DINNER

SAZL —I
INN Fried Calamari

fra diavolo sauce
24

Insalata Caprese
mozzarella, beefsteak tomatoes, basil

18

Seared Tuna
shaved fennel salad

26

Double Cheeseburger

LTO, american, secret sauce, pickle spear, hand cut steak fries
22

Eggplant Parmigiana
22

Gnocchi alla Sorrentina
28

Baked Ziti
meat sauce & mozzarella

24

Shrimp & Moroccan Couscous
28

Fresh Catch Fish & Chips
hand cut steak fries, tartar sauce

30

Fresh Catch Meuniére
white wine, lemon, seasonal vegetable

34

Chicken Milanese Capricciosa

26
SIDES
pasta pomodoro / aglio e olio 10
i" hummus & pita 10
hand cut steak fries 8
house salad 9
g ?‘I ?_, I; garlic bread 7
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DRAFT BEER COCKTAILS

Menabrea Pilsner 120z 8 Martini 18

Yuengling pint 7 % pint 4 Cosmopolitan 17

Budweiser pint 5 % pint 3 Old Fashioned 16
Paloma 15

French Martini 17

BOTTLES & CANS Lemonprop 17
Margarita 15

Goose Island IPA 120z btl 6 Aperol Spritz 16

Greenport Otherside IPA 120z can 6
Heineken 0.0 (N/A) 120z btl 6
Heineken 120z btl 6

Sam Smith’s Organic Lager 18.70z btl 9
Bud Light 120z btl 5

Mudslide 18

Dark & Stormy 15

Espresso Martini 22

Michelob Ultra 120z btl 5 Well Pour 12
Rodenbach 500ml can 9 Straight Up +3
Lindemans Framboise Lambic 8.50z btl 7

High Noon 355ml can 6 Vodka / Gin / Tequila
NUTRL 120z can 5 Scotch / Whiskey / Rum
WINE

Sparkling

Champagne Pierre Moncuit de Los Blanc de Blanc France 110
Glera Bisson 2021 Italy 12/45

White

Gavi Raia “Pleo” 2021 Italy 12/45

Chateau la Rame 2022 France 12/45

Cinque Terre “Marea” Bisson 2021 Italy 68
Chardonnay De Forville “Ca’ del Buc” 2022 Italy 12/45

Rose

Wolffer “Summer In A Bottle” 2022 France 55
Isle Saint-Pierre “Mediterranee” 2022 France 12/45
Moulin de Gassac “Guilhem” Mas de Daumas Gassac 2022 France 12/45

Red

Barbera d’Alba “Serra” Paitin 2021 Italy 12/45
Cabernet Sauvignon Freelander 2021 California 12/45
Nero d’Avola Torracina 2021 Italy 12/45



