
OUR MENU OFFERINGS ARE THOUGHTFULLY CREATED TO BRING THE PERFECT BAL ANCE OF FL AVORS.  
IF YOU ELECT TO CUSTOMIZE AN ORDER PLEASE NOTE  CUSTOM ORDERS CANNOT BE SENT BACK.

*many of these items can be cooked to your liking. consuming raw under cooked meat, shellfish, or eggs may increase risk of 
food-borne illness. alert your server of any allergies you have. while it is impossible to guarantee with absolute certainty that 
any foods can be prepared in a nut free environment, and it is beyond the scope of this establishment to fully understand the 
medical conditions of  any consumer, great efforts are taken to accommodate specials requests in conjunction with dietary 
concerns, and food allergies to the best of our ability and with the utmost care. before placing your order, please inform 
your server if a person in your party has a food allergy.

NO SUBSTITUTIONS / PRICES SUBJECT TO CHANGE WITHOUT NOTICE

cocktails.
MOSCOW MULE 20. 
tito’s vodka, ginger beer, lime juice. 

ESPRESSO MARTINI 20. 
kahlua, tito’s vodka, shot of espress

PINEAPPLE ORANGE MARGARITA 20. 
blend of casamigo tequila, french orange flavored  
triple sec, pineapple juice and fresh squeezed lime juice.

salads.
CALAMARI CAESAR DINNER SALAD* 24.95 
freshly fried calamari on our caesar salad. 

WINTER CAPRESE 21.95
fresh mozzarella, roasted pepper, fresh basil,  
homemade eggplant caponatina. 

CUCUMBER TOMATO AVOCADO SALAD 20.95. 
cucumbers, tomatoes, avocado, red onion. served  
with a side of our homemade house dressing.

apps.
HOT HONEY FRIED CALAMARI* 18.95. 
freshly fried calamari drizzled with hot honey 
served with a side of marinara for dipping. 

.
FILLET MIGNON SCAMPI* 62.95 
fillet mignon cooked to your liking served with a  
lemon garlic shrimp scampi garnish. plated with  
roast potatoes and fresh veggies.

VEAL FONTINA* 39.95. 
medallions of veal topped with fontina cheese and 
prosciutto in a light lemon wine sauce, served on a 
bed of spinach with a side of smashed potatoes.

LEMON CAPER BUTTER SEA BASS RISOTTO * 32.95 
pan roasted sea bass drizzled with our lemon  
caper butter sauce plated on veggie risotto.

ROASTED WILD SALMON * 35.95 
served on our cappelletti cucumber salad.

BAY SCALLOPS* 49.95 
fresh tagliolini pasta with local bay scallops, 
spinach, sundried tomatoes, light lemon sauce. 

EGGPLANT CUTLET BAKED ZITI 29.95 
our cheesy baked ziti baked with our freshly  
fried eggplant cutlet, topped with mozzarella,  
baked ‘tll hot and melty delicious.

SPECIALS


