Appetizers, Sandwiches & Tacos
Polenta Gorgonzola

Gyro (Naan bread)

Fried polenta smothered in a rich gorgonzola
sauce and garnished with sliced almonds

Romaine, onions, feta cheese, and tzatziki sauce
with your choice of Roast Beef or Chicken
served with waffle fries

4.75
Oyster Shooters
3 oysters served in a zesty homemade tomato
sauce
4.75  add vodka 2
 .25

Bruschetta

8.95
Cheeseburger (ciabatta bun)
1/2 lb beef patty, tomatoes, onions, cheddar
cheese, and lettuce served with waffle fries

8.95

Grilled garlic toast topped with fire roasted
peppers, capers, red onions, tomatoes,
Kalamata olives, and fresh shaved asiago
cheese

Salmon Sandwich (ciabatta bun)

4.25

10.50

Goat Cheese Bruschetta
Layered goat cheese, basil pesto, and tomatoes
served with grilled garlic toast

Grilled wild keta salmon, onions, tomatoes,
lettuce, and cheddar cheese served with waffle
fries

Ahi Tuna Sandwich (ciabatta bun)

5.25

Blackened ahi tuna, lettuce, and tomatoes
served with waffle fries (ahi tuna served rare)

Spicy Mozzarella Sticks

Caprese Sandwich (ciabatta bun)

Mozzarella cheese with spicy peppers breaded
and fried

5.25
Bacon Wrapped Dates
Bacon wrapped dates stuffed with pepper jack
cheese and served with aioli sauce

7.95
Calamari Fries
Panko breaded and lightly fried calamari strips

5.95
Hummus
Vegan hummus made with tahini and
chickpeas, served with olives and naan bread

4.95
Crab Cakes
Rock crab meat rolled up into this tasty favorite

9.75

Fresh mozzarella, tomatoes, and pesto served
with waffle fries

7.75
Shrimp Taco
Fried shrimp, shredded cabbage, pico de gallo

7.75
Pork Belly Taco
Pork belly, shredded cabbage, pico de gallo

7.95
Ling Cod Taco
Fried ling cod, shredded cabbage, pico de gallo

7.75
Chicken Caesar Soft Taco

Romaine, parmesan, caesar dressing and grilled
chicken wrapped in a flour tortilla

7.75

7.95
Bar, Lounge, and patio only (designated setting in the dining room upon availability).
Substitutions unavailable during Happy Hour and Lunch Hour. Lunch take out available with additional fee.
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs
may increase your risk of foodborne illness

Soup & Salad
Beet Salad

Gorgonzola Salad

Mixed greens, carrots, pepperoncini, onions,
tomatoes, and sliced beets, topped with candied
walnuts and goat cheese served with balsamic
vinaigrette

Mixed greens, seasonal fruit, candied walnuts,
onions, and gorgonzola cheese in a creamy
dressing

5.50
Spinach Salad
Baby spinach, artichoke hearts, sun dried
tomatoes, feta cheese, and Italian olives
served with a raspberry vinaigrette

5.95
Ahi Tuna Nicoise Salad
Blackened ahi tuna, mixed greens, tomatoes,
pepperoncini, hard boiled eggs, heart of palm,
corn and onions served with a balsamic
vinaigrette (ahi tuna served rare)

10.95

Lobster Louie Salad
Lobster meat, mixed greens, tomatoes,
pepperoncini, red onions, and hard boiled eggs
served with thousand island dressing

10.75

6.50
Caesar Salad
Romaine topped with Caesar dressing, asiago
cheese, and a slice of grilled Italian bread

3.95
with chicken 6.95
with Smoked Salmon 7.95
with shrimp 8.95
Burrata Cheese Salad

Sliced tomatoes, fresh Burrata, basil, truffle
olive oil, and balsamic glaze

9.25
Daily Soup
Choose a cup of minestrone, creamy tomato
basil, or lobster bisque

5.25
Rustic Italian Bread Basket 2.95

Specialties
Gnocchi Pesto

Gnocchi Gorgonzola

Potato dumplings in a creamy pesto sauce

Potato dumplings tossed in a gorgonzola cream
sauce and topped with sliced almonds

5.95
Macaroni & Cheese

6.95

Shell pasta in a rich and creamy cheese sauce

Paella

4.95 / with lobster 9.95

Arborio rice in a saffron cream sauce with
peas, mussels, clams, shrimp, spicy sausage,
chicken, and calamari

Ravioli
Cheese ravioli in your choice of alfredo, marinara,
or pesto cream sauce

5.95
Linguine Modena
Grilled chicken breast sauteed in a balsamic
cream sauce served over linguine

8.00

10.95
Penne Carbonara with Prawns
Penne pasta tossed in an egg cream sauce
with bacon, tomatoes, onions, and prawns

9.95

Sides
Side of Vegetables

Waffle Fries

Cauliflower, broccoli, yellow squash, carrots,
zucchini, and asparagus (may vary)

Your choice of sweet or regular potato fries

4.95
Cauliflower Popcorn
Lightly fried cauliflower bites served with a
side of aioli

5.00
Green Beans Fries
Lightly fried beer battered green beans served
with aioli

3.95
Deep Fried Avocado
Battered avocado wedges fried and served with
a side of aioli

7.00
Side of Pasta
Your choice of penne, spaghetti, or linguine
pasta in an alfredo or marinara sauce

3.95

6.00

Land & Sea ‘n pasta
Tortellini Basilico

Cheese tortellini tossed with fresh basil,
tomatoes, and garlic in a smoked paprika cream
sauce topped with cheese

5.75
Penne Granchio
Penne pasta tossed with Rock crab meat and
peas in a creamy tomato sauce

7.95
Pork Shank with Wild Mushroom
Linguine
Braised pork shanks served with linguine in a
creamy wild mushroom sauce

8.95
Spaghetti & Meatballs
Spaghetti pasta tossed in our homemade
marinara sauce served with meatballs

6.95

Pork Tenderloin Marsala

Pork tenderloins sautéed with mushrooms in a
marsala wine sauce served on a bed of linguine
alfredo

6.95
Penne Mango
Penne pasta tossed with diced mangoes,
spinach, onions in a sweet and sour cream
sauce, topped with feta cheese and tomatoes

7.95
Meat Lasagna
Layered pasta with beef, pork, sausage, and
veal, baked with marinara sauce and
mozzarella cheese

7.50
Pumpkin Ravioli
Pumpkin stuffed ravioli tossed in a goat cheese
cream sauce with dried cranberries served on a
bed of sautéed spinach

8.25

Land & Sea ‘n more pasta
Chicken Tender ‘n Chips

Lamb Lollipops

Breaded and fried chicken served with waffle
fries

Lamb chops topped with a green peppercorn
sauce and served with sweet potato fries

7.75

12.25

Halibut Bites ‘n Chips

Lobster & Salmon Ravioli

Battered and fried halibut served with waffle
fries

Lobster and salmon stuffed ravioli tossed in a
cream sauce with fresh diced tomatoes, green
onions, and garlic

10.25
Scampi Fritti ‘n Chips
Breaded and fried prawns served with waffle
fries

8.50
Fish ‘n Chips
Battered mahi-mahi and wild salmon served with
waffle fries

9.95
Asiago Crusted Ling Cod

9.25
Lumache-Escargot
Large shelled snails sautéed in a garlic, parsley
in a brandy reduction sauce

9.95
Chicken Ravioli
Roasted chicken stuffed ravioli tossed in a
creamy tomato sauce

6.50

Fried ling cod crusted in asiago cheese, served
over asparagus with a drizzle of sweet chili
sauce and topped with tomatoes

Shrimp Manicotti

8.95

6.50

Salmone Ripieno

 Stuffed Sole

Baked salmon stuffed with scallops and shrimp,
topped with a lemon dill cream sauce and
served over a bed of spinach

10.50
Penne Pesto ‘n Sausage
Penne pasta tossed in a creamy pesto sauce with
zesty sausage

8.95
Zuppa di Pesce (Cioppino)
Mussels, clams, calamari, shrimp and lobster
meat in a tomato broth served with crostini

10.50
Spaghetti Chiaro
Spaghetti in a light tomato sauce served with
jumbo prawns

10.50

Shrimp stuffed manicotti baked with marinara
and mozzarella cheese

Dover sole stuffed with shrimp, scallops, and
shellfish topped with a light citrus cream sauce

10.95
Shrimp ‘n Crab Dip
A rich creamy parmesan and cream cheese dip
with shrimp and crab

7.00
Spaghetti Maremonte
Spaghetti pasta tossed in a light cumin sauce
with mushrooms, peas, and prawns

10.95
Lamb Meatballs
Lamb meatballs in a marinara sauce topped
with feta cheese

5.95

Happy Desserts

Happy Drinks

Your choice 4.95

Lemon Drop | Cosmo | Bellini | Sangria
5.50

Mudd Pie
Blackout Torte

Well Drinks
4.50

Ice Cream

Draft Beer

Vanilla, spumoni,or pistachio

Ask your server for selection

Strawberry Champagne Cheesecake

3.25 / 4.00

New York Style Cheesecake

Bottled Beer
4.00

Lemon Sorbetto

Happy Wine

Salted Caramel Parfait

Select Red Blend
4.00

Banana Caramel Xangos
Lightly fried cream cheese filled tortilla

---------------------------------------------------------------

Select White Blend
4.00

Your choice 6.50
Wild Berry Tart with Vanilla ice cream

Wine By The Glass

Homemade Tiramisu

Montepulciano | Sav. Blanc
Pinot Noir

| Chardonnay

Malbec
6.50

| Pinot Grigio
6.50

Split Bottles
Champagne, Moscato, and Prosecco

6.75

Non-alcoholic
San Pellegrino
Mineral water, Aranciata or Limonata

 4.00
Ginger Beer

Reed’s ginger beer

4.50
Italian Soda | Refill | Martinelli’s Cider
3.25
.75
3.25


