
STARTERS & SMALL PLATES 
CHEESE FRITTERS As featured in Bon Appét i t ,  blended cheeses ,  fr ied with marinara and honey 
mustard.    Smal l  5      Ful l  9.5  
OVEN ROASTED ARTICHOKE CHEESE DIP Artichokes,  Swiss and Parmesan cheese blend 
with focaccia  cr isps.  9 .5  
CALAMARI FRITTI Flash fr ied with creamy caper pesto sauce and marinara .  Smal l  6   Ful l  10
PORTOBELLO FRENCH FRIES With red chi l i  and creamy caper pesto sauces.   Smal l  5   Ful l  9  
BRUSCHETTA AL POMODORO Flame gr i l led Ita l ian bread topped with diced tomatoes,  capers 
and basi l  with melted mozzarel la .  8 
ITALIAN SAUAGE RAGU Over Parmesan polenta with Parmesan cheese blend and basi l .   4 
FRIED ROMAN ARTICHOKES  With red pepper and basi l -walnut pesto aiol i .   6 
SPICY GARLIC SHRIMP Over arugula  with warm red-chi l i  l ime vinaigrette .   7
GARLIC CHEESE BREAD With tomato sauce.  4 
TUSCAN CRAB CAKES Jumbo lump crab,  baby greens,  white  bean sa lsa  and lemon basi l  butter 
sauce.   Smal l  6.5    Ful l  13 
PRINCE EDWARD ISLAND MUSSELS In gar l ic  wine  broth,  diced tomatoes,  capers and gr i l led 
bruschetta .  12                  

SOUP & SALADS 
SHRIMP BISQUE – or – SOUP OF THE DAY Cup 4  Bowl 6.5  
CHICKEN CAESAR SALAD Tradit ional  Caesar  with Parmesan and f lame gr i l led  chicken.  8 .5  
GOAT CHEESE AND WALNUT SALAD Assorted greens in balsamic v inaigrette ,  with tomato, 
red onions,  roasted red peppers ,  goat  cheese,  roasted walnuts and f lame gr i l led chicken.  9.5  
ARUGULA SALAD WITH FLAME GRILLED APPLES AND CHICKEN With roasted walnuts , 
gorgonzola  cheese and gorgonzola  v inaigrette .  9 .5  
POLLO SALAD Chicken breast  str ips  fr ied or gr i l led over fresh spinach with honey mustard, 
bacon,  tomato,  mozzarel la  cheese and chopped egg.  8 .5  
BOW TIE PASTA CAESAR Roasted chicken,  sun-dr ied tomatoes and Parmesan cheese in  a  pesto 
and balsamic vinaigrette .  10 .5   
MEDITERRANEAN PASTA SALAD Bow t ie  tossed with roasted chicken,  ol ive oi l ,  sun-dr ied 
tomatoes,  black ol ives ,  roasted red peppers ,  walnuts ,  Parmesan cheese and capers over mixed greens 
with focaccia  cr isps  and red chi l i  sauce.   10    Subst i tute gr i l led  shr imp  11.5

LUNCH COMBINATIONS 
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 choice of  Shr imp Bisque or the soup of  the 
day a long with your choice of  Caesar  or  Spr ing Mix sa lad.   7 .5  
HALF PIZZA AND SALAD Your choice of  three authentic  pizzas ,  Margher ita ,  Class ic 
Ita l ian or White  pizza served with a  Caesar  or  Spr ing Mix sa lad.  7 .5
PASTA AND SALAD   A half  port ion of  Spaghett i  and Meatbal l ,  Fettuccine  Alfredo or 
Pasta  Pomodoro with your choice of  Caesar  or  Spr ing Mix sa lad.   7 .5  

SANDWICHES
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-pressed fresh focaccia  bread with smoked turkey, 
bacon,  caramel ized red onion and Fontina cheese with roasted cor iander mayonnaise .  8.5
GRILLED CHICKEN CLUB PANINI Griddle-pressed fresh focaccia  bread with gr i l led chicken, 
bacon,  caramel ized red onion,  roasted red pepper and Fontina cheese with roasted cor iander 
mayonnaise .   8 .5  
BASILICO PANINI Griddle-pressed fresh focaccia  bread with red and yel low vine-r ipe tomato, 
fresh basi l ,  caramel ized red onion,  fresh mozzarel la  cheese with pesto mayonnaise .   8.5  
GRILLED CHICKEN FLATBREAD  Homemade br ick f ired f latbread with gr i l led chicken, 
Bonnie Blue Farm feta  cheese,  roasted red peppers ,  black ol ives ,  spr ing mix and balsamic 
v inaigrette .  Served with Peppercorn Parmesan dress ing for  dipping.  7 .5  
ITALIAN CHEESE BURGER   With roasted cor iander mayonnaise ,  tomato,  onion,  spr ing mix 
and fontina  cheese on focaccia  bread.  8 .5  



PASTA 
STRAW AND HAY Green and white  fettuccine tossed with smoked ham, green peas and 
mushrooms in a  Parmesan cheese cream sauce.  9  
PASTA POMODORO Vermicel l i  tossed with diced tomatoes,  capers ,  gar l ic  and fresh herbs in  an 
ol ive oi l  -  marinara sauce.  8 .5  
OVEN ROASTED LASAGNA Ricotta ,  mozzarel la ,  sautéed ground beef  layered between fresh 
pasta  and topped with tomato sauce and baked.  9  
ROASTED VEGETABLE & PENNE Sun-dr ied tomatoes,  peppers ,  squash,  asparagus and gar l ic  in 
an herb ol ive oi l  and pesto sauce with penne noodles .  9 .  
CANNELLONI AL FORNO Fresh egg pasta  stuffed with roasted chicken,  r icotta  cheese, 
spinach,  fresh herbs and Parmesan cheese,  topped with fresh mozzarel la ,  tomato sauce and 
béchamel sauce.  9 .5  

DAILY SPECIALS 
A v a i l a b l e  f r o m  1 1  a . m .  t o  2  p . m .  

MONDAY –  CHICKEN COURTBOUILLON  Gril led chicken breast  over angel  hair 
pasta  with mozzarel la  cheese and a spicy  creole  tomato sauce.   Served with sauteed 
vegetables .   8  
TUESDAY – ROASTED CHICKEN AND VEGETABLE “LASAGNA” A non-tradit ional 
lasagna;  wood gr i l led chicken and vegetables rol led in pasta  sheets with spinach and pesto 
r icotta  cheese.  Topped with béchamel sauce and melted Parmesan cheeses .  8 
WEDNESDAY –  NASHVILLE HOT CHICKEN PASTA ALFREDO  Breaded and fr ied 
f iery hot  chicken tenders on a bed of  creamy fettuccine Alfredo.   8
THURSDAY – CHICKEN FLORENTINE Gril led chicken breast  served over angel  hair 
pasta  with a  creamy spinach and mushroom sauce.  Topped with mozzarel la  cheese and 
served with sautéed vegetables .  8  
FRIDAY –  PLANTATION CHICKEN  Gril led chicken breast  with melted mozzarel la 
cheese served over angel  hair  pasta  in a  chicken cream sauce with vegetables ,  peppers and 
ham.   Served with sauteed vegetables .   9

ENTRÉES 
CHICKEN ACUTO  Flame gr i l led chicken breast  over black bean sa lsa  with green beans.  Topped 
with a spicy sauce of  ol ive oi l ,  c i lantro,  lemon juice ,  and seasoning.  9.5  
FLAME GRILLED SALMON FILET With sun-dr ied tomato herb butter  over black bean sa lsa 
with green beans.  10 
VEAL PICCATA Pan-roasted and f inished with a  white  wine  lemon butter ,  mushrooms and capers , 
topped with jumbo lump crabmeat ,  over angel  hair  pasta .  14 
CHICKEN MARSALA Over angel  hair ,  sautéed chicken breast ,  Marsa la  wine brown sauce, 
mushrooms,  and art ichokes.  9 .5  
CEDAR WOOD ROASTED FISH Roasted on cedar wood with blended Asiago cheese leek 
potatoes  and vegetables .  14 

BRICK OVEN PIZZA DESSERTS
All  pizzas  are  prepared  wi th  honey  y east  dough ,  
who l e  mi lk mozzare l la  and Parmesan chee s e .

TIRAMISU  Vanil la  cream and Kahlua chocolate 
sauce.  6.5  

TENNESSEE CHEESE  Feta ,  gorgonzola  and 
Asiago cheese with basi l  walnut pesto.   11

CRÈME BRÛLÉE CHEESE CAKE  With 
Chambord and fresh raspberr ies .  9

ALMOND WOOD SMOKED CHICKEN & 
SPINACH  sun-dr ied tomatoes,  r icotta  cheese 
and roasted gar l ic .  11 .5  

CHOCOLATE PECAN FUDGE BROWNIE 
Pecan pra l ine  ice cream, caramel & white chocolate 
sauce.  6.5

ITALIAN SAUSAGE & CHEESE  With 
fennel  and rosemary.  10.5

PECAN BUTTER CRUNCH CAKE  Vanil la  ice 
cream and Granny Smith apple c innamon glaze.  6 .5

PEPPERONI  With roasted red bel l  peppers 
and mushrooms.  10.5

BRAVO GELATO OR SORBET 
OF THE DAY  4

MARGHERITA  With tomato,  basi l  and fresh 
mozzarel la .  10 FOR THE KIDS

Chicken Str ips  and Fr ies 4.5 Pizza 4 .5
Fettuccine Alfredo 4 .5 Spaghett i  4 .5
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