fAnrivasm

Yorco n foum g,
whinle topesele cloms, bopped with

lgwge-garlic fused butter ond seasowsd
breaderusabs, baked to perfestion
Lonci Runien I1.
A sompling of : spinach g Feto, erabatat
awgl veaetable ctuffed wuchrosms,
Tu::rpp,':a! wikly & rich towalts deeal g'.nz:_
Maaraninia Fairra
Breaded fresh mozzarela, served with g
FT TR capdr, bpmite il ﬂl"..l:hwt: Eukbdy SRce
Gomacas ¢ Pamecmna 1.
taliawn bacon wrapped shrimp, served soer
parieuling sales, wmndarin prinae, redl gl
A erispy pARSEEA crouting
Mazzazcua avnce '}
Fresh mozzarello, tomats, arilled soonlomt
v rptpted pepper stack, topped with cansliog
parlis, red oo dwd drizzied with pesto
Dyccam fain

Bt

Couman Runasniena 1
Fried calamar savteed with hot cherry pippers
pel Swist roasban pepRers tesapd L@ 'plm-'.-.
LEwnAts SR

Corm Hoan G ) ’* 14,
crersizad erocia ot Biack Camadian Muscels,
seeved Ui poser cholee of: Zoffron shrineg,
Anvibiotl, Sewovets, Fro Dlomsels OR Oritntal

Gamacr Faowm L
Classle shrimp cocletail, sorvid with maicgd
field ardgns Qind pur onasaende cocibail sauce
Toana v Grsnnr 1.
Cral cakees served mier waiazd fisld oresns with
@ '.Mﬂ!n-l,'_'i._.gpl.ﬂﬂt rélish Qwsd @ :'pi.-r.ld
Fesa i Lol

Runwasee Cmonce v ) L
Prosciutts, Seaod selamd, spioy dridd sausage,
reasted peppers amd o varigty of preserved
raliae style veamobles and theeses

3

Battered zueehind, sliced pnad ooloen frisd

lusacarc
Pie sonaps avonapie wirn caige

Cowen A4 T ;.
Cacrae L.
Rovaling hedrts, parlic eroukons, Dijon
Caesar dressivg v shonved Peesring
RAeLTws chifsg :hﬂuif.g;
Tus (ouom 8

Arupula, pedive el radicckio tessed in o
Lmaor thyyeat vieaiarette, topped with cavdied
arriic slaves and aported ricotta saletta

Porraazun sue Guicin

Buwmie s Pras

Samin :. faimon E

12
Chigwkl poached p2ar, erumbled gerpeszala,
shizcs pedl willescts, servid oudr nalasd feld
gredns, drizzled with 3 chpeti peay viaginrets
Foamacen Carnana o 4l 1.
'E.-Flhﬂ .ﬂrugulﬂ witth redsked PEPRerS, 'pl.gr..::\'_
wacts, drizdl apricst @nal goat sheese with o
white Balsowic ﬁﬂ.ﬂi.gr'.:m:

LRICBE

I

Crillid portotdlle nowthrognct, roagtdd péppér. réd onlon dud apdt chidie maér
weeseuling arees, bossed b o balsancis visaiorette, topped with cawdied aarlic eloves



Do Marc

foma Pama ’# .

Feed Seapper tossed with swndried towoakods,
BIEpLrs mad calamaded plives L 2 EH.:I-':IIMMH
Wit Sluecd
Gocumis o Limanc i,
Epo battered Filet of Sole, served e g whiite
Leswom bubter spuce with broccoll spars

Gemacn Macime

fomens Foncam 1.
Filer of Salnuw. sinamired e @ rofsted
TEPPEF CrERwA Shuck, ovir & bed of

baby spimati

Gemace i Foam 7.

Marinoted and grilled jumbo shrinop wing,
served over Tusele style orilled vegetables

Breaded awd pow. fried jumdoo shrimp sliwered D 0 portobells muchroom,
Farsald wing sAuce dwd t.p'ppﬂll with herderddd waeszavella

Poun

Pras Treame 0.
Chizkeée bréast vellid with boby spleach,
Eroceoll Swadd -f'nl.!.‘:'.'u.ﬂ Sl 2iea e b e O
ronstedl pepper, Shirrly wing browwe stuce
topped with fresh mushropms

Poun Camaenc €.

Faw fried chicksn cutles spmved with marinated

baradtoes il rad switw e 8 bedl of orugnla

SHCAITHALT: p*

Prus Prannoim I7.
Chizipei Bramet with proseiutts g

kv braddld pear s avElla, 'F.r'eplln,".ﬂ Lt @ ealtd
wing and Levasw. bckber saces, bopmed

with artickhoRe Regres

Pouun aua Gascus 1.
Broceoll vube cauhival with Swmdried borantoes
Al phierry peepers pver orilled chizkew breast

I7.

Chickes briast L.':l:ddr'dsl witkh ::g.g-pl.nu.t, L norted wrostivtts
il arzarello, stnainered Dne @ Browee. Marsela wiee suce

Carnc

Vircue Frarna 0.
el weedallions topped with Fpeting chgssd
find BERAFTALE Sheav, Siiwmered i @ wild
MAMSRTEoNA. Sherry wing Bl Tonedts sauce
Cosrougrra m Yirgun Bwina 0
vl ohop stuffed with progoiutis,

suesdriod towats madl prevolows chese
strernered ba @ desal-gloze Port wing S0ucs
Crmmecere ot Mesns Toscam 19,
rprieabed pad orillad ceeber sk pavk chop,
served wike @ red owdoe marmlelde

Vircun famencca 0.
veak sedllaplng with mozzarelle and prosciutto
slutiid L @ caliwmaata oluve, -E.-n'p{rﬂndi Tl b
towwlty shuce, over @ bed of baby spinach
Yirouon ¢ Dome m 20.
wieal seallophes, b @ browoa MErsala wing
s8ues topped wikh portabells, chittake el
Al dansk it

Brcrcecn v Manne i«
1 o, grilled MYy shrip steaks Séned

ity Skl foeppels



pl fTA

Brarne Trcame I

Alpsris rige Epoceal with colovanr, sealless,
peas, fresh tonants awdl ronsted parlic

Carvonum Lice 1.
Awael hair pasks tosced with orilled shriwg
awd vegetobles iv o roested aarlie, awl

exfrn virgha elive pfl coes

Poonc sue Yoo 1.
Proseiutts, pawssttns ond Seollisns e o
erepin plnk vedag sauee

Pacusa ¢ Fiint gV e
Ean and spiadch fettuscing, sautdanl with
weal skrips, shiftake nuschrooms And

o shad Peppavs L B Oreans M RALEFD

wiling Saues

Parsusce Buscanic 1§,
Lowuy viblbew, shaped pasta ln a vesl and beef
At Sascce, with peas medd 8 towchk of crgime
fracacmers n Prmsnae 12.
Extro thizke spaohetti toased wikh sur
Mpasnanild ponaodprn SALL

Dagcomenns Ymuam 14,
Hot shoped pasta with tooplant Ln @ plum
tomants MIrsala wine savee, Topped with
risottd solattd shivieags

Posanme vas Gounn I7.
Black awad wiite llnmubne with meussels
shrimg, seallops el Mow Zoaland clinis,
L @ -Fr'.i dlidriels Sducd

Lonsonac con Vameouc IE.
rgar Zoaland elovas saubded with roasced
eviirlic e dxkrd virgin olive pil

Ewiwr oun Parcamirmna 14,
Lowd coviestrdw shaped paska tossad wikh
Eroceoll rabe, souseae Awd Swndrisd
towaitoes, siutied b @ rorsted parlic and
Rty '.-i.r'giul. ol ol

Remice Bwin IL.
FLi:EP"‘..FHi. with gri.l.lﬁl chiciken Aind portobillo
PRLLSMPODMS, [t @ Bledns tovaatn, pecke Souce
Rovinn fuscaire IE.
Lobster fHlled ranvioll, soubéed Ln o plink
E@uze, tepped with BSparAgus Hps

Yeroura
Bivarsa BL T . it Facut bravann L
ASTRTAAUS Baly Spieach Ecarsle Awd Badng
Bescons E.L Bancons Bans LeC Pua ol L
Bresoli Spears Brpccoli Rabe Your cheice of Sartic Mashed,

R mopcted pr Balesd Potats



Lupec
fausicea ¢ Cawarca oo C.

Traditipnsl sAsa08 fwd CRIcRpER Spup

Raenuna Tascare .
Tustan skle WAEREEETEWE, BookRed with
EOURLF bread

Prina Lacinu L

clagsie paskE o] BERa Louh

T L.
Thkaorss Bad Braad iﬂ'lrl.'F

Pizzeris

Thscam .'H IL.

.‘-T.hri.m'p,. 'Pcrt-:bl.lh} v LLE roome s, wpdsbead
Feppers, Trech nuezzaredla, pests and
parmiaiane flakes

Quarven Srasam 3.
Artichpiees, olives, naushroomes Qud prosciutep
wikh Fontiad thaece and o plusa boveats Sawes
Mascatans 0.
"Skn MMRrLaes® pliw toiadts Liuce ol

fresh wozzarella

Bwimcy 4.
Srilled chicksn, povtclfils aushrmons, towats
fnd frésh vepzzarella toppdd with pésho
GamecarFan Dravae IC.
Spisy mariaated shrisp with fresh meozzarells,
th!rrld BEPRLNE A plioia Bowaatd SOWCE
Ruvmenic 4.
Porechells mushroomes, arkichaiees, glized ’
ploow toewptess, fresh mezzardla, asporagus,
fresh basil, grated Locatelli chesse ond o
sauerze of Lesow,

Lscian Il
Friih naszzarella, pecks g ectvl virpin
plive pil, baked awd topped with

brapprted weprnidgllo

Birraren suce Garcuss 13.C
Srilled pizza crust, toppesd with pur
elagsis Cosar colad Rnd arilled chickse
Proveun: ¢ baam 1.
lraportid provolond, a0l salanet Fud
sleinn bomadts SEuce

Buemca con rmany 12.5
Seasened rlesthn, freck mezzarella,
sawtied splnmeh and fresh parlle

Meremens 12.
Eeg:-'.ﬂnt Aed A "SEe MIrsdes” plune
bowa iy Sowce toppdd with ricotto salatta
Rascons Baas ¢ Saumon 1.
Brostoll rabe dnd Sausood with frech
vaszzavella and diced cherry peppers

’.& chef's Choice



