
A P P E T I Z E R S  
H U M M U S  

with toast points  10 
 

C R I S P Y  A R T I C H O K E S  
with Bleu cheese dip  13 

 

B O C A D O  A V O C A D O   
grilled half avocado, charred plum tomatoes, roasted corn, arugula, cilantro & lemon aioli  13 

 

B R U S S E L S  S P R O U T S   
sautéed with Chorizo sausage, white wine, garlic and topped with Parmesan cheese  14 

 

G R I L L E D  H A L L O U M I   
Mediterranean cheese with grilled tomato and extra virgin olive oil  14 

 

B O C A D O  F R I E S  
hand cut, topped with truffle oil and feta  10 

 

S E A  S C A L L O P S   
sautéed spinach, mushroom, saffron sauce  17 

 

G R I L L E D  O C T O P U S   
with capers, fennel, roasted baby potatoes  15 

F R I E D  C A L A M A R I   
lightly fried baby calamari, served with spicy marinara sauce  14 

 

M U S S E L S   
PEI mussels sautéed with white wine, scallions & grape tomatoes  14 

 

K A T A I F I  S H R I M P   
wrapped in shredded filo dough, with lemon & honey mustard  16 

 

C R A B  C A K E   
jumbo lump crab meat, served with corn salsa, Cajun remoulade  16 

 

C H E E S E  P L A T T E R   
variety of gourmet cheeses  17 

 

 

 
H O U S E  S A L A D   

organic baby greens, avocado, grape tomatoes, cucumber, lemon herb vinaigrette  13 
 

C A E S A R S A L A D  
crisp romaine lettuce, Parmesan cheese, croutons, Caesar dressing  14 

 

B O S C  P E A R  
fresh spinach, sliced almonds, dried cranberries, Manchego cheese, sherry wine vinaigrette  17 

 

B A B Y  R O C K E T  A R U G U L A   
green apples, candied walnuts, sweet dates, Manchego cheese, honey balsamic vinaigrette  16 

 

R U S S I A N  R E D  K A L E  
quinoa, strawberries, goat cheese, almond, sherry wine vinaigrette  17 

 

C H O P P E D  M E D I T E R R A N E A N   
bell pepper, tomatoes, feta cheese, cucumber, Kalamata olives, capers, lemon herb vinaigrette  16 

 

C H I C K E N  P A I L L A R D   
grilled chicken breast served over organic baby greens, red grapes, almonds, lemon herb vinaigrette  19 

 

Add: Chicken 5 – Shrimp  7 - Skirt Steak 8 – Salmon 8 

 

 

S A L A D S  

F L AT  B R E A D S  

M A R G H E R I T A   
fresh mozzarella, basil , plum tomato sauce  15 

 

C R E M I N I  M U S H R O O M   
herb goat cheese, rosemary, thyme, garlic & truffle oil  17 

 
 
 
 
 

C H O R I Z O   
aged Manchego cheese & chipotle tomato sauce  17 

 

P R O S C I U T T O  A N D  F I G   
Prosciutto di Parma, goat cheese, fig jam, baby arugula, 

 balsamic glaze  18 
 



B U R G E R S  A N D  S A N D W I C H E S  
s e r v e d  w i t h  o r g a n i c  m i x e d  g r e e n s  s a l a d  o r  h a n d  c u t  f r i e s  

 
 

B O C A D O  B U R G E R   
avocado, applewood smoked bacon, onions, Fontina cheese, arugula, lemon aioli   20 

 

C R A B  C A K E  B U R G E R   
jumbo lump crab meat, Cajun remoulade  21 

 

B L A C K  A N G U S  B U R G E R   
arugula, tomatoes  16 

 

M E D I T E R R A N E A N  L A M B  B U R G E R   
artichoke hearts, roasted peppers, mint infused Greek yogurt   20 

 

C H I C K E N  H A L L O U M I  S A N D W I C H  
grilled chicken, Mediterranean cheese, tomato, cucumber, lemon aioli  17 

 

T U R K E Y  C L U B   
thin sliced turkey breast, applewood smoked bacon, tomato, avocado, chipotle mayo  18 

 

Please alert your server of any food allergies, as not all ingredients are listed on the menu.   

Eating raw or undercooked fish, shellfish, eggs or meat increases the risk of food-borne illnesses. 

F R E S H  PA S TA  
( g l u t e n  f r e e  p a s t a  a v a i l a b l e )  

P E N N E  A L L A  V O D K A  
traditional tomato cream sauce  18 

 

S P I N A C H  L I N G U I N E  
fresh seasonal vegetables, white wine & garlic sauce  19 

 

L I N G U I N E  B O L O G N E S E  
our classic meat ragu sauce  20 

 

M E R G U E Z  F E T T U C C I N E  
Mediterranean lamb sausage, broccoli, grape tomato, basil, Kalamata olives, in white wine sauce  20 

 

C H I C K E N  F E T T U C C I N E   
grilled rosemary chicken, mushroom, green peas, and alfredo sauce  21 

 

G N O C C H I  
with mushrooms, choice of truffle alfredo sauce or marinara sauce  19 

 

S E A F O O D  F R A  D I A V O L O  
linguini, jumbo shrimp, calamari, mussels, in spicy marinara sauce  27  

  

E N T R É E S  

O V E N  R O A S T E D  R O S E M A R Y  C H I C K E N  
braised French lentils, asparagus, citrus jus  23 

 

S T E A K  A N D  F R I T E S  
grilled 12 oz. NY strip steak, broccoli rabe, hand cut crispy fries   30 

 

G R I L L E D  S K I R T  S T E A K  
wild cremini mushrooms, roasted potato hash, grilled zucchini, and balsamic reduction  30 

 

G R I L L E D  S A L M O N  
Russian red kale, quinoa, lemon, extra virgin olive oil  28 

 

 P A N  S E A R E D  B R A N Z I N O  
broccoli rabe, grape tomato, fennel, shallots, capers, white wine sauce  30 

 

 

S I D E S  
 
 

 

G r i l l e d  A s p a r a g u s  7  –  B r o c c o l i  R a b e  7  -  B r u s s e l  S p r o u t s  7  
H a n d  C u t  F r i e s  5  -  G a r l i c  S p i n a c h  6    
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