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salads

caesar
hearts of romaine, garlic croutons, shaved parmesan, anchovy

mixed greens
tomato, cucumber red onion, honey vinaigrette

chopped asian
iceberg, carrot, cucumber, red bell pepper, bean sprouts, peanuts, sesame citrus vinaigrette

mediterranean
mixed greens, roasted red peppers, feta cheese, kalamata olives, red onion, capers, lemon oregano vinaigrette

caprese
buffalo mozzarella, roma tomato, basil, olive oil, balsamic glaze

*belgian endive
candied walnuts, blue cheese, olive oil champagne vinaigrette

spinach
baby spinach, apple wood smoked bacon, tomato, vidallia onion, warm bacon vinaigrette

*frisse
macadamia nuts, shaved manchego, roasted mushrooms, truffle vinaigrette

arugula
apple, goat cheese, dried cranberries, pecans, raspberry vinaigrette

mache
stilton blue cheese, pears, almonds, lemon vinaigrette

grilled vegetable
eggplant, zucchini, portabella mushrooms, red peppers, lemon aioli

 denotes extra food charge



pastas

penne with vodka cream sauce
add chicken, chopped tomato, crisp procuitto

gemelli with pesto
add: tomato, chicken, shrimp

linguine with white wine, olive oil, garlic, lemon
add: clams, shrimp, scallops, chicken, tomato

spaghetti with tomato sauce
add: sausage | meatballs | eggplant balls

bowtie pasta with white wine cream sauce
add: spinach, chicken, shrimp, scallops

angel hair with lemon garlic wine sauce
capers, olives, tomato, red onion, peppercini

chicken and spinach lasagna 
garlic and white wine burre blanc

rigatoni with spicy tomato sauce
add: shrimp | chicken | scallops

fettuccini with red wine butter cream sauce
portabella mushrooms, caramelized onion

ravioli

three cheese
parmesan, asiago, ricotta, tomato sauce and basil

meat
choice of: pork | veal | beef | tomato sauce or tomato cream sauce

*lobster
parsley garlic butter cream sauce

goat cheese
tomato pancetta butter

sweet potato
brown sugar butter ginger sauce

butternut squash
sage, goat cheese, hazelnut brown butter sauce

*crab
garlic chive butter sauce

 denotes extra food charge



sea

grouper
lemon, garlic, tomato, and olive oil

seared scallops
lime ginger beurre blanc

fried shrimp
panko crusted with wasabi aioli

*grilled jumbo prawns
lemon garlic white wine sauce

*pan seared sea bass
lemon grass and miso

baked salmon
olives, capers, lemon, basil, grape tomato

mahi mahi
avocado, orange, red onion salsa

poached salmon
with salsa verde

*lobster tail
garlic clarified butter

mahi mahi 
pan seared topped with tomato and basil

*paella
mussels, clams, shrimp, scallops, chorizo, saffron rice

steamed mussels or clams
white wine, lemon garlic broth or lemongrass, miso, ginger

roasted red snapper
lemon, rosemary, garlic

grilled swordfish
with garlic, lemon, tarragon butter

*wasabi crusted seared tuna
sesame soy glaze

* denotes extra food charge



land
baked chicken
olives and tomato

roast chicken
parsley and lemon

grilled chicken
balsamic glaze, tomato, artichokes

london broil
red wine reduction sauce

*rib roast
red wine reduction and blue cheese

skirt steak
salsa verde

pork tenderloin
rosemary garlic sauce

pork chops
with apple and pear sauce

roast duck breast
sweet cherry sauce

pork or chicken mojo
braised with garlic mojo 

stuffed chicken breast
( choice of filling )

roasted peppers and goat cheese
olive tapenade

procuitto and provolone

* lamb chops or roast leg of lamb
lemon mint almond pesto

*filet of beef
port reduction

* denotes extra food charge



starch
cous cous

roasted garlic and herb | cranberry walnut | apple and pecan | curry
mashed potato

garlic | horseradish | blue cheese
roasted potato with rosemary butter

roasted sweet potato
mashed sweet potato

matchstick fried potato with parsley and sea salt
risotto

roasted tomato | mushroom | chive & mint
traditional italian polenta

white polenta cakes with rosemary and garlic
jasmine rice | brown rice | herbed long grain

cannelloni beans with tomato and garlic
black beans

baked potato
yellow rice

yucca

vegetables
vary with season

asparagus
long beans

broccoli
cauliflower
snap peas

peas
brussell sprouts

eggplant
zucchini and squash

french cut string beans
glazed carrots

vegetable medley: carrot, broccoli, cauliflower
trio of peppers and zucchini


