
 
 

 
 

  a vibrant mix of arugula, goat cheese, celery, and onions, topped with candied almonds in a red wine 

vinaigrette 

   with gorgonzola cheese, fresh mushrooms, roasted walnuts, heirloom cherry tomatoes, and balsamic 

vinaigrette dressing 

   iceberg lettuce, tomatoes, red onion, black olives,  fresh mozzarella cheese, salami, chickpeas in a 

mustard, red wine vinaigrette.  

 

   

   topped with  fresh mozzarella, tomato, roasted peppers, black olives and  balsamic 

glaze 
    Golden-brown mozzarella stuffed with prosciutto, served with a rich and savory 

marinara sauce for dipping  

  onions, celery, red peppers, topped with fresh basil, a touch of Tabasco sauce, and finished 

with a lemon vinaigrette 

  a delicious twist on the classic Mussels Fra Diavolo, featuring plump mussels steamed in a 

spicy tomato sauce infused with garlic, herbs, and served with garlic bread perfect for dipping 

 
      served with mashed potatoes and broccoli rabe  

    with baked sweet potato, asparagus in rosemary sauce 

    topped with hot sausage and melted gorgonzola cheese a red wine reduction served 

with mushroom cheese risotto 

   with melted mozzarella, sautéed asparagus, cherry peppers, and cannellini  beans 

          over homemade long fusilli pasta served in a spicy pink 

sauce  

       in a creamy garlic parm cheese and pepper sauce 

  topped with mango salsa, (mango onion, scallions, jalapeño peppers, lemon juice served with 

sautéed spinach and roast potatoes 

    served over linguine with diced tomatoes, green onions, in a garlic lemon sauce 

  stuffed with ham, sun dried tomatoes, spinach and provolone cheese in mushroom sauce 

over cavatelli pasta 

       over sautéed escarole house made potato chips with a lemon sauce 

 


