
S TA R T E RS
CHEESE FRITTERS  as  featured in Bon Appétit ,  blended 
cheeses,  fr ied with marinara and honey mustard   
Small  5      Ful l  9.5 
OVEN ROASTED ARTICHOKE CHEESE DIP art ichokes,  Swiss and 
Parmesan cheese blend with focaccia crisps  9.5 
CALAMARI FRITTI  fr ied with creamy caper pesto sauce and 
marinara   Small  6    Ful l  10
BRUSCHETTA AL POMODORO gri l led Ital ian bread with diced 
tomatoes,  capers,  and basi l  with melted mozzarel la  cheese  9
TUSCAN CRAB CAKES jumbo lump crab, baby greens,  white 
bean salsa and lemon basi l  butter sauce    Small  7    Ful l  13 
PRINCE EDWARD ISLAND MUSSELS in  garl ic  wine broth, diced 
tomatoes,  capers and gri l led Ital ian bread  12.5              
SOUP OF THE DAY   Cup 4  Bowl  6.5   

 
DAILY SPECIALS
MONDAY –  PLANTATION CHICKEN  grilled chicken breast, melted 
mozzarella cheese over angel hair pasta in a chicken cream sauce 
with vegetables, peppers and ham.  Served with vegetables  9
TUESDAY – CHICKEN PICCATA  grilled chicken breast, melted 
Fontina cheese and lemon caper butter sauce over angel hair pasta 
with vegetables  9
WEDNESDAY –  CHICKEN COURTBOUILLON  grilled chicken breast 
over angel hair pasta with mozzarella cheese, spicy creole tomato 
sauce and vegetables.  9  
THURSDAY – CHICKEN FLORENTINE  grilled chicken breast over 
angel hair pasta with mozzarella cheese, creamy spinach and 
mushroom sauce and vegetables.  9  
FRIDAY –  PASTA BOLOGNESE  a ragu of Italian sausage, mixed 
peppers, onions and a rich marinara sauce over a bed of 
vermicelli  9
SATURDAY –  CEDAR PLANKED PORK CHOP  topped with pineapple 
glaze and served with Asiago leek potatoes and vegetables   10

LU N C H  C O M B I N AT I O N S  
SOUP AND SALAD soup of the day along with choice of Caesar or 
Spring Mix salad  8 
HALF PIZZA AND SALAD your choice of three authentic pizzas; 
Margherita, Classic Italian or White pizza, served with choice of 
Caesar or Spring Mix salad  8
PASTA AND SALAD  a half portion of Spaghetti and Meatball, 
Fettuccine Alfredo or Pasta Pomodoro with choice of Caesar or 
Spring Mix salad  8 

BRICK OVEN PIZZA
MARGHERITA tomato, basil and fresh mozzarella  10
PEPPERONI roasted red bell peppers and gourmet mushrooms 10.5
ITALIAN SAUSAGE & CHEESE with fennel and rosemary  10.5
HOUSE SMOKED CHICKEN & SPINACH  with sun-dried tomatoes, 
ricotta cheese and roasted garlic  11.5 

DESSERTS
TIRAMISU vanilla cream and Kahlua chocolate sauce  7  
CHOCOLATE PECAN FUDGE BROWNIE   pecan praline ice cream, 
caramel and white chocolate sauce  7
PECAN BUTTER CRUNCH CAKE vanilla ice cream and Granny Smith 
apple cinnamon glaze  7
KEY LIME PIE   with Amaretto whip cream  7

 SA L A D S
we feat ure  the  fo l l owi ng  homemade  dress i ngs :  Ba l sami c  Vi na i grette ,  D i j on  
Honey  Mustard ,  Parmesa n- Pepper corn  & Gorgo nzo l a  Vi na i grette

CAESAR SALAD  6     with grilled chicken  9     with grilled salmon 10   
MOZZARELLA AND TOMATO BASILICO fresh mozzarella, vine-ripe 
tomato with basil walnut pesto, thinly sliced red onions and balsamic 
vinaigrette  8 
POLLO SALAD  chicken breast strips fried or grilled over fresh spinach 
with  dijon honey mustard, bacon, tomato, mozzarella and chopped 
egg  9.5         
ARUGULA WITH FLAME GRILLED APPLES roasted walnuts, Gorgonzola 
cheese and Gorgonzola vinaigrette  7   with grilled chicken  10   
with grilled salmon  11
FLAME GRILLED PORTOBELLO MUSHROOM as featured in 
Southern Living baby greens,  roasted walnuts and goat cheese 
in balsamic vinaigrette  9.5
GOAT CHEESE AND WALNUT SALAD baby greens in balsamic 
vinaigrette, with grape tomatoes, red onions, roasted red peppers, 
goat cheese and roasted walnuts  7     with grilled chicken  10     
with grilled salmon  11 
BOW TIE PASTA CAESAR roasted chicken, sun-dried tomatoes and 
Parmesan cheese in a pesto and balsamic vinaigrette on a bed of 
Caesar salad  10.5   
MEDITERRANEAN PASTA SALAD whole wheat penne with olive oil, 
sun-dried tomatoes, black olives, roasted red peppers, walnuts, 
Parmesan cheese and capers over mixed greens with roasted chicken, 
focaccia crisps, balsamic vinaigrette and red chili sauce  10 
substitute grilled shrimp  11.5  

SA N DW I C H ES
ser ved  wi th  cho i ce  of  soup,  Caesar  sa l ad  or  f r i es  

HOUSE SMOKED TURKEY PANINI griddle-pressed focaccia, smoked 
turkey, bacon, caramelized red onions and Fontina cheese with 
roasted coriander mayonnaise  8.5
GRILLED CHICKEN CLUB PANINI griddle-pressed focaccia, grilled 
chicken, bacon, caramelized red onions, roasted red peppers and 
Fontina cheese with roasted coriander mayonnaise  8.5
 

PA S TA  
PASTA POMODORO vermicelli, diced tomatoes, capers, garlic and 
fresh herbs in an olive oil-marinara sauce  8.5 
OVEN ROASTED LASAGNA ricotta, mozzarella and sauteed ground beef 
layered between fresh pasta; topped with tomato sauce and baked  10
CANNELLONI AL FORNO fresh egg pasta stuffed with roasted chicken, 
ricotta cheese, spinach, fresh herbs and Parmesan cheese, topped 
with fresh mozzarella and served with tomato and cream sauce  9.5

ENTRÉES
CHICKEN ACUTO 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 
VEAL PICCATA pan-roasted and finished with a white wine lemon 
butter, gourmet mushrooms and capers, topped with jumbo lump 
crabmeat, over angel hair pasta  14 
CHICKEN MARSALA sautéed chicken breast over angel hair with 
Marsala wine brown sauce , artichokes and gourmet mushrooms  10 
CEDAR WOOD ROASTED FISH roasted on cedar wood with blended 
Asiago cheese leek potatoes and vegetables  14 

M e s s a g e  f r o m  t h e  M i s s i s s i p p i  S t at e  H e a l t h  D e p a r t m e nt :   T h or o u g h l y  c o o k i n g 

fo o d s  o f  a n i m a l  o r i g i n  s u c h  a s  be e f,  e g g s ,  f i s h ,  l a m b ,  p o r k ,  p o u l t r y,  o r  s h e l l -

f i s h  r e d uc e s  t h e  r i s k  o f  fo o d  b o r n e  i l l n e s s .   I n d i v i d u a l s  w i t h  c e r t a i n  h e a l t h 

c o n d i t i o n s  m ay  b e  at  h i g he r  r i s k  i f  t h e  fo o d s  a r e  c o n s u m e d  ra w  o r 

u n d e r c o o ke d .   C o n s u l t  yo u r  phys i c i a n  o r  p u b l i c  he a l t h  o f f i c i a l  fo r  f u r t h e r 

i n fo r m at i o n

KIDS ITEMS
Al l  K i ds  I tems  i nc l ude  cho i ce  o f  b everage   5
Chicken Strips and Fries    |     Fettuccine Alfredo
Cheese or Pepperoni Pizza   |   Spaghetti

20% gratuity  wi l l  be  added to  part ies  of  eight  or  more for  your 
convenience  .  
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