Appetizers
_______________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________
            Smoked Pork Belly and Apple Bites     14
      Served with a Hoisin sauce
	Shrimp Cocktail     12
Four poached gulf shrimp over a lemon citrus arugula salad, served with lemon wedges and cocktail sauce	
  	Fried Calamari     12
Deep fried calamari served with a marinara and lemon-pepper aioli
Baked Meatballs     11
Four homemade meatballs topped with fresh whipped ricotta
       General Tso’s Baby Back Ribs     11
Deep fried baby back ribs tossed in General Tso’s sauce
	Boneless Wing Bites     10
Fresh cut breaded chicken breast, deep fried and tossed in your choice of sauce, served with celery and bleu cheese                                           dressing
	House Made Chips     7
Served with French onion dip
     Asian Pot Stickers     12
Pork and vegetable pot stickers fried and served with a plum ginger sauce
     Antipasto Pretzel Board     15
Jumbo soft pretzel served with charcuterie meats and vegetables accompanied with a house made beer cheese 
sauce and sweet grain mustard
Wing Sauces:
Mild, Hot, Teriyaki, Sweet Chili, BBQ, Spicy Plum Sauce or Honey Garlic         
             	 
       Soups & Salads 
____________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________
	Cup or Bowl of Soup      5/7                                                              Crock of French Onion     8
  	Caesar Salad     10    
	Misto Salad     6/10
      Spring mix topped with candied walnuts, dried craisins, and gorgonzola crumbles, served with Orange Cognac dressing
       Add $5 (Chicken)    $7 (Salmon)   $8 (Shrimp)    $10 (Flat Iron) 
				Cobb Salad     14
		Spring mix topped with diced tomatoes, bacon, avocado, hard boiled egg, red onion, bleu cheese crumbles and 
		grilled chicken 
				Arancini Insalata     13
		Gouda filled risotto balls served on a bed of marinara topped with spring lettuce and drizzled with Balsamic glaze
				Shukan Bowl     14
		Asian inspired bowl of the week
Salad Dressings
Orange Cognac, Poppyseed, Italian, Balsamic Vinaigrette, Parmesan Peppercorn, Ranch, 
Raspberry Vinaigrette, Bleu Cheese, Russian
 
Pasta Entrees
____________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________
All  pasta entrees served with bread and choice of soup or salad
 
CHOOSE YOUR PASTA - PENNE, SPAGHETTI, ANGELHAIR
ADD MEATBALLS -4          CHICKEN-5        HOT OR SWEET SAUSAGE-4
 
Marinara     14       Alfredo     16       Vodka     16
     Lobster Pad Thai     36
  Sauteed cold water lobster tail tossed in a traditional spicy pad Thai sauce over rice noodles
     Shrimp Scampi     32
  Shrimp with roasted tomatoes in a lemon garlic white wine sauce over angel hair 
     Pesto Pappardelle     26
  Pappardelle and crispy prosciutto tossed in a creamy pesto sauce, topped with a roasted tomato arugula salad
     Chicken and Sausage Tetrazzini     26
  Chicken, sausage, mushrooms and scallions in a creamy vermouth sauce served over spaghetti
 
Entrees
__________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________
All entrees include choice of soup or salad and served with vegetable and potato or pasta
 
Chicken          22               Veal           26
Calabrese ($3.00 upcharge)           Marsala          Parmesan          Francaise
     Stuffed Sole     26
  Sole stuffed with jumbo lump seafood mix
     Salmon     26
  Grilled salmon served with a maple lime glaze
     Pork Chop     26
     Chicken ala “D”     26
  Fresh chicken breast stuffed with smoked Gouda, pork belly and bacon topped with a cheesy bechamel sauce
     Grilled Flat Iron Steak     28
  Served with a mushroom demi-glaze
     16oz New York Strip     Market Price
     10oz Filet Mignon     Market Price
 
A la Carte
__________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________
      French Fries     4 (add Cajun or Old Bay seasoning)                                Jardinière     3
     Truffle or Caesar Fries     7                                                                          Sweet Potato Fries     5
     Baked Potato     3                                                                                         Mashed Potatoes     3
     Coleslaw     3                                                                                                  Applesauce     2
     Pasta     4                                                                                                       Vegetable     3
 
 
 
COOKED TO ORDER. CONSUMING UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OE EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS
 
