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CREAMY LOBSTER BISQUE =

Made with fresk seafood
BAKED ( I \\l“; N

Stuffed with fresh herbs, bread crumbs and lemon judos

BREADED CALAMARI 8
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Horsercdish-Caris- Pepper 2

Lightly breaded, zuevhini ohips, lemon & pr

GRILLED CALAMARI 8

Roasted pepper, Tialian Vinalyrette wd Bolsamic redustion
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New York sirip over ¢

GARLIC CRUSTED GULF SHRIMP o

Sauteed aiol

1 with white wine rapped with o erispy garlic erusted

BRUSCHETTA 0
Diced tomatoes, Kalamata olives, basil, E.V.0.0. Balsamie
reduetio

STEAMED MUSSELS 8
chili flakes & cholee of white or red saurce
BURRATA CHEESE 15

Green & Red pesto, baby arugula, roasted red pepper, balsamic

FILET \IN:\U\
Served with Aquerells rushroon risctio &

and Shaved Parmesan cheese Vs 57 Hos 42

Sklkl ‘)ll AK &4
Ground lralian sausage, Roasted potatoes, yarlie, jalepen ” ¢
couted in o smoat!

2207 BONE (\ KIHI \l 75

reduction & two crustinis Served u

h sniteed broew

Add prosciutto for $10.00 roasted pototoes and d 7
2207 l’URlPRII()L SEg ™
C ;@M Served with sauteed broceoling, roasted potatoes & demi g

2007 PORK C H()P‘Q 15

d potaton,

HOUSE SALAD 7 Grilled, served with cabbay
Mixed greens lettuce, cherry tomatoes, Mooias
cucumber & citrus vinaigretfe [’( ACK OF LAME
3 32
CAPRESE VERTICALE 13 8

: Crilled lamb served with cabbage mashed potaten
Fresh Mozzarella, tomatos, basil, pesto Balsamic Reduction

CAESAR SALAD

Grilled chicken 17 - Grilled shrimp 25 - Breaded calamari 20

EGGPLANT MILANESE TOWER 19
Breaded eggplant, fresh mozzarella, tomatves,
Arugula & balsamic reduction

Fastas & Kisolta

LINGUINE LOBSTER FRA DIAVOLO
8-10 oz lobster tail, & spicy tomato sauce
(Market Price)

LINGUINE SHRIMP FRA DIAVOLO 34

Tiger shrimp & spicy tomato sauce

HOUSEMADE GNOCCHI =5
Thick potato dumplings coated in our hearty
braised pork ragu & ricotta salata cheese

LOBSTER RAVIOLI 45
Creamy Brundy sauce and infused E.V.0.0,
RIGATONI GIGANTE 25

Made with bolognese sauce & ricotta salata cheese

PENNONI GIGANTE 25
Penne pasta with Italian sausage, broccolini, chili flakes,
garlic butter & ricotta salata cheese

SCALLOPS & MUSHROOM RISOTTO 45
Pan-seared jumbo scallops over aquarello risotto & mushrooms
SALMON AND PEAS RISOTTO 32

Creamy red and herbs

SHRIMP & ZUCCHINI RISOTTO 34

Sauteed Gulf shrimp over creamy Acquerello Risotto

Bae Food

Sandwiches served with fries & coleslaw unless any other of our side dishes are requested

FILET MIGNON SANDWICH Swiss cheese, grilled mushrooms & onions on a kaiser roll 26

PRIME CHEESEBURGER American cheese, lettuce, tomato, onion & pickles an a brioche bun 19

PARK RIDGE BURGER 8 oz prime beef, white cheddar cheese, grilled onions, mushrooms, jalapeno & garlic mayo 20
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Partially deboned, broccolin, rods

SURF & TURF

Cold water .I»r( rtail a
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CHILEAN S \BASS 50

Tomatoe ol be

ATLANTIC Q‘\X 'Vl()\ 28

Cherry tomsto broth, Sambi an herbs

(;R()L'Pl R 3s

Lemon caper butter sauce sitting on the bed of ach

WHITEFISH 28

Angel hair pasta, roasted red pepipers, gariic

oregano capers & white

PARMESAN CRUSTED ROUGHY 28
Souked in soy sauce, brown butter & a spevial dressirg.
Chioase your side dish

GARLIC CRUSTED GULF SHRIMP 33

Sauteed with a white wine sauce. Choose your side dish

P SQuice

COLD WATER LOBSTER TAIL
(Market Price) Served with lemon & draum butter
Choose your side dislt

5‘{%‘ CABBAGE MASHED POTATOES 6
Lightly roasted with garlic & otive oil
ROASTED POTATOES 6

Golden roasted Olive Oil & herbs

CORN 8

BROCCOLINI 1y

Sauteed with yarlic & olive oil. efuli flakes & charred lentar
SPINACH ~

Sautved with gartic & olive odt

MIXED MUSHROOMS -~

Sautegd with onions, yarlic, jalapenu peppers, lemon juice & feta cheese  Squteed with garlic & elive o

RATATOUILLE &

Bgaplant, zucchini, bell pepper amd crushed tomato sauce

PARMESAN RISOTTO ¢
MUSHROOMS RISOTTO 10

Fpod Allergies & Restrictions. Please lef us know if’ you have any digtary restrictions such as gluten, sheilfivh or quy vther special considerarions,
and we will do our best to aeccommadate you.




Olailers

CREAMY LOBSTER BISQUE «

Mewde with fresh s

BAKE l)ll AMS ¥

Stuffoct with fresh herls, brewt orumba arid lymen pek
BREADED ( z\l AM \l(l L

Lightly brwadvel, 2uicchini dhips, lomon & pepper Al
GRILLED CALAMARL ¥

Rousted peppee, lalian Vinaigrette aad Balsamio redyuetion

GARLIC CRUSTED GULF SHRIMP 6

Sawtead atoli with white wine topped with a orispy garlic erusted

BRUSCHETTA 10
Dived tomatows, Kalamato olives, basit, £.V.0.0. Balsamile
reduction ardd Shoved Parmesan cheesy
STEAMED MUSSELS
Ground ltahan sausage, chili flakes & choive of white or red sauec
BURRATA CHEESE @
Green & Red pesto, baby arugula, roasted red popper, balsamic
rectuction & two crustinis
Addd prosciitto for $10.00

Salads

HOUSE SALAD 7~
Mixed greens lettuce, cherry tomatoes
cucumber & citrus vinaigrette

CAPRESE VERTICALE 13

Fresh Mozzarella, tomatos, basil, pesto Balsamic Reduction

CAESAR SALAD 13

Grilled chicken 17 - Grilled shrimp 25 - Breaded calamari 20

EGGPLANT MILANESE TOWER 19
Breaded eggplant, fresh mozzarella, tomataoes,
Arugula & balsamic reduction

Fustas & Risotto

LINGUINE LOBSTER FRA DIAVOLO

8-10 oz lobster tail, & spicy tomato sauce
(Market Price)

LINGUINE SHRIMP FRA DIAVOLO 34

Tiger shrimp & spicy tomato sauce

HOUSEMADE GNOCCHI 25
Thick potato dumplings coated in our hearty
braised pork ragu & ricotta salata cheese

LOBSTER RAVIOLI 45
Creamy Brandy sauce and infused E.V.0.0.

RIGATONI GIGANTE 25

Made with bolognese sauce & ricotta salata cheese

PENNONI GIGANTE =25
Penne pasta with Italian sausage, broceolini, chili flakes,
garlic butter & rieotta salata cheese

SCALLOPS & MUSHROOM RISOTTO 45

Pan-seared jumbo scallops over aquarello risotto & mushrooms

SALMON AND PEAS RISOTTO 32

Creamy red and herbs

SHRIMP & ZUCCHINI RISOTTO 34

Sauteed Gulf shrimp over creamy Acquerello Risotto
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Served with sautecd brocgoling, roasted pototies & demi g
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Grilled, served with cab Furdd proteatod
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Grilled lamb served with cab

swhed
ratatouille, sa pinach & d gk
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Partially deboned, broveoling, rousted potatos

SURF & TU Rl
Cold water lobster tail und
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CHILEAN St\B{SS 50
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GARLIC CRUSTED GULF SHRI\IP 34

Sautced unth a white wine suvce. Choase your side dish

COLD WATER LOBSTER TAIL
{Market Price) Served with lemon & draum buster.
Choose your side dish

Sandwiches served with fries & coleslaw unless any other of our side dishes are requested

FILET MIGNON SANDWICH Swiss cheese, grilled mushrooms & onions on a kaiser roll 26

PRIME CHEESEBURGER 4american cheese, lettuce, tomato, onion & pickles on a brioche bun 19

PARK RIDGE BURGER 8oz prime beef, white cheddar cheese, grilled onions, muslrooms, jalapena & garlic mayo 20

5('{%‘ CABBAGE MASHED POTATOES 6

Lightly roasted with gartic & olive oil
ROASTED POTATOES 6
Goldesi roasted Olive Ol & herbs
CORN 8

BROCCOLINI 11

Sauteed with garlic & ofive oil. chili flakes & charved fonon

SPINACH -~
Sauteed with gpartic & olive oil
MIXED MUSHROOMS »

Sauteed with onions, gartic, jalapeno peppers, lemon juice & feta cheese  Sauteed with gartie & ilive ol

RATATOUILLE 8

PARMESAN RISOTTO o

Eggplant, zucchind, bell pepper and erushed tomato sauce MUSHROOMS RISOTTO 16

Food Allergies & Restrictions. Pleuse let ys know if' you have any dietdry restrictiuns suoh as gluten, shellfisti or nuy other special considearnons
and we will do our best to accommagale you.




Stastens

CREAMY LOBSTER BISQUE o

Mucle woth fre

BAKED CLAMS

s, Bread crumib

sh anitfonsd

h fresh baerd and lemon juos

BREADED CALAMARI 8
lemen & pepper Aioli
GRILLED CALAMARI 8

Iphan Vipaigrette and Bedsansie reduction

GARLIC CRUSTED GULF SHRIMP 16
Sauteed aioll with white wine topped with a crispy gartie crusted
BRUSCHETTA 0
Diced tomatees, Kalamata olives, basil, B.V.0.0. Balsamic
reduction and Shaved Parmesan cheese

STEAMED MUSSELS 8
Cround Italian sausage, chili flakes & choice of white ar rod sauce
BURRATA CHEESE 74
Green & Red pesto, baby arugula, roasted red pepper, balsamic
reduction & two crusfinis
Add prosciutto for $10.00

Saladts

HOUSE SALAD 7
Muxed greens lettuce, cherry tomatoes,
cucumnber & citrus vinaigrette
CAPRESE VERTICALE 13

Fresh Mozarella, tomatos, basil, pesto Balsamic Reduction

CAESAR SALAD &

Grilled chicken 17 - Grilled shrimp 25 - Breaded calamari 20

EGGPLANT MILANESE TOWER 19
Breaded eggplant, fresh mozzarella, tomatoes,
Arugula & balsammic reduction

TFastas & Risotto

LINGUINE LOBSTER FRA DIAVOLO
8-10 oz lobster tail, & spicy tomato sauce
{Market Price)

LINGUINE SHRIMP FRA DIAVOLO 34

Tiger shrimp & spicy tomato sauce

HOUSEMADE GNOCCHI =25
Thick potato dumplings coated in our hearty
braised pork ragu & ricotta salata cheese

LOBSTER RAVIOLI 45
Creamy Brandy sauce and mfused E.V.0.0.

RIGATONI GIGANTE 25

Muade with bolognese sauce & ricotta salata cheese

PENNONT GIGANTE =25
Penne pasta with Italian sausage, broceolini, chili flakes,
garlic butter & ricotta salata cheese

SCALLOPS & MUSHROOM RISOTTO 45
Pan-seared yumbo scallops over aquarello risotto & mushrooms
SALMON AND PEAS RISOTTO 32

Creamy red and herbs

SHRIMP & ZUCCHINI RISOTTO 34

Sauteed Gulf shrinip over ereamy Acquerello Risotto

Bar Food
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Served with Aquerello mwshroom visst,
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Servexd swirth sosite
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2207 PORTERHOUSE
Served with sauteed broccoling, roasted potatoes & doval &
2007 P()Rl\ CHOPS as

Grilled, served with w‘d»m,. e

Grilled lamb served with col
ratatouille, sauteed spinoch

BRICK (,HICI\I-

Partiafly deboned, braceolind, roasted potatoes & demi

SURF & TURF Market Price)
Cold water lobster tail and a filet rugnen served
with sauteed broceolini ard drawn builer

(Sea/aoq/
CHILEAN SEA BASS 50
Tomatoe and basil wine seusce
ATLANTIC SALMON 28
Cherry tomato broth, Sambuca, italion herhs
& zucchini spaghetti
GROUPER 35
Lemon caper butter sauce sitting on the bed of spinech
WHITEFISH 28
Angel hair pasta, roasted red peppers, garlic,
aregano capers & white unne samce
PARMESAN CRUSTED ROUGHY 28
Soaked in soy sauce, brown butter & a special drossing.
Choose your side dish
GARLIC CRUSTED GULF SHRIMP 34

Sauteed unth a white wine sauce. Choose your side dish

bage mashed

COLD WATER LOBSTER TAIL
(Market Price) Served with lernon & drawn butter
Choase your side dish

Sandwiches served with fries & coleslaw unless any other of our side dishes are requested

FILET MIGNON SANDWICH Susiss cheese, grilled mushrooms & onions on « kaiser roll 26

PRIME CHEESEBURGER Aanierican cheese, lettuce, tomato, onion & pickles on a briache bun 19

PARK RIDGE BURGER 8oz prime beef, white cheddar cheese, grilled onions, mushrooms, jalapeno & garlic mayo 20

5“44%’ CABBAGE MASHED POTATOES 6
Lightly roasted with garlic & olive ol
ROASTED POTATOES 6

Golden roasted Olive Ofl & herbs

CORN 8

BROCCOLINI 1

Sauteed with garlic & vlive oil, chili flakes & charred ke

SPINACH -~
Sauteed with garlic & elive oil
MIXED MUSHROOMS »

3
‘(

Sauteed with gorlic & olive vil
PARMESAN RISOTTO o
MUSHROOMS RISOTTO 10

Sauteed with onions, garlic, julapeno peppers, lemor jiice & feta cheese

RATATOUILLE 8
Eagplant, zucchini, befl pepper and crushed tomatao satce

Food Allergies & Restrictions. Flcase let us know if’ you have any dietary restrictions such as gluten, shellfish or uny other special considerations,
and we will do our best to acegmmeodate you,



Stasters

CREAMY LOBSTER BISQUE

Mowde wdid fresh somfood
BAKED CLAMS
bevod crumbs e
BREADED CALAMARI

Lightly dreadod, ancehinit clips, lemion & pepper Awl
GRILLED CALAMARI

Rousted popper, Italian Vinaigrette and Belsomie reduction
GARLIC CRUSTED GULY SHRIMP

Sauteed aioll with white wine tapped with u crispy gorkic crusted
BRUSCHETTA

Diced tomatoes, Kalamatn olives, busii, E. V.0 Q. Balsamie
reduction and Shaved Purmwsan cheese

STEAMED MUSSELS

Ground ltalon sausage, ohill flakes & choice of white or eed satce

BURRATA CHEESE

Green & Red pesto, baby arugula, roasted red pepper, balsamic
reduction & fwo crustinis

Add prosciutro for $10.00

Salads

HOUSE SALAD
Mived greens lettuce, cherry tomatoes,
cucumber & citrus vinaigrette

CAPRESE VERTICALE

Fresh Mozzarella, tomatos, bast, pesto Balsamie Reduction

CAESAR SALAD

Grilled chicken 17 - Grilled shrmimp 25 - Breaded calwmari 20
EGGPLANT MILANESE TOWER

Breaded egyplant, fresh mozearella, tomatoes,
Arugula & balsamic reduction

Fastas & Kigotta

Stuffech with fresh i f levencnt saccw

13

19

LINGUINE LOBSTER FRA DIAVOLO
8-10 oz lobster tail, & spicy tomato sauce
(Market Price)

LINGUINE SHRIMP FRA DIAVOLO

Tiger shrimp & spicy tomate sauce

HOUSEMADE GNOCCHI
Thick potato dumplings coated in aur hearty
braised pork ragu & ricotta salata cheese

LOBSTER RAVIOLI
Creamy Brandy sauce and wnfused E.V.0.0.
RIGATONI GIGANTE

Made with bolognese sauce & ricotta salata cheese

PENNONI GIGANTE
Penne pasta with Italian sausage, broceolini, chili flakes,
garfic butter & ricotia salata cheese

SCALLOPS & MUSHROOM RISOTTO
Pan-seared jumbo scallops over aquarello risolto & mushrooms
SALMON AND PEAS RISOTTO

Creamy red and herbs

SHRIMP & ZUCCHINI RISOTTO

Sauteed Guif shrimp over creunny Acguerello Risotto

7)7@2 (zzraa/

34

25

32

34

Neww Yk sivip over

Partially deboned, broceoling, roasted potatoes &

cf‘:f(t?/x,(f ¢o /-/ialpf

\dd o topping 1o yony steckfar 3,00

Hovegradish - rlic- Peppuocorn Bl (Do Horn b

14074 NE \\ H)RK 3o

FILETY Ml(.N()\

Served with Aguerstio rousforacrn rutio & ds
1202 57 lhu 432

SK!RIS'H \h 6

Roasted petatoes, gariie, ulapenso pepperi. ors 7
'Alnfl’llu)-’":" WY
2207 BONE I RIBFYI" 7

Served unth sexteed brox

5
chorstd

roasted pataloes a

220Z PORTERHOU Sl ™

Served with sautecd brovealini, roasted potatoes & deri ¢

2007 PORK ('HUPS 35
Grilled, served with cub rmqv Taasdiog Hv il

bracendind and densi glnes

RA(K OP LAMB s

Grilled lamd served with cabbage musied potateds

ratatoulle, sauteed spinach &

BRICK CHI(,KF\ as

syluce

dera glove

SURF & TURF (Marker pr
Cold water lobster tail and o fllet mignon <
with sautend broceofint and diasen butter

Seafood

CHILEAN SEA B ‘iS 50

Tomatoe and basil s

ATLANTIC S\L“ON 28
Cherry tomato broth, Sambuec
& rucch

GROUP 35

Lemon caper butter sauce sitting on the bed of spinach

Wlllll‘[lSH 24

Angel hair pasta, roasted red peppers, §
oregana capers & white wine s

PARMESAN CRUSTED ROU(,HY 28

Soaked in soy sauce, brown butter & a special dre

Ry

Choose your side dish

GARLIC CRUSTED GULF SHRIMP 3z

Sauteed with a white wine sauce. Choose your side dish

COLD WATER LOBSTER TAIL

(Market Price) Served with lemon & drawn butter

Choose your side dish

Sandiiches served with fries & coleslaw unless any other of aur side dishes are requested

FILET MIGNON SANDWICH Suwiss cheese, grilled mushrooms & onions on a kaiser roll 26

PRIME CHEESEBURGER American cheese, lettuce, torato, onion & pickles on a brioche bun 19

PARK RIDGE BURGER 8oz prime beef, white cheddar cheese, grilled onjons, mushrooms, jalapeno & gartic mago 20

5% CABBAGE MASHED POTATOES ¢

Lightly roasted with garlic & olive ail

ROASTED POTATOES ¢
Golden roasted Olive 01l & herbs

CORN 8

BROCCOLINT s

Savteed with gorfic & olive od, chil lakvs & charred lomor
SPINACH »

Senateed with gartic & olive vil

MIXED MUSHROOMS »

Sauteed with onsens, garlic, jalepeno péppers, lemon juice & feta cheese  Sauteed with gartic & olive oil

RATATOUILLE 8

Eggplant, succhini, bell pepper and crushed tomato sauce

PARMESAN RISOTTO o
MUSHROOMS RISOTTO 1v

Food Allergies & Restrictions. Please fot us know if' you have auy diclary restrictions such os gluten, shellfisk or any ather specsal considerutions,
anrd e will do our best to geopmmodate Yo,




