FEATURED PLATES

3 POFI( Carnitas Tacos with side of tomatillo salsa and pico de gallo $15

GGFIiC & Herb CI’USde COCI with lemon buerre blanc, mashed potatoes, and roasted vege’rubles $25
Smoked Beef Brisket with mashed potatoes, tomato cucumber salad, slaw, and house made BBQ $21

Low & Slow BBQ Chicken Legs with bacon & panko crusted mac & cheese, tomato cucumber salad, and slaw $17.50

STARTERS SALADS

wa OYS'l'erS COCI('}'CII/ & mjgnoneH‘e saguce MP ROCISfed Beef SCllGd
mixed greens - goat cheese - pisfoch/'os - ]O
BCI ked Oys’rers pgrmesgn_fruff/e butter 14 lemon vinaigrette
. . Caesar Salad
Fl’led Cc1|c1mc1 rl red sauce & chili peppers 15 romaine - parmesan - fomafoes - 10
croutons - house made caesar
Parmesan & Rosemary Fries spicy aioli 8 Fresh Burrata Salad 13
arugula - roasted peppers - candied walnuts -
Splcy Tomo’ro OII house made focaccia bread 5 ga/(;omisc 9{023
i ala
HOUSQ Mode Mea-l-balls (4) red sauce ]3 Z)’m;e greens - tomato - cucumber - banana peppers - 7
alsamic

Salad Additions:
Grilled Chicken +7 | Shrimp +8 | Salmon +11

HAND ROLLED SUSHI

Sousage Links (2) red sauce

AVOCCICIO Cucumber Ro” wasabi - cucumber - scallion 10
Cc1|i1r'ornia RO” crab stick - avocado - cucumber - sesame seeds - spicy aioli 11
Shnmp Tempurq Roll tempura fried shrimp - lettuce - spicy aioli 12
Sa|mon AVOCClCIO RO” wasabi aioli - green onion 12
Spicy Tuna Ro” sriracha - spicy aioli - scallions 12
Tem pura SCG”Op Ro” seared sca//ops - roasted red peppers- sriracha - cream cheese 13
Phi|0d€|phi0 Roll smoked salmon - cream cheese - cucumber - wasabi aioli 12

NEOPOLITAN STYLE P1ZZA

GLUTEN FREE CAUILIFLOWER CRUST +3 ADDTIONAL TOPPINGS +1-3

Cheese Pizza tomato sauce - mozzarella cheese 13
Margherii‘a Pizza tomato sauce - mozzarella cheese - fresh basil 14
Vegefqble Pizzq pesto - tomatoes - sweet peppers- vegefab/es - mozzarella & goat cheese - arugu/a 16
Fresh RiCOffCI & Pepperoni mozzarella cheese - basil - red chili flake ]6
Gorgonzolq & Fresh Pear candied walnuts - arugula - balsamic reduction 16
SCIUSCI e, Swee’r Pepper & Sriracha red sauce - mozzarella cheese 16
SpiC goppressa’rq & Red Chili Honey mozzarella cheese - pecorino - basil 15
USKFOOI’TI & Fonﬂnq pecorino - truffle oil 15
Meq’rba” PiZZG hot peppers - onions- fontina- mozzarella 15
Prosciutto & Arugu|c| hot honey - mozzarella - fontina - parmesan 16
BBQ Pork Be||y Pizza pickled red onion - mozzarella - feta cheese- BBQ sauce 13

. . : With Shrimp & Vodka Sauce 25

A . P B B

HOUSE MADE PASTA OF THE DAY With African Spiced Bolognese 23

+$2 GLUTEN FREE PASTA With Mushroom Ragu Truffle Oil 20

With Meatballs & Red Sauce 23

HOUSE FAVORITES

Chicken Parmesan with pasta and house marinara $24
Vegetarian Eggplant Parmesan with pasta and house marinara $23
Grilled Angus Sirloin Steak with veal demi glace, roasted potato and vegetables $30
Cheese Ravioli with Meatball and Sausage $24
Salmon BLT (402) open faced with piccata aioli, lettuce, tomato, bacon garlic fries $16
Bacon Cheeseburger smoked bacon, cheddar, and garlic fries with spicy aioli $15

Grilled Chicken Sandwich lettuce, tomato, onion, and gor|ic fries with spicy aioli $]5



