
TO START

Roast Tomato and Basil Bisque     6

Mixed Green Salad     6

Caesar Salad      7

Imported French Brie with Melon, Berries and Walnut Raisin Crisps    10

Prosciutto di Parma with Melon and Berries, Fresh Mint and Basil   9.5

Mediterranean Hummus Dip with Grilled Pita Bread   7.5

 Calamari Fritto Misto with Poblano, Crispy Lemon, Spicy Tomato Sauce and Aioli   9

SALADS
Spinach and Gorgonzola Salad with Applewood Smoked Bacon, Portabellos,

 Croutons, Cherry Tomatoes, Red Onions, Pine Nuts and Balsamic Vinaigrette     12.5

Steak Cobb Salad with Chopped Greens, Bacon, Egg, Tomatoes,
Gorgonzola, Sherry Vinaigrette   16   or Grilled Chicken   13.5

Hearts of Romaine Caesar Salad with Croutons, Parmesan and Grilled Chicken   13.5
  or North Atlantic Grilled Salmon   15

Grilled Chicken Breast, Baby Greens, Goat Cheese, Haricots Verts,
 with Oven Roasted Peppers, Tarragon Vinaigrette     13

Fried Calamari Salad with Romaine, Tomatoes, Crispy Green Chiles, Olives
and Garlic Vinaigrette    13

    Asian Seared Rare Tuna Salad with Spinach, Crispy Onions, Mushrooms, Creamy Ginger Dressing   15

     Chopped Chicken Salad with Bok Choy, Cashews, Sugar Snaps, Onion, Spicy Ginger Vinaigrette    13.5

SANDWICHES

Blackened Chicken Wrap, Feta Cheese, Pepper Aioli, Hummus, Lettuce, Tomato, Red Onion     11.5

Spice Rubbed Grilled Mahi Mahi Sandwich on Fresh Bakery Roll with Red Pepper Aioli     13.5

Rare Roast Beef on Olive Foccacia, Oven Dried Tomatoes, Smoked Provolone, Homemade Mayonnaise   11.5

Little Mozzarella Sandwiches, Pan Seared with Tomato and Basil     11

8 oz Grilled Hamburger on Bakery Roll, Hand-Cut Fries, Lettuce, Tomato, Red Onion     10.5

Grilled Sliced Chicken on Country Bread with Walnut and Gorgonzola Butter      11
or

with Roasted Red Peppers, Eggplant, Aioli     12

Baked Melts on Handmade Baguette with Basil Pesto, Tomatoes, Fresh Mozzarella, Asiago
Tuna Salad    11.5                        Chicken Salad   11.5

Fennel Salami and Prosciutto    13

(All Sandwiches Served with Creamy Cole Slaw and Pasta Salad)

PASTA

Penne with Grilled Chicken, Sun-Dried Tomatoes, Marinara,
Roasted Bell Peppers and Goat Cheese     14

Veal and Braised Beef Bolognese with Tiny Mushrooms, Parmesan, Rigatoni    14

Grilled Market Fish and Angel Hair al Pomodoro     MP



1/2 Fresh Roasted Turkey Wrap
With Applewood Smoked Bacon, Cheddar, Lettuce, Tomato, Onion, Dijon Aioli and a Cup of Soup     11

Pizza Margherita     11

Grilled Chicken Pizza
With Caramelized Onions, Roasted Red Peppers, Tomato Sauce and Mozzarella     12.5

 Breakfast For Lunch
Country Bread French Toast and Scrambled Eggs

With Applewood Bacon, Fresh Fruit, and Apricot Maple Syrup     11

Chicken Marsala
With Imported Farfalle, Broccoli Rabe, and Brown Butter     13

Imported Angel Hair
With Rock Shrimp, Tomatoes, Spinach and Walnut Parsley Pesto     14

Grilled Chicken over Mixed Greens
With Grilled Radicchio, Cucumbers, Oven Roasted Tomatoes

Grilled Asparagus and Sweet Onion Vinaigrette     12

WHITES

PINOT GRIGIO, ZONIN, ITALY ............................... 6.5

PINOT GRIGIO, SANTA MARGHERITA, ITALY ................... 14

PINOT GRIS, CHATEAU ST. MICHELLE, WASHINGTON .......... 7.5

VERNACCIA, TERRUZZI & PUTHOD, TERRE DI TUFI, ITALY ...... 10

PINOT BLANC, STEELE, SANTA BARBARA ..................... 9.5

SAUVIGNON BLANC, CASA LAPOSTOLLE, CHILE .............. 6.5

SAUVIGNON BLANC, GEYSER PEAK, CA. ....................... 7

SAUVIGNON BLANC, SAINT CLAIR, NEW ZEALAND ..............  8

RIESLING, BONNY DOON, PACIFIC RIM ...................... 6.5

GEWURTZTRAMINER, PIERRE SPARR, ALSACE ................. 9.5

WHITE MERITAGE, CONUNDRUM,CALIFORNIA ............... 13.5

POUILLY FUISSE, LOUIS JADOT, FRANCE ..................... 14

CHARDONNAY, HESS SELECT , CALIFORNIA .................. 7.5

CHARDONNAY, OLD BROOKVILLE, LONG ISLAND ..............  8

CHARDONNAY, BENZIGER, CARNEROS ....................... 8.5

CHARDONNAY, FRANCIS COPPOLA, DIAMOND SERIES .......... 9

CHARDONNAY, CAMBRIA, KATHERINE’S VINEYARD .............  10

CHARDONNAY, SONOMA CUTRER, RUSSIAN RIVER ............. 11

CHARDONNAY, ACACIA, CARNEROS.......................... 12

CHARDONNAY, JORDAN, SONOMA COUNTY .................. 16.5

CHAMPAGNES

REDS

CHIANTI, RUFFINO, ITALY ................................... 6

CHIANTI CLASSICO RISERVA, CASTELLO BANFI, TUSCANY ..... 10.5

PINOT NOIR, ESSER, CA. ................................... 9.5

PINOT NOIR,  LA CREMA, SONOMA COAST ................... 12

PINOT NOIR,  BENTON LANE, OREGON ..................... 12.5

PINOT NOIR, DAVID BRUCE, CENTRAL COAST ................ 14

PINOT NOIR, BELLE GLOS, “CLARKE & TELEPHONE VINEYARD” 18

SANGIOVESE, SILVERADO, NAPA VALLEY .................... 10.5

SHIRAZ,  GREG NORMAN ESTATE, AUSTRALIA ................. 9.5

SYRAH, MONTES ALPHA, COLCHAGUA, CHILE ................ 11

MERLOT, CHATEAU ST. MICHELLE, WASHINGTON .............. 9

MERLOT,  ST. FRANCIS, SONOMA .......................... 11.5

MERLOT,  MARKHAM, NAPA VALLEY ........................ 12.5

MERLOT,  STERLING, NAPA VALLEY......................... 14.5

MALBEC,  TERRAZAS, RESERVA, ARGENTINA .................. 10

ZINFANDEL,  RAVENSWOOD, “OLD VINES”, SONOMA ........... 9

ZINFANDEL, HEITZ CELLARS, NAPA VALLEY, .................. 12

CABERNET SAUVIGNON, BERINGER, FOUNDERS ESTATE, ....... 6.5

CABERNET SAUVIGNON, J. LOHR, 7 OAKS, PASO ROBLES ........ 9

CABERNET SAUVIGNON, RODNEY STRONG, SONOMA ......... 10.5

CABERNET SAUVIGNON,  LOUIS MARTINI, NAPA VALLEY ....... 11

CABERNET SAUVIGNON,  B.R. COHN, SILVER LABEL........... 11.5

CABERNET SAUVIGNON,  TRINCHERO, CHICKEN RANCH ....... 13

CABERNET SAUVIGNON,  ROBERT MONDAVI, NAPA ........... 14.5

WINES BY THE GLASS

CHANDON BRUT, NAPA VALLEY ................................ 9

VEUVE CLICQUOT, “YELLOW LABEL”, REIMS ................... 16


