Pasta

D ) All dishes are made with our house made pasta
Orsey \ and can be substituted for our seasonal ravioli($2).
(afes Market SUBSTITUTE GLUTEN FREE PASTA ($2)

add chicken(6), scallops(12), shrimp(8),
beef tenderloin tips(8), pork(6)

Starters Polpette Al Sugo-20
Chicken Wings- 16 [talian meatballs, house marinara, parmesan.
. . : . o™ . Ragu- 17

6 Fried CthkeISl.Wfiljgs* glgc}iuja:tg Sailze’ green onion. Caramelized onion,tomato, mushroom,
icilian Polpette- . - : .

4 Ttalian meatballs, house marinara, parmesan cheese. house marlnala,.beefj s, whlpped ricotta,

(Suggested protein: Tenderloin tips or pork)

Potato Pancake- 10 Thai Peanut -17

House made potato pancakes, green onion, apple marmalade.

Elote Dip- 13

Roasted cream corn, feta cheese, green onion & house

Red onion, broccoli, red pepper, garlic, cashews, Thai
peanut sauce.
(Suggested protein: Pork or chicken)

made chips. Asian Pan-17
Broccoli, red pepper, water chestnuts, green onion, toasted
S()llp Dll J our sesame seeds, soy ginger sauce.
Cup- 6 (Suggested protein: Shrimp, pork, or chicken)
Bowl- 9 Marsala-17
Mushroom, garlic, marsala wine, beef jus, asiago.
Salads (Suggested protein.: Tenderloin tips, pork. or chicken)
Stroganoff- 17
Tuscan Salad- 17 Mushroom, caramelized onion, garlic, cream sauce, parmesan.
Mixed greens, red onion, sun-dried tomato, olive bruschetta, (Suggested protein: Tenderloin tips or chicken)
feta, italian vinaigrette, croutons. Olivia- 19
Settlers Cobb Salad- 20 Red onion, kalamata olives, green olives, capers, white wine,
Mixed greens, hard boiled egg, tomato, feta, cheddar, garlic butter, fried prosciutto, feta.
bacon dust, chicken breast, croutons, poppyseed (Suggested protein.: Scallops, chicken, or shrimp)
french, parmesan peppercorn dressing. Bourbon Brown Butter-19

Mushroom, caramelized onion, red pepper, Bulleit bourbon,
garlic butter, cracked black pepper, parmesan.
(Suggested protein.: Scallops or tenderloin tips)
Carbonara-19

Mushroom, caramelized onion, peas, fried prosciutto, garlic,
Hand Helds cream sauce, parmesan.
(Suggested protein: Chicken or shrimp)

House Chop Salad- 15

Mixed greens, cucumber, tomato, carrot, red onion,
parmesan, balsamic vinaigrette.

Served with house made chips
SUBSTITUTE GLUTEN FREE BUN ($2) Tetrazzini-18

House Burger- 20 Red pepper, caramelized onion, mushroom, peas,
Angus beef, bacon, caramelized onion, pickle, leaf lettuce, cream sauce, panko bread crumbs, parmesan.
tomato, sharp cheddar, brioche bun. (Suggested protein: Chicken)
Cranberry Turkey- 19 Frangelico-18

Sliced turkey, havarti, tomato, house cranberry mayo,
wild rice cranberry toast.

Sicilian Steak- 20

Mushroom, caramelized onion, dried cranberries, red pepper,
Frangelico, garlic butter, cashews.
(Suggested protein: Chicken or Pork)

Angus steak, provolone, r.nushrloom, onion, FRIDAY FISH FRY: (over 1/2 Ib of fish)
and peppercorn dresing, ciabatta. Breaded pan-fried cod (3pcs)-21 or perch(4pcs)-22
Cuban- 20 Baked lemon-herb cod(3pcs)-21 (GF)

House pork tenderloin, ham, pickle, house mustard, Choice of: potato pancakes or potato wedges

) swiss, ciabatta. o Served with home made coleslaw and tartar sauce.
Menu designed by Bryan Dorsey & John D’Amico Please be patient, all dishes are made to order.



