EARLY BIRD MENU

(Available Nightly 4:00 — 6:00 pm)

SMALL PLATES & SALADS
CHEESE FRITTERS As featured in Bon Appétit, blended cheeses, fried with tomato

sauce and honey mustard. 4
CALAMARI FRITTI Flash fried with creamy caper pesto sauce and tomato sauce. 4
TUSCAN CRAB CAKE Jumbo lump crab, baby greens, white bean salsa and lemon basil

butter sauce. 4
CAESAR SALAD Traditional Caesar with Parmesan cheese. 2

SPRING MIX SALAD Spring Mix with tomato, imported roasted red peppers, red onion
and Balsamic Vinaigrette. 2

MAIN COURSES
CHICKEN MARGARITE Flame grilled chicken breast over angel hair pasta, with

mozzarella cheese, basil and choice of tomato sauce, garlic butter sauce or scallion cream
sauce. 9

SPAGHETTI Traditional tomato sauce with jumbo meatball. 9
FIVE LAYER LASAGNA Layers of fresh pasta with Parmesan cheese, spicy Italian

sausage ragu and cream sauce, topped with house-made tomato sauce. 9

FETTUCCINE ALFREDO WITH GRILLED CHICKEN Fettuccine tossed with
Alfredo sauce and topped with flame grilled chicken breast. 9

SHRIMP SCAMPI Over angel hair, with white wine garlic butter, scallions and

tomatoes. 10

THREE CHEESE TORTELLINI Tossed in a spiced Parmesan cream sauce with
garlic, onions and fresh spinach. Topped with blackened chicken. 10

CHICKEN MARSALA Sautéed chicken breast, Marsala wine brown sauce and gourmet

mushrooms over angel hair. 10

CHICKEN ACUTO WITH BLACK BEAN SALSA Flame grilled chicken breast over
black bean salsa with grilled Roman artichokes and green beans. Topped with a spicy
sauce of olive oil, cilantro, lemon juice and seasoning. 10

FLAME GRILLED SALMON FILET With sun-dried tomato herb butter over black
bean salsa with green beans. 10

KIDS ITEMS

Spaghetti Chicken Strips and Fries Fettuccine Alfredo Pizza
Beverage included. 3

DESSERT
TIRAMISU Vanilla cream and Kahlua chocolate sauce. 4

House Wines 4
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