MENU

SOMETHING TO SHARE

ZUPP A DEL GIORNO
Soup of the day

ARANCINI

Crisp y fried risotto ball, pr ovolone,
with house-made tomato sauce

MEATBALLS

Be ef , pork & v eal me at ball, ricotta
che ese, home-made tomato sauce

CALAMARI - 15

Fried bab y squid, serv ed with
sundrie d tomato cr ema

DEEP FRIED CA ULIFL OWER

Batter ed caulifl ower, grana padanaq,
with fennel tru ffle cremo

MUSSELS

Pancetta, white wine, diced tomato,
ancho vy bread

PANE, OLIVE E TARALLI

House bl end oliv es, signatur e
marinade, cr ostinis

SALUMI & FORMA GGl

Meat, che ese, oliv es, giar dinier q,
taralli

BRUSCHETT A

Parmesan cheese, dice tomatoes,
fresh basil & e xtra virgin oliv e oil

SALAD

HOUSE SALAD

House bl end, cucumber , cherry tomato ,with house-made |l emon
vinaigr ette

CAESAR

Appl ewood smok ed bacon, choppe dromaine, sha ved parmesan,
croutons, with house-made garlic dr essing

CAPRESE

Bocconcini, tomatoe, blasamic glaze, basil

BEET SALAD

House blend, goat che ese, grape tomatoe, r oasted almo nd,
with house-made lemon vinaigrette

ADD CHICKEN
ADD SALMON

ADD AVACADO

BURGER & SANDWICH

Our burgers are house made and hand pressed served with fries

PRIME RIB SAND WICH

Slide d prime, sun- dried spread,on panini bun

VEGGIE BURGER

Veggie patty, avocado,mix green, sundried tomato aioli, water cress
may o, on brioche bun

LEGEND BURGER
10 oz beef patty, provolone, arugula, maple bacon, balsamic
glaze, on brioche bun

CLASSIC BURGER

Be ef patty, sundrie d tomato aqioli,all the trimmings on a brioche

ITALIAN CLUB

9 oz grilled chic ken breast, mozzarellq, apple wood sm oked
bacon, roasted red peppers, fennel mayo on panini bread



PASTA

RAVIOLI

Stu ffed che ese with | amb butter sauce

SEAFO OD LINGUINE

Mussels, shrimp, cal amari, scall op, house-made tomato sauce

CHICKEN P ARM

Br eaded chick en br east, cr eam sauce, parm che ese, spaghetti

ORECCHIETTE

Lamb sausage, P armesan che ese, rapani tosse d in butter
che ese sauce

SP AGHETTI

Me atball, house-made tomato sauce,P armesan, basil

RIGATONI

Bol ognese me at sauce, rigatoni, parmesan, basil

TAGLIATELLE

Ricotto che ese, roasted cherry tomato, arugul a tossedin

basil pesto

ENTREE

8 OZ TOP S TEAK CREAMY PES TO CHICKEN

Top steak, trufil e fries 9 oz chick en br east, rice, se asonal v egetabl e, creamy pesto sauce
FILLET SALMON

/ oz filet, seasonal vegetable, garlic mash potato Atlantic salmon, rice, se asonal v egetabl es, tomato basil sauce
10 OZ NEW YORK LAMB SHANK

10 oz New York striploin, seasonal vegetable, garlic mash Braise d lamb shank, garlic mash potato  w, seasonal v egetabl e
potato glazed with | amb jus

RIB EYE STEAK MUSHRO OMRISO TTO

10 oz Rib eye steak, seasonal vegetable, garlic mash Mushr oom, aur obor o rice

potato

STEAK & LOBSTER

8 oz top sirloin, seasonal vegetable, garlic mas  h potato

SIGN ATURE A GED PRIME RIB

Aged for forty days, marinated in our dijon mustard seasoning, slow
roasted daily, cooked to a perfect medium rare

8 OZ 12 OZ

ADDITIONAL SIDES

LOBSTER TAIL ANCHOVY BUTTER PRAWNS

PARMESAN TRUFELE FRIES ROASTED GARLIC MUSHROOM
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