander  mayonna i se .  8 . 5
GRILLED CHICKEN CLUB PANINI Griddle -pres sed  f resh  focacc i a  b read  w i th  g r i l l ed  ch i cken ,  bacon ,  ca ramel i zed  red 
on ion,  roa s ted  red  pepper  and  Font ina  cheese  w i th  roas ted  cor i ander  mayonna i se .   8 . 5  
BASILICO PANINI Gridd le -pres sed  f resh  focacc i a  b read  wi th  red  and  ye l low v ine- r ipe  tomato ,  f r esh  bas i l ,  ca ramel i zed 
red  on ion,  f r esh  mozza re l l a  cheese  w i th  pes to  mayonna i se .   8 . 5  
GRILLED CHICKEN FLATBREAD  Homemade  br i ck  f i r ed  f l a tb read  wi th  g r i l l ed  ch i cken ,  Bonn ie  B lue  Farm fe ta  cheese , 
roa s ted  red  peppers ,  b l ack  o l i ves ,  spr ing  mix  and  ba l s amic  v ina i g re t te .  Served  wi th  Peppercorn  Parmesan  dres s ing  for 
d ipping .  7 . 5  
ITALIAN CHEESE BURGER   With  roas ted  cor i ander  mayonna i se ,  tomato ,  on ion,  spr ing  mix  and  font ina  cheese  on 
focacc i a  b read .  8 .5  

P A S T A  
STRAW AND HAY Green  and  whi te  f e t tucc ine  tos sed  wi th  smoked  ham,  g reen  peas  and  mushrooms  in  a  Pa rmesan  cheese 
c ream sauce .  9  
PASTA POMODORO Vermice l l i  tos sed  w i th  d i ced  tomatoes ,  capers ,  ga r l i c  and  f resh  herbs  in  an  o l i ve  o i l  -  mar ina ra  s auce . 
8 . 5  
OVEN ROASTED LASAGNA Ricot ta ,  mozza re l l a ,  s au téed  ground beef  l a yered  between  f resh  pas ta  and  topped  wi th 
tomato  sauce  and  baked .  9  
ROASTED VEGETABLE & PENNE Sun-dr i ed  tomatoes ,  peppers ,  squash ,  a spa ragus  and  ga r l i c  in  an  herb  o l i ve  o i l  and 
pes to  s auce  w i th  penne  nood les .  9 .  
CANNELLONI AL FORNO Fresh  egg  pas ta  s tu f fed  w i th  roas ted  ch i cken ,  r i co t ta  cheese ,   sp inach ,  f r esh  herbs  and 
Pa rmesan  chees e ,  topped  w i th  f resh  mozza re l l a ,  tomato  sauce  and  béchamel  sauce .  9 . 5  

ENTRÉES 
CHICKEN ACUTO  F l ame  gr i l l ed  ch i cken  brea s t  over  b lack  bean  sa l sa  w i th  g reen  beans .  Topped  w i th  a  sp i cy  s auce  o f 
o l i ve  o i l ,  c i l an t ro ,  l emon  ju i ce ,  and  sea son ing .  9 . 5  
FLAME GRILLED SALMON FILET With  sun-dr i ed  tomato  herb  but ter  over  b lack  bean  sa l sa  wi th  g reen  beans .  10  
VEAL PICCATA Pan- roas ted  and  f in i shed  w i th  a  wh i te  w ine  l emon but ter ,  mushrooms  and  capers ,  topped  w i th  jumbo 
lump crabmea t ,  over  ange l  ha i r  pa s ta .  14  
CHICKEN MARSALA Over  ange l  ha i r ,  sau téed  ch i cken  brea s t ,  Marsa la  wine  brown sauce ,  mushrooms ,  and  ar t i chokes .  9 . 5  
CEDAR WOOD ROASTED FISH Roas ted  on  ceda r  wood wi th  b l ended  As iago  cheese  l eek  pota toes  and  
vege tab l es .  14  

L U N C H  C O M B I N A T I O N S  
S e r v e d  1 1 - 4  D a i l y  •  A l l  J u s t  $ 7 . 5

BOTTOMLESS SOUP AND SALAD Your  cho ice  o f  Shr imp  Bi sque  or  the  soup  of  the  day  a long  w i th  your 
cho ice  o f  Caesa r  o r  Spr ing  Mix  sa l ad .   7 . 5  
HALF PIZZA AND SALAD Your  cho ice  o f  th ree  au thent i c  p i zza s ,  Margher i t a ,  C l a ss i c  I t a l i an  or  Whi te  p i zza 
served  w i th  a  Caesa r  o r  Spr ing  Mix  sa lad .  7 . 5
PASTA AND SALAD   A  ha l f  por t ion  of  Spaghet t i  and  Mea tba l l ,  Fe t tucc ine  A l f redo  or  Pas ta  Pomodoro  wi th  your 
cho ice  o f  Caesa r  o r  Spr ing  Mix  sa l ad .   7 . 5  
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