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ShrimP Cocktail 58

Foacl—xed shrimp served with cocktail sauce

Smoked Chicken Quesadilla $8

Served with a spicg chipo’cle sour cream and gri”ed corn salsa

Warm Spinach, Bacon and Shiitakc DiP $9
Wit[ﬁ gri”ccl Pita bread

Chef Damico’s Olivcs $8

Marinated Olivcs, assorted cheeses and warm bread

Avrancine $7
Deep fried Asiago Risotto and [talian sausage rounds with fire roasted tomato
Palsamic sauce and flash fried spinach

. galacls

Cacsar Salad $6

Romaine ]ettuce, homemade garlic croutons
SCr\/ed with Creamg Anchovg dressing
Gamished with ribbons of Asiago Cheese

Mixed Greens Salad $6
(Garden fresh greens, red onions, marinated oiives,
Artichoke hearts, parmesan cheese
Tossecl with a Charred tomato vinaigrette

SPinach 5a|acl $7
f:rcsh APP]CS, gorgonzola, toasted Pistaclﬂio and dried cherries
T ossed with a Honeg balsamic vinaigrette




I ntrée’s

Salmon Salac! $10

Gri”od Salmon filet on top of romaine lettuce with tomatoes, hard cooked eggs, caper
berries, red onion tossed in a | emon Fars]eg \/inaigrette finished with crispg fried lecks

Shrimp Saladsi12
Marinated gri”od shrimP, mixed greens, gorgonzo]a, Popporod bacon, roasted red

peppers andjulienne carrots with buttermilk ranch dressing

Curry Chicken Salacl $8
Foachod chicken with dried aPricots, sliced almonds and fresh aPPlcs

Witlﬁ a curry Mago on Multi~grain bread

Tcnc]crioin Sandwichs 12
Gri”ed beef tenderloin tOPPC‘J with Gorgonzola Blcu cheese and

Caramelizecl onions on toasted garlic baguet’ce

BLT.ss
Thick sliced Peppered bacon, Romaine le’ctuce, ] omato, avocado herb aioli,

Smokecl (Gouda on multi grain bread

Baked Italian Pasta $9
]talian Sausage and Ferme with a homemade Charrec{
Tomato sauce baked toPPed with Provolone and baked golden brown

Chicken Fasta Con Broccoli $9

Sautéed chicken }Dreast, penne Pasta, broccoli and mushrooms

With a choice of Alfredo or Olive Oil Garlic Sauce

Wholc that Spagl—lctti Frimavcra $8
A mixture of fresh vogotablcs coated in an Olive Ol

And Putter Garlic Sauce




