DINNER MENU

APPETIZERS

*SHRIMP COCKTATL

Six large cold shell on shrimp with
homemade cocktail sauce 12
HUMMUS

House made hummus served with warm
pita and Greek olives. 9

GARLIC CHEESE BREAD

Served with our marinara sauce on the
side. 9

BRUSHETTA

Parmesan, tomatoes with garlic, pepper,
olive oil and parsley. 8

BAGUETTE BITES

Sautéed mushrooms, herb pesto and
parmesan cheese atop French bread. 10
SMOKED SALMON WITH A TWIST
Six toasted bite size baguettes with
smoked salimon, a jalapeno cream cheese

spread, topped with avocado and an Asian
dressing. 11

SOUP & SALADS

TOMATO BISQUE

Served with grilled cheese bites 8
NEW ENGLAND CLAM CHOWDER
Accompanied with a piece of corn
bread 8

VEGETABLE LENTIL

With our artisan wheat bread on the
side. 8

SAESAR SALAD

Classic with croutons and parmesan
cheese. 8

HOUSE SALAD
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ENTREES

All dishes are served with garlic bread and available

gluten free.

TRIPLE P (PERFECT PESTO PASTA)
Perfect pesto pasta. Bowtie pasta, sundried
tomatoes and mushrooms tossed in our
fabulous pesto sauce. 13

MY BIG FAT GREEK PASTA

Bowtie pasta, kalamata olives, artichoke
hearts, sundried tomatoes, black olives
mixed in our fresh garlic butter sauce and
topped with feta cheese. 13

PENNE ALLA NO VODKA

Penna pasta with our spicy, creamy tomato

sauce with added parmesan cheese on
top. 13

SIGNORE ALFREDO

Penne pasta in creamy alfredo sauce. 13
RAGIN CAJUN PASTA

Penna pasta, green bell peppers and red

onions together in our creamy Cajun
sauce. 14

CLASSIC SPAGHETTI
Spaghetti tossed in our zesty marinara
sauce. 12

Add... *Chicken +5, *Meatball + 6,
*Shrimp +9, *Salmon +10

Cherry tomatoes, carrots, cacumbers
on mixed greens with our Italian
dressing 7

SPINACH SATLAD
Bacon, almond slices, mushrooms
and balsamic dressing. 9
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Alert your server if you have special
dietary requirements.

*Consuming raw or undercooked meats, poultry, shellfish, or eggs may inerease your risk of foodhorne illness.




