
Salad�
Fenne� Sala� with mixed greens, orange, carrots, cherry tomatoes, raspberries, feta cheese, apple vinegar dressing.
Bee� Sala� arugula, goat cheese, celery, onions, crispy almonds in red wine vinaigrette.

Mang� Sala� with arugula, strawberries, dried cranberries in apple vinegar dressing with shaved parmigiano cheese on top.

Cucumber Sala� with onions, tomatoes, corn, lemon in lite mayonnaise dressing.

Appet�er�
Grille� Octopu� arugula, roasted peppers, capers in chives dressing.

Burrat� Chees� arugula, grilled asparagus, tomatoes in chives dressing.

Frie� Zucchin� served with marinara sauce.

Artichok� Heart� Oreganat� in a lite lemon sauce.
Mozzarell� i� Carrozz� stuffed with prosciutto served with marinara sauce

Entree�
Grille� �le� Migno� an� Shrimp Scampi served with mashed potatoes and broccoli rabe.

Grille� Rac� of Lamb with baked sweet potato, asparagus in rosemary sauce.

Snapper Oreganat� with shrimp over spaghetti in lemon garlic white wine sauce.

Grille� Ribey� Stea� with jumbo lump crab meat in garlic lemon white wine sauce over sauteed broccoli and carrots

Roaste� Chicke� o� th� Bon� rosemary sauce over mushroom risotto.

Garli� Shrimp with roasted fennel over pappardelle pasta in garlic and oil sauce.

Grille� Salmo� over sauteed mushrooms, artichokes, broccoli rabe, sun dried tomatoes with balsamic glaze on top.

Chilea� Se� Bas� and shrimp in scampi sauce over sauteed broccoli, carrots and roasted potatoes

Lo�ter an� Shrimp Francais� over asparagus corn risotto.

Ра� Seare� Grouper an� Shrimp over rigatoni pasta in lite pesto sauce.

Grille� Skir� Stea� with mushrooms, onions, tomatoes, hot sausage with jalapeno peppers served over roasted potatoes, escarole
and beans.

Bake� Chicke� Breas� topped with spinach, gorgonzola cheese in a creamy shiitake mushroom sauce over cavatelli pasta.

Rigaton� Caponat� eggplant, onions, celery, olives, capers, marinara with burrata on top

Gnocch� Bolognes� in a rich meat sauce with ricotta cheese on top.


