
Entrees 
 

~All Entrees are served with a choice of House or Caesar Salad~ 

 

 

Chicken piccata     20~ 

Chicken in Lemon butter caper sauce served  

with jasmine rice 

 

Grilled Vegetable lasagna     18~ 

Parmesan, Herb Ricotta Cheese  

& Grilled Vegetables with a Pomodoro Sauce 

 

Pot Roast     19~ 

Herb Roasted pot roast served  

with Garlic Mashed Potatoes 

 

Pappardelle BOLOGNESE     19~ 

Pappardelle TOSSED IN A SLOW SIMMERED RAGU OF ANGUS BEEF,  

BACON, TOMATO, GARLIC, HERBS AND RED WINE 

 

Seafood pasta a la vodka      22~ 

Bowtie pasta, lobster and shrimp in a spicy cream sauce 

 

Grilled Corvina     25~ 

With a Tomato & Caper Sauce served over Jasmine Rice 

 

Pan roasted salmon     23~ 

Sundried tomatoes, spinach, and Kalamata olives  

served in a Lemon Butter sauce with Jasmine Rice 

 

Filet Mignon 7 0z     31~ 

Blue Cheese crusted, Premium Hand Cut Filet in a red wine demi glace 

Served with GARLIC MASHED POTATOES 

 

Grilled skirt steak     23~ 

Served with mashed potatoes, Lobster, Béarnaise sauce 

 

NY STRIP STEAK au poivre     27~ 

WITH A BRANDY PEPPERCORN SAUCE Served  

with GARLIC MASHED POTATOES 

 

 

For Your convenience, 18% Gratuity will be added to your Check 

Split plate Charge $5.00 

Calamari     11~ 

Lightly dusted, Flash Fried, 

with Pomodoro sauce  

 

Shrimp Cocktail     11~ 

Served with Cucumber, Tomato Relish,  

Cocktail Sauce & Grilled onion 

 

Duck Confit Arepas     10~ 

Guacamole, Sesame, Tomato,  

Crema Fresca and Queso 

 

PEI Mussels     10~ 

Served in a White Wine butter sauce,  

grilled bread 

 

Chopped salad     9~ 

Edamame, queso Fresco,  

Roasted Corn, crispy Bacon,  

Tomato and a Lemon vinaigrette 

 

Seared tuna Salad     13~ 

Baby Greens, Tomato, Avocado,  

Scallions Served with  

Lemon Wasabi Vinaigrette 

 

Tomato mozzarella salad     10~ 

Marinated Heirloom Tomatoes,  

Buratta Cheese, Basil  

and Fresh Strawberries 

STARTERS 

Vegetable minestrone 

Bowl     5~ 


