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STARTERS & SMALL PLATES 
CHEESE FRITTERS As featured  in  Bon  Appé t i t ,  b lended  cheeses ,  f r i ed  wi th mar inara  and  honey  mustard .  Sma l l  5 
Fu l l  9 .5  
OVEN ROASTED ARTICHOKE CHEESE DIP Art ichokes ,  Swiss  and  Parmesan  cheese  b lend  wi th  focacc ia  
c r i sps .  9 .5  
CALAMARI FRITTI Flash  f r ied  wi th  c reamy caper  pesto  sauce  and  mar inara .  Sma l l  6    Fu l l  10
BRUSCHETTA AMERIGO Gri l l ed  focacc ia  bread  and  me l ted  mozzare l la  cheese  topped  wi th sau teed  g rape  tomatoes , 
ka lamata  o l ives ,  ga r l i c  and  bas i l .   8
VEGETABLES FRITTI   Tempura  asparagus ,  g reen beans  and  zucchin i  wi th  horserad ish  a io l i .   9
TUSCAN CRAB CAKES Jumbo lump crab,  baby  g reens ,  whi te  bean sa l sa  and  l emon bas i l  but ter  sauce .  
Smal l  6 .5    Fu l l  13 
PRINCE EDWARD ISLAND MUSSELS In gar l i c  wine  broth ,  d iced tomatoes ,  capers  and  gr i l l ed  focacc ia .  12 
SHRIMP BISQUE – or  –  SOUP OF THE DAY  Cup 4  Bowl  6 .5

SALADS 
We feature  the  fo l lowing  homemade  dress ings :  Whi te  Ba lsamic  Vina igre t te ,  Di jon  Honey  Mustard ,  

Parmesan-Peppercorn,  Gorgonzola  Vina ig re t te

CAESAR SALAD Trad it iona l  Caesar  wi th  Parmesan  cheese .  7    Wi th gr i l l ed  chicken  10    With  gr i l l ed  sa lmon  11   
Wi th g r i l l ed  beef  t ender lo in   14
CAPRESE TOWER Fresh mozzare l l a ,  s l i ced  tomatoes  and  bas i l  wi th  th in ly  s l i ced  red  onions  and  whi te  ba lsamic 
v ina ig re t te .  8  
ARUGULA WITH FLAME GRILLED APPLES Roas ted  wa lnuts ,  Gorgonzola  cheese  and  Gorgonzola  v ina igre t te .  7 
Wi th g r i l l ed  chicken  10    Wi th gr i l l ed  sa lmon  11  
INSALATA SPINACI   Baby  Spinach wi th domest ic  prosc iu t to ,  house-made  r i cotta ,  candied  pecans ,  s t rawberr ie s  and 
whi te  ba lsamic  v ina ig re t te .   9 .5    Wi th g r i l l ed  chicken  12 .5    Wi th g r i l l ed  sa lmon   13 .5
GOAT CHEESE AND WALNUT SALAD Assor ted  mixed  greens  in  whi te  ba lsamic  v ina ig re t te ,  wi th  tomato,  red 
onions ,  roasted  red  peppers  wi th  goa t  cheese  and  roas ted  wa lnuts .  7    Wi th gr i l l ed  chicken  10    
Wi th g r i l l ed  sa lmon   11 
INSALATA NONA  Assor ted  mixed  greens ,  roas ted  red  peppers ,  grape  tomatoes ,  ka lamata  o l ives ,  red  onions  and 
gr i l led  asparagus  with  whi te  ba l samic  v ina ig re t te .   7    Wi th g r i l l ed  chicken  10    Wi th gr i l l ed  sa lmon  11
MEDITERRANEAN PASTA SALAD Bow t i e  pas ta  tossed  with  o l ive  o i l ,  sun-dr ied  tomatoes ,  b lack  o l ives ,  roas ted 
red  peppers ,  wa lnuts ,  Parmesan cheese  and  capers  over  mixed  greens  wi th  focacc ia  cr i sps  and  red  chi l i  s auce .   10  
Wi th roas ted  chicken   11   With  g r i l led  shr imp  11

PASTA
Add soup of  the  day,  Caesar  or  house  salad to any  pasta  for  $4.00

SPAGHETTI  Trad i t iona l  tomato  sauce  wi th  jumbo meatba l l .  11  
FIVE LAYER LASAGNA Layers  of  f resh  pas ta  wi th Parmesan cheese ,  sp icy  I ta l i an sausage  ragu  and  c ream sauce .   10
CANNELLONI AL FORNO Fresh egg pas ta  s tuf fed  wi th roas ted  chicken,  se lected  cheeses ,  sp inach  and  herbs , 
topped  wi th  f resh mozzare l l a  and  served  wi th  tomato sauce  and  c ream sauce .  13 .5  
HOT CHICKEN PASTA ALFREDO  Breaded  and  fr ied  f i ery  hot  ch icken tenders  on  a  bed  of  c reamy fet tucc ine 
Al f redo.   11
PASTA POMODORO Vermice l l i  tossed  wi th  d iced  tomatoes ,  capers ,  gar l i c  and  fresh herbs  in  an  o l ive  o i l  –  mar inara 
sauce .   9 .5    Wi th  g r i l led  chicken   12 .5    Wi th  g r i l led  shr imp  13 .5
RIGATONI AND SAUSAGE IN VODKA TOMATO CREAM Spicy  ground sausage ,  peppers  and  onions  in  a  vodka 
tomato c ream reduct ion  with  Asiago  cheese .  12  
SHRIMP SCAMPI  Over  ange l  ha ir ,  wi th  whi te  wine  gar l i c  but ter ,  sca l l ions  and  tomatoes .  13 .5  
PASTA DI MARE  Fresh f i sh ,  sca l lops ,  musse l s  and  shr imp with  ca rame l ized  onions ,  peppers ,  tomatoes ,  f enne l ,  
I ta l ian  sausage  and  Riga toni  in  a  l ight  sea food broth .   15
WILD MUSHROOM RAVIOLI  Wild  mushrooms ,  baby  spinach  and  pan-seared  vegetables  wi th sun-dr ied  tomatoes  in 
an herb broth  on  a  bed  of  cheese  rav io l i .   12 .5
SMOKED CHICKEN RAVIOLI Parmesan  c ream sauce ,  d iced  tomato,  sca l l ions  and  f la sh f r i ed  Roman art ichoke .  13 .5
THREE CHEESE TORTELLINI  WITH JUMBO LUMP CRAB MEAT Tossed  in  a  sp iced  Parmesan c ream sauce 
wi th  gar l ic ,  onions  and  f resh sp inach.  14 .5  

**Most  pasta  i tems are  avai lable  wi th whole  wheat  penne  or  gluten free  spaghet t i**



MAIN COURSE
Add soup of  the  day ,  Caesar  or  house  sa lad  to any  entr ée  for  $4.00

CHICKEN MARGARITE  Flame gr i l led  chicken over  ange l  ha ir  pasta ,  with  mozzare l la  cheese ,  bas i l  and  choice  of 
tomato sauce ,  ga r l ic  but te r  sauce or  sca l l ion  cream sauce .   11 .5
ROASTED VEGETABLE RATATOUILLE  Roas ted  seasona l  vegetables  sa utéed wi th tomatoes  and  arugula  over 
chick-pea  cakes .   Topped  wi th bas i l  wa lnut  pes to .   12 .5
CHICKEN TUSCANY Breaded ,  sautéed  chicken breas t  over  ange l  ha i r  pas ta ,  wi th  a  red  wine  brown sauce ,  herbs ,  
tomatoes ,  sca l l ions  and  sh i i t ake  mushrooms .  14  
MARSALA   Sautéed  chicken breas t  or  vea l  over  ange l  ha i r  with  Marsa la  wine  brown  sauce and  shi i take  mushrooms .  
Chicken  16    Vea l   18 .5
PARMESAN Breaded ,  sautéed  eggplant ,  chicken  or  vea l  over  ange l  ha i r  wi th  t radi t iona l  tomato sauce ,  mozzare l la  and 
Parmesan  cheese .   Eggplant   14    Chicken   15 .5    Vea l   18
PICATTA  Pan-roas ted  chicken breas t  or  vea l  with  a  whi te  wine  l emon but ter ,  baby  be l l a  mushrooms  and  capers  over  
ange l  ha ir .   Topped  wi th  jumbo lump crabmeat .   Chicken   17   Vea l   19 .5
CHICKEN ACUTO WITH BLACK BEAN SALSA Flame gr i l l ed  chicken  breast s  over  b lack  bean  sa l sa  wi th  g r i l led 
Roman  art i chokes  and  green beans .  Topped  wi th a  sp icy  sauce  of  o l ive  o i l ,  c i l ant ro ,  lemon ju ice  and  seasoning .  15
STEAK TRATTORIA An 8  oz .  Choice ,  sk i r t  s teak  gr i l l ed  and  topped  wi th  a  sp icy  ext ra  v irg in  o l ive  o i l  s auce .   Served 
wi th  oven roasted  red  chi l i  pota toes  and  gr i l led  asparagus .   17 
FILET WITH GORGONZOLA AND ROSEMARY BUTTER Gri l l ed  center  cut  beef  f i le t  se rved  wi th oven roas ted 
red  chi l i  pota toes  and  gr i l l ed  asparagus .   30
ROASTED PORK TENDERLOIN  Over  polenta  wi th  ba l samic  mar ina ted  f igs  and  tempura  green  beans .   19
NIMAN RANCH LAMB SHANK  Bra ised  l amb shank  over  chick  pea  cakes  wi th  na tura l  vegetable  jus .   21
SCALLOPS VENETO  Blackened  jumbo sca l lops  on  a  bed  of  polenta ,  wi th  lemon  bas i l  bu t te r  sauce  and  tempura 
asparagus .   19 .5
FLAME GRILLED SALMON FILET With  sun-dr ied  tomato  herb  but te r  over  b lack  bean  sa l sa  wi th  g reen beans . 
Pe t i t e  14    Regu la r   19 .5  
CEDAR WOOD ROASTED FISH OF THE DAY Today ’ s  “f lown in  fresh”  se lec t ion  roasted  on  cedar  wood wi th 
b lended  As iago cheese  l eek  pota toes  and  vegetables .   As  Quoted  

**Many  of  our  menu of fe r ings  may  be  eas i l y  modi f ied  for  Vege ta r ian  or  Glu ten  Free  d iet s**  

 PIZZA
MARGHERITA  With  tomato,  bas i l  and  fresh  mozzare l la .  10  
PEPPERONI With roas ted  red  be l l  peppers  and  baby  be l l a  mushrooms .  10 .5  
QUATRO FROMAGGI  Feta ,  a s i ago,  parmesan and  fresh  mozzare l la  cheeses  wi th bas i l  wa lnut  pesto  sour  cream.   12
GRILLED PORTOBELLO & BRIE  With  Di jon  mustard- truf f l e  o i l ,  g reen onion,  peas  and  asparagus .   12 .5
SALMON & DILL  With  whipped  mascarpone ,  mozzare l l a  cheese ,  d i l l ,  red onions ,  capers  and  sa lmon.   12
HOT CHICKEN  With whipped  mascarpone ,  mozzare l la  cheese  and  green onions .   11 .5
SKIRT STEAK & CARAMELIZED ONION  With  roas ted  g rape  tomatoes ,  crushed  red pepper ,  gorgonzola  & 
mozzare l la  cheeses  and  horserad ish  sauce .   12 .5
TENNESSEE PROSCIUTTO  With  sun-dr ied  tomato,  a rugu la ,  mozzare l l a  and  fe ta  cheese .   12

KIDS ITEMS
Al l  Kids  I tems  inc lude  choice  of  beverage .   4 .5

Spaghet t i      Chicken St r ips  and  Fr ies      Fe t tucc ine  Al fredo     Cheese  Pizza      Pepperoni  P izza

DESSERTS
TIRAMISU Vani l l a  c ream and  Kahlua  chocola te  sauce .  6 .5
CRÈME BRÛLÉE CHEESE CAKE  With  Chambord  and  f resh  raspberr ie s .  7 .5
PECAN BUTTER CRUNCH CAKE  Vani l l a  ice  c ream and  Granny  Smi th apple  c innamon g laze .  6 .5  
BRAVO GELATO OR SORBET OF THE DAY  4

• A 20% gra tu i ty  wi l l  be  added  to  par t ie s  of  e ight  or  more  for  your  convenience .       

NSH 7.10



LUNCH 
SOUPS & SALADS

We fea ture  the  fo l lowing  homemade  dres s ings :  Whi te  Ba l samic  V ina ig re t te ,  Di jon  Honey  Mus ta rd ,  
Pa rmesan-Peppercorn ,  Gorgonzo la  V ina ig re t te

SHRIMP BISQUE – or  –  SOUP OF THE DAY Cup 4   Bowl  6 .5  
CAESAR SALAD Trad i t iona l  Caesa r  w i th  Pa rmesan  cheese .  7    Wi th  gr i l l ed  ch i cken   10    Wi th  gr i l l ed  sa lmon  11   
Wi th  gr i l l ed  beef  t ender lo in   14
CAPRESE TOWER Fresh  mozza re l l a ,  s l i ced  tomatoes  and  bas i l  wi th  th in l y  s l i ced  red  on ions  and  whi te  ba l samic  
v ina ig re t te .  8  
ARUGULA WITH FLAME GRILLED APPLES Roas ted  wa lnuts ,  Gorgonzo la  cheese  and  Gorgonzo la  v ina ig re t te .  7    Wi th 
gr i l l ed  ch i cken   10    Wi th  gr i l l ed  sa lmon   11  
INSALATA SPINACI  Baby  Sp inach  wi th  domes t i c  p rosc iu t to ,  house-made r i co t ta ,  cand ied  pecans ,  s t r awber r i es  and  whi te  
ba l s amic  v ina ig re t te .   9 . 5    Wi th  gr i l l ed  ch i cken   12 .5    Wi th  gr i l l ed  sa lmon   13 .5
GOAT CHEESE AND WALNUT SALAD Assor ted  mixed  greens  in  wh i te  ba l s amic  v ina ig re t t e ,  w i th  tomato ,  r ed  on ions ,  
roas ted  red  peppers  w i th  goa t  cheese  and  roas ted  wa lnuts .  7    Wi th  gr i l l ed  ch i cken   10    
Wi th  gr i l l ed  sa lmon   11  
INSALATA NONA  Assor ted  mixed  greens ,  roas ted  red  peppers ,  g rape  tomatoes ,  ka l amata  o l i ves ,  r ed  onions  and  gr i l l ed  
a spa ragus  wi th  whi te  ba l s amic  v ina ig re t te .   7    Wi th  gr i l l ed  ch i cken   10    Wi th  gr i l l ed  sa lmon  11

SANDWICHES
All  sandwiches  are  served  with  choice  o f  soup,  Caesar  sa lad  or  shoest r ing  f r ies .

SMOKED TURKEY PANINI Griddle -pres sed  f resh  focacc i a  bread  w i th  smoked  turkey ,  bacon ,  ca ramel i zed  on ions  and 
Font ina  cheese  wi th  roas ted  cor iander  a io l i .   8 . 5
BRIE & COUNTRY HAM PININI  Griddle -pres sed  f resh  focacc i a  bread  w i th  br i e ,  country  ham,  s l i ced  Granny Smi th 
apple ,  and  font ina  cheese  w i th  Di jon  mus ta rd- t ru f f l e  a io l i .   8 . 5
BASILICO PANINI Gridd le -pres sed  f resh  focacc i a  bread  wi th  v ine- r ipe  tomatoes ,  f r esh  bas i l ,   r ed  on ions  and  f resh  
mozza re l l a  cheese  w i th  pes to  a io l i .   8 . 5  
GRILLED CHICKEN FLATBREAD  Homemade  br i ck  f i r ed  f l a tbread  wi th  gr i l l ed  ch i cken ,  Bonn ie  B lue  Farm fe ta  cheese ,  
roas ted  red  peppers ,  b l ack  o l i ves ,  spr ing  mix  and  ba ls amic  v ina ig re t te .  Served  wi th  Pa rmesan  peppercorn  dres s ing  for  
d ipping .   7 .5  
AMERIGO CHEESE BURGER  With  roas ted  tomatoes ,  ca ramel i zed  onions ,  spr ing  mix  and  font ina  cheese  on  a  toas ted 
bun .   8 .5

PASTA
STRAW AND HAY Green  and  whi te  f e t tucc ine  tos sed  wi th  smoked  ham,  green  peas  and  mushrooms  in  a  Pa rmesan  cheese  
cream sauce .  9  
PASTA POMODORO Vermice l l i  tos sed  w i th  d i ced  tomatoes ,  capers ,  ga r l i c  and  f resh  herbs  in  an  o l i ve  o i l  -  mar ina ra  
s auce .  8 .5  
FIVE LAYER LASAGNA Layers  o f  f resh  pas ta  wi th  Parmesan  cheese ,  sp i cy  I ta l i an  sausage  ragu  and  cream sauce .   10
WILD MUSHROOM RAVIOLI  Wild  mushrooms ,  baby  sp inach ,  and  pan- sea red  vege tab l es  w i th  sun-dr i ed  tomatoes  in  an 
herb  bro th  on  a  bed  of  chees e  rav io l i .   12 .5
CANNELLONI AL FORNO Fresh  egg  pas ta  s tu f fed  w i th  roas ted  ch i cken ,  s e l ec t ed  cheeses ,  sp inach ,  f resh  herbs  and 
Pa rmesan  chees e ,  topped  wi th  f resh  mozza re l l a ,  tomato  sauce  and  cream sauce .  9 .5  

ENTRÉES 
CHICKEN ACUTO  F l ame  gr i l l ed  ch i cken  breas t  over  b lack  bean  sa l sa  w i th  green  beans .  Topped  wi th  a  sp i cy  s auce  of  
o l i ve  o i l ,  c i l an t ro ,  l emon  ju i ce ,  and  sea son ing .  9 .5  
ROASTED VEGETABLE RATATOUILLE  Roas ted  seasona l  vegetab l es  sau téed  wi th  tomatoes  and  a rugu la  over  ch i ck-pea 
cakes .   Topped  wi th  bas i l  wa lnut  pes to .   12 .5
VEAL PICCATA Pan- roas ted  and  f in i shed  w i th  a  wh i te  w ine  l emon but ter ,  baby  be l l a  mushrooms  and  capers ,  topped  wi th  
jumbo lump  crabmea t ,  over  ange l  ha i r  pa s ta .  14  
CHICKEN MARSALA Sauteed  ch i cken  breas t  over  ange l  ha i r  wi th  Marsa l a  w ine  brown sauce  and  sh i i t ake  mushrooms .   9 .5
FLAME GRILLED SALMON FILET With  sun-dr i ed  tomato  herb  but ter  over  b lack  bean  sa l sa  wi th  green  beans .  10 
CEDAR WOOD ROASTED FISH Roas ted  on  ceda r  wood wi th  b l ended  As iago  cheese  l eek  pota toes  and  vege tab l es .  14  

L U N C H  C O M B I N A T I O N S  
S e r v e d  1 1 - 4  D a i l y  •  A l l  J u s t  $ 7 . 5

BOTTOMLESS SOUP AND SALAD Your  cho ice  o f  Shr imp  Bi sque  or  the  soup  of  the  day  a long  w i th  your 
cho ice  o f  Caesa r  or  Spr ing  Mix  sa l ad .   7 .5  
HALF PIZZA AND SALAD Your  cho ice  o f  th ree  au thent i c  p i zzas ,  Margher i t a ,  C l a ss i c  I t a l i an  or  Qua t ro  Fromagi  
p i zza  served  wi th  a  Caesa r  or  Spr ing  Mix  sa l ad .  7 .5
PASTA AND SALAD   A  ha l f  por t ion  of  Spaghet t i  and  Mea tba l l ,  Fet tucc ine  A l f redo  or  Pas ta  Pomodoro  wi th  your  
cho ice  o f  Caesa r  or  Spr ing  Mix  sa l ad .   7 .5  
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