
Notice: Consuming raw or undercooked meats, poultry, shellfish or eggs may increase your risk of food borne illness 

 

Provolone Sticks 
Six Breaded Provolone sticks served with   
marinara sauce 
               6.95 

Polenta with Sausage   
Pan fried pancetta and Asiago polenta topped 
with a sausage ragout                 11.95 

Fried Risotto Balls  
Creamy three cheese risotto fried until golden 
brown and served with marinara sauce  
                                7.95 

Three Cheese Tomato Basil Fondue 
Parmesan, Asiago, Mozzarella and garlic make 
up this delicious fondue and topped with        
tomatoes and served with crostini          8.95  

37 Sampler 
An assortment of our favorites, 3 cheese sticks, 
a handful of onion rings, 3 fried zucchini 
planks and 3 chicken fingers with your choice 
of dipping sauce                                       9.95 

Mussels 
Steamed mussels served with your choice of  
Cajun, garlic butter or marinara sauce   
                    9.95 

 Fried Zucchini Planks 
 Seven Zucchini strips, breaded, fried and served 
with marinara sauce            6.95 

Wings 
Ten wings tossed in your choice of tangy    
buffalo, honey buffalo, smokey bbq, garlic and 
butter or honey mustard                       10.95 

Stuffed Banana Peppers 
Peppers filled with sweet Italian sausage and 
topped with our house made marinara sauce, 
Mozzarella and Provolone cheeses        7.95 

Tomato and Basil Bruschetta 
Toasted garlic bread topped with fresh  
tomato and basil, finished with Provolone 
cheese and extra virgin olive oil        5.95 

APPETIZERS 

Stuffed Portabella Mushrooms 
Two giant portabella mushrooms stuffed with 
seafood stuffing and topped with Provolone 
cheese and a lemon butter sauce         9.95 

Seafood Sampler  
A handful of breaded shrimp, lobster bites, and 
tender calamari fried in a corn meal breading 
and served with Cajun aioli dipping sauce               
          12.95 

Crab Nachos  
Corn tortillas with a Pepper Jack cheese sauce, 
red onions, bell peppers, crab meat and sour 
cream            8.95 

BEVERAGES 
Pepsi, Diet Pepsi, Wild Cherry Pepsi, Mountain 
Dew, Sierra Mist, Root Beer, Dr Pepper,  Ginger 
Ale, Fresh Brewed Iced Tea, Lemonade-1.59     
 
Coffee, Hot Tea & Decaffeinated Coffee-1.50  
Expresso-3.99 

          Notice: Parties of 8 or more may be charged a 20% gratuity 



Soup of the Day– 2.95 

Dressings:  Signature House Italian, Ranch, Bleu Cheese, Thousand Island, French,               
Honey Mustard, Peppercream, Fat-Free Raspberry, and Balsamic Vinaigrette 

 

Cajun Salmon Salad  
 Seasoned Salmon on a bed of mixed greens with 
grilled pineapple, watermelon and red onion. 
Topped with crusted almond and finished with a 
lime citrus dressing    13.95 

Pecan Chicken Salad 
Chicken fried in a pecan breading on a bed of 
greens with mandarin oranges, raspberries, 
blue berries and grilled pineapple   10.95 

Buffalo Chicken Salad 
Breaded chicken tenders tossed in our home 
made buffalo sauce over fresh greens and 
topped with french fries and crumbled Bleu 
cheese             9.95 

Notice: Consuming raw or undercooked meats, poultry, shellfish or eggs may increase your risk of food borne illness 

Grilled Chicken Salad 
Sliced marinated chicken breast over tossed 
greens, tomato, cucumber, egg wedges, shredded 
Cheddar and Jack cheeses and crispy onion straws     
        9.95 

Mixed Green Side Salad  
Fresh greens topped with tomato, cucumber, red 
onion, egg wedges and shredded cheese                                    
                                                            4.25 

SALADS 

SOUP:   Chicken Dumpling -3.95  Three Cheese Potato-3.95  
    French Onion-3.95    Sausage & Pepper -3.95  

Greek Chicken Salad 
Sliced marinated chicken with kalamata olives, 
red onion, feta cheese, tomato, pepperoncini and 
feta dressing                       9.95 

Grilled Chicken Caesar 
Sliced marinated chicken breast over crispy      
romaine lettuce with red onions, garlic croutons 
and parmesan crisp tossed with Caesar dressing                     
                                                                8.95 

Coconut Shrimp Salad 
Coconut breaded shrimp over tossed greens, 
with tomato, cucumber, egg wedges, shredded 
Cheddar and Jack cheeses and crispy onion 
straws                                                        9.95 

Pepper Crusted Steak Salad 
 6oz. sirloin over tossed greens, with tomato,             
cucumber, egg wedges, shredded Cheddar and Jack 
cheeses and crispy onion straws              13.95 

Spinach Salad 
Fresh baby spinach with strawberries, spicy   
pecans, tomato, red onion and warm bacon 
dressing                                                     10.95 
Add chicken                                              12.95 

Cocktail Shrimp Salad 
Four shrimp on a bed of lettuce, cucumbers, 
lemon wedges and cocktail sauce dressing  
      10.95 

       Notice: Parties of 8 or more may be charged a 20% gratuity 



Grilled Ribeye 
12oz. Ribeye seasoned with our own dry rub 
and grilled                                 25.95 

Grilled Filet Mignon 
Grilled 8oz. filet served with cabernet           
peppercorn sauce                  31.99 

Stuffed Chicken  
Chicken breast stuffed with Ricotta, Prosciutto and 
Mozzarella and breaded and fried until golden 
brown finished with a tomato cream sauce  
          23.95 

Breaded Haddock 
Our breaded haddock filet served with your 
choice of tarter or cocktail sauce     16.95 

Grilled Pork Chop 
8oz. pork chop with a boursin horseradish 
crust      18.95 

Veal or Chicken Romano  
Parmesan egg battered veal or chicken served 
with a herbed white wine sauce    
                                                 Veal …….22.95 
                                                 Chicken ...21.95 

Parmesan Crusted Cedar Planked 
Salmon 

Fresh salmon topped with a zesty Parmesan 
cheese blend and baked to perfection       21.95 

              Almond Salmon                       
Seared salmon with a sweet and savory 
Frangelico sauce topped with roasted almonds 

                                                              22.95 

Kansas City Strip Steak 
Grilled 12oz. strip served with red onion jam 
and topped with gorgonzola butter 
                      26.95 

 

ENTREES  
Available after 4:00 pm daily.  All entrees are served with the vegetable of the day and 

our mixed green side salad.  Plus your choice of mashed potatoes, side of pasta or 
starch of the day and fresh baked bread with our signature dipping oil. 

37 Filet 
Crab stuffed filet and two shrimp served with a 
red wine peppercorn sauce  
      34.95 

Notice: Parties of 8 or more may be charged a 20% gratuity 

Beer Braised Pork 
Tender pork shank braised in beer and   
covered with an orange honey glaze 
                                                        20.95 

Notice: Consuming raw or uncooked meats, poultry, shellfish or eggs may increase your risk of food borne illness 



 

Notice: Consuming raw or undercooked meats, poultry, shellfish or eggs may increase your risk of food borne illness 

 

PASTAS 
All pasta dishes are served with our mixed green side salad, fresh baked bread and 

our signature dipping oil. 

Chicken and Shrimp Pesto Bake 
Penne pasta tossed with grilled chicken and 
shrimp in a light basil sauce with Asiago and 
Fontinella cheeses                           18.95 

Lasagna  
 Layers of pasta, tomato sauce, meatballs and 
cheeses baked to perfection                             
                                                              12.95 

37 Pasta 
Penne pasta, sausage, banana peppers, roasted 
red peppers, blush wine, and tomato sauce 
with Ricotta cheese             14.95                

Chicken Parmesan 
Tender breaded chicken breast in our house 
made  tomato sauce, topped with Provolone 
cheese and served over fettuccini     14.95
                     

Ravioli 
Your choice of meat or cheese ravioli served 
with our house made meatballs and tomato 
sauce                    12.95 

Angel Hair and Meatballs 
A traditional dish of angel hair pasta and our 
house made meatballs and tomato sauce  
          10.95 

Lobster Ravioli                     
Lobster  stuffed ravioli topped with a tomato 
cream sauce with crab meat                 
                                                                  16.95 

Gnocchi with Beef Bolognaise                  
 A  flavorful beef and tomato sauce served 
over house made gnocchi                                                            
                                                                15.95 

Tuscan Shrimp and Chicken                    
Shrimp or chicken sauté in a garlic and olive 
oil with banana peppers, red peppers, basil, 
spinach and tomatoes served over penne pasta 
                                           16.95 
       

          Notice: Parties of 8 or more may be charged a 20% gratuity 


