Salad
add a cup of soup for

$3

13

baby beet salad
with mixed greens, goat cheese and roasted walnuts

ahi tuna salad*

19

with mixed greens, avocado, mango and house made classic vinaigrette

calamari fritti

14

golden fried calamari served

16

honey lime chicken salad

Starters & Sides
with a lemon caesar dressing

with mixed greens, shredded carrots and tortilla strips

smoked salmon*

17

deep fried shrimp

15

spinach dip

15

shrimp cocktail*

14

fresh asparagus

13

meatball

11

17

grilled salmon salad
with sauteed roma tomato, avocado, mango, capers and olives

14

caesar salad
with parmesan, croutons, in our caesar dressing and topped with anchovy

21

thai salad
with filet mignon, kale, avocado, mango and house made thai dressing

Entrée
add a cup of soup or house salad for

ground beef and lamb made

$3

20

pollo pelicano

with special mediterranean
spices tossed with homemade

free range chicken topped with sherry wine sauce and melted mozzarella
marinara sauce

20

tilapia
fresh tilapia in a creamy spicy tequila sauce

29

barbecue pork ribs
tender and slow cooked ribs with our house made bbq sauce

bbq cheese burger*

100% Black Angus

Lite Fare

15

beef, cheddar cheese, served with fries

15

bbq meat loaf

caprese

7

bruschetta

7

cole slaw

7

steamed spinach

7

onion rings

6

baked or mashed potato

7

with special spices and bbq sauce, with your choice of cole slaw, or fries

15

meat loaf sandwich
with sautéed mushrooms and bbq sauce

26

beef short ribs
slow cooked boneless ribs with potatoes and vegetables

22

house smoked brisket
slow smoked with special spices, served with potatoes and fresh vegetables

filet mignon*

34

natural beef served with potatoes and seasonal vegetables

after

fresh fish of the day

5 p.m.

market price

18% gratuity added for party of 6 or more.
We proudly serve Certified Angus beef, free range chicken, and organic fruits and vegetables.
*Consumption of rare beef and shell seafoods will increase your chances of food-borne illness.
We proudly serve gluten-free pasta on request. No discounts or gift cards accepted.

Pasta
add a cup of soup or house salad for

$3

ravioli

13

ravioli with your choice of beef or ricotta filling served in a creamy marinara sauce

fettuccine alfredo

13

fettuccine served in a creamy garlic and parmesan sauce

bolognese

15

a hearty meat sauce topped with meatballs served over fettuccine

tortellini all’ ortolana

15

tortellini with prosciutto, mushrooms and peas in a creamy parmesan sauce

spicy thai linguine

14

linguine with carrots, asparagus and peas in homemade thai sauce

linguine e basilico

13

fresh herbs, roasted garlic in olive oil parmesan sauce

penne spring

14

asparagus, green onion, and peas in white creamy parmesan sauce

penne meat

16

penne with meatballs, sausage and ham, tossed with our home made marinara sauce

fettuccine con sugo caldo

14

italian sausage and bell peppers in a spicy marinara served over fettuccine

carbonara

15

prosciutto, onion and bacon tossed with fettuccine in a creamy parmesan sauce with a hint of garlic

fettuccine di tequila

15

tossed in a creamy and spicy tequila lime sauce with red and green bell pepper, red onion, and fresh cilantro

pollo con carciofi

16

chicken, sun dried tomatoes, artichoke hearts, fresh basil and mushrooms, with linguine and a hint of marinara

fettuccine primavera con pollo

18

chicken and a medley of fresh vegetables tossed with fettuccine in a creamy sun dried tomato pesto sauce

pollo e spinace

18

chicken, spinach, mushrooms and sun dried tomatoes in a creamy curry sauce tossed with fettuccine

tortellini con pollo

18

a ricotta-filled tortellini served with chicken, artichoke hearts, fresh basil, and mushrooms in a cream sauce

salmon picatta

19

with sautéed mushrooms, capers and fresh basil in a lemon butter, white wine and caper sauce tossed with penne

fettuccine di veneto*

24

fettuccine tossed with prawns, mussels and clams in our classic marinara

fettuccine gamberetti

23

fettuccine tossed with sautéed prawns and mushrooms in cream sauce with fresh dill and lemon zest

seafood ravioli
seafood filled ravioli served in a creamy sun dried tomato pesto sauce with sautéed mushrooms and fresh basil

18% gratuity added for party of 6 or more.
We proudly serve Certified Angus beef, free range chicken, and organic fruits and vegetables.
*Consumption of rare beef and shell seafoods will increase your chances of food-borne illness.
We proudly serve gluten-free pasta. No discounts or gift cards accepted.
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