Appetizers

Garlic Bread   $4.95
Garlic & herb toasted focaccia
Bruschetta bread   $7.95
Garlic & Herb toasted focaccia with fresh cut tomatoes 
& topped with mozzarella cheese
 GRILLED BRIE   $10.25
Accompanied by a raspberry port glaze & herb rusks
Scallops   $11.95

Large ocean scallops pan-seared & wrapped in spinach topped 
with a gorgonzola cream sauce & balsamic reduction
Tiger Shrimp   $10.95
Panko crusted & served with a hot chili sauce

Salads

House Salad   $5.95

Served with choice of the following dressings: 

    ranch, balsamic, sun dried tomato, blue cheese or oil & vinegar
Caesar Salad   $6.50
  Romaine lettuce, bacon, croutons & a creamy dressing 

& freshly grated Parmesan

Greek Salad   $6.95
  Authentic with tomatoes, red onion, cucumbers 

& kalamata olives topped with feta cheese 

on a bed of romaine
Soup
Soup of the day   $3.50
Always fresh
Dinner Menu

Entrée’s

All entrees served with choice of roasted potatoes,
garlic mashed potatoes or fettuccine

1/4 chicken dinner   $10.95
Barbequed ¼ chicken breast or leg with choice

Chicken Parmesan    $12.95
Lightly breaded chicken breast smothered in marinara sauce,

parmesan & mozzarella cheese

10 oz New York Steak   $18.95
Fresh aaa 10 oz new york topped with sautéed garlic mushrooms

8 oz Rib Eye $19.95
Fresh aaa 8oz rib eye grilled to perfection & served with 
deep fried onions

Whitefish   $12.95
Pan seared or oven baked with lemon butter
Balsamic Glazed Salmon   $15.95
Fresh atlantic salmon oven baked & finished with 
a balsamic glaze

Pasta

Shrimp and Scallop Linguine    $19.95

Tiger shrimp, ocean scallops, fresh tomatoes, peppers,  
Scallions & spinach in a blush cream sauce
 Blackened Chicken Penne   $17.95
Tender pieces of chicken breast marinated in cajun spices tossed

with mushrooms, peppers & sweet onion in a bourbon cream sauce

Jambalaya   Fettuccini   $18.95
Sausage, chicken and shrimp sautéed with fresh tomatoes, 
peppers & onion  in a spicy Louisiana sauce

