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ITALIAN EGGROLLS (2) $13.99

Crispy eggrolls stuffed with crumbled sausage,
peppers, onions, artichoke hearts, spinach, fontina
& Romano cheese. Served with a drizzle of balsamic
reduction & a side of pomodoro sauce

MAPLE MANGO SUMMER SALAD $13.99
Romaine lettuce, mango, avocado, cucumbers,
salted cashews, a touch of lime & maple vinaigrette
Add two grilled shrimp or grilled chicken $4.99

TROPICAL CHICKEN PIZZA $13.99
Grilled chicken, red onion, pineapple, Boursin cheese
& mango sauce topped with mozzarella cheese

HOT CALABRIA CHICKEN SANDWICH § FRIES $15.99
Grilled or fried chicken breast layered with
Schiacciata Piccante Salami, caramelized peppers
& onions, pepperoncinis & honey mascarpone on a
grilled Brioche bun.

BACON BRUSCHETTA BURGER & FRIES $14.99
USDA 1/2 pound burger with bacon, bruschetta
onions, fire roasted tomatoes, spinach, cheddar &
mozzarella cheese on a grilled Brioche bun,

LEMON SHRIMP LINGUINI $23.99
Four shrimp sauteed in a lemon butter wine sauce, with
garlic, zucchini, yellow squash, spinach and grape tomatoes.,
tossed with linguini  Ask server about lunch size & price

FETTUCCINI AMATRICE $19.99
Crumbled Italian sausage, bacon, bell peppers,
red onion & red pepper flakes tossed with

fettuccini in sugo & sundried fomato sauce
Ask server about lunch size & price

GRILLED HONEY LEMON BUTTER SALMON  $28.99
Aftlantic Salmon grilled with honey lemon butter,
over citrus rice with red peppers & pineapple.
Served with chef's vegetable Dinner Only

GRILLED BEEF TENDERLOIN Dinner Only $28.99
6 0z USDA Choice beef tenderloin grilled & served
over creamy polenta topped with arugula salad,
grape tomato shallot jam & balsamic vinaigrette

\?1— Consuming raw or undercooked meats, eggs, 5%7(
%%’? poultry, shellfish or seafood may increase g@g
the risk of foodborne illness.
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