SALADS AND STARTERS

House Mixed Green Salad

Carrots, red cabbage & tomato
Choice of dressing $3.50

Caesar Salad

Romaine lettuce, garlic croutons & parmesan cheese

with a mild anchovg dressing $3.50

Off Vine Salad

Mixed field greens, roasted pecans & bleu cheese tossed
with balsamic vinaigrette $4.50

wild Mushroom Ssalad

On limestone lettuce & Be]gian endive

with a citrus vinaigrette $5.00

Red & Gold Beet Salad

Lagered with goat cheese, served on a bed of greens

with a sweet basil & roasted Pistachio dressing $5.50

SPinach & Arugula Salad

‘eta cheese, candied pear & pecans

tossed with an orange vinaigrette $5.50

SouP of the Dag $%.50

Pan-fried Herbed Veggies
5n a cheddar doilg with smokg BBQ sauce $5.00

SPicg Fried Calamari
with red & white c]iPPing sauces $5.00

Buffalo Mozzarella

sliced tomato & fresh basil, drizzled with cold Pressed
axtra virgin olive oil $5.50

Grilled Eggplant

with marinated red & Hellow peppers

5n a cool tomato vinaigrette $5.00

Two Grilled Duck Sausages
SPiked with cilantro & served with honey mustard cﬂiPPing
sauce $6.00

8% gratuitg added to Parties of 8 and over

ENTREES

Angel Hair Pasta
Tossed with fresh tomato, garlic, basil & olive oil $6.50

Wild Mushroom Ravioli

Tossed with sPinach & tomatoina light cream sauce
$8.50

Penne with Turlcey Sausage

Eggplant) red bell peppers & onions in a sPic9 marinara
sauce $8.50

Chicken & Linguini

Mushrooms, artichoke hearts & sundried tomatoes in a

white wine cream sauce $9.00

Pasta SPeciaI of the Dag $11.00

Pecan Encrusted Chicken
Sautéed cutlets toPPed with a chilled pear rosemary
sauce, served with mashed Potatoes and sautéed

veggies. $10.00
Chicken Picatta

Sautéed cutlets in a citrus and caper sauce and served

with mashed Pota‘coes and sautéed veggies. $9.50

Chicken Milanese
Lightlg breaded cutlets toPPed with arugula) choPPed

tomato, Bermuda onion and lemon dressing$8.50

Chicken Marsala

Sautéed cutlets with mushrooms & Marsala wine, mashed
Potatoes and sautéed veggies $10.00
Blackened Free Range Tu r|<e3 Breast

with ajalapeno cranberrg relish, mashed Po‘catoes and
sautéed veggies. $11.00

Tuna Nicoise Salad
Rare Ahi Tuna served on a bed of greens with asparagus,
green beans} sautéed red onions, new Po’catoes) olives

and goat cheese with a balsamic vinaigre’c‘ce $10.00

Sautéed Wild Atlantic Salmon

with a raspberr9 Cabernet sauce, whiPPed carrot puree
& sautéed veggies. $1%.50

Braised Short Ribs

Slow cooked in red wine and fresh herbs and

served with mashed Potatoes & sautéed veggies $12.00
Flat Iron Steak

Marinated in a red wine sauce & served with gri”ed

asparagus and mashed Potatoes$l§.OO

8 Oz Petit Filet Mignon

with a RoqueFor’c cabernet sauce, mashed Potatoes and
sautéed veggies. $17.00

$3%.00 split charge on all entrees



