
entrees

starters

Mother's Day 2026

Our Famous Roast Pork ‘n Cheese pork loin, provolone, poppy seed roll, spicy marinated onions, au jus 17

Short Rib Grilled Cheese balsamic caramelized red onions, roasted tomatoes, provolone & goat cheese, arugula, fries 20

Philly Cheese Steak Grilled thinly sliced ribeye steak served on our French baguette with your choice of cheese 16

Smash Burger Lettuce, tomato, red onion, Russian dressing and American cheese 18

Margherita Flat Bread Marinara, buffalo mozzarella, olive oil, basil, balsamic glaze 14

lite fair 

served with bread & butter, (soup du jour or house salad $3.00)

Calamari Fritta 
flour dusted, fried, Thai chili drizzle, grilled lemon

18

Caesar Salad 
Crisp romaine lettuce, croutons and our own homemade Caesar dressing

14

Mussels Ventura 
sautéed garlic, basil, marinara or white wine sauce

26

Clams Casino (GF) 
Applewood bacon, peppers, shallots, crabmeat

19

Roasted Beet Salad (GF) 
goat cheese, candied walnuts, mandarin oranges, arugula, balsamic glaze and honey dijon vinaigrette

16

Crock of French Onion Soup 
Flame melted swiss and aged sharp provolone cheese with French style croutons

11

Coconut Shrimp 
rolled in coconut, deep fried, orange marmalade drizzle

16

Ju Ju Skinny Wraps (GF) 
Shredded grilled chicken, iceberg lettuce leaves, oriental slaw, garlic soy sauce, chopped peanuts

17

Chicken Parmigiana N’ Cappellini fried or grilled, aged provolone, marinara sauce 25

Filet Mignon (GF) 11 oz, baked potato or sweet potato (brown sugar and butter), choice of signature sauce 42

Pasta Daniella Jumbo gulf shrimp, spinach and red roasted peppers in a garlic rosa sauce over cappellini 27

Veal Parmigiana N’ Cappellini marinara, provolone 29

Eggplant Parmigiana N’ Cappellini marinara, provolone 24

Salmon Creole (GF) “Canadian salmon, grilled asparagus, basmati rice, avocado, sweet corn relish 32

Fettuccine Alfredo Heavy cream, parmesan cheese, black pepper 27

- Happy Hour Sunday menu not available - GF options available upon request -


