
S A L A D S 
 
HOUSE SALAD   7.50 

 
CAESAR SALAD   9  

Romaine hearts, white anchovies, parmigiano-reggiano 
 

BIBB LETTUCE WEDGE   8  

Grape tomatoes, haricot verts, Maytag bleu cheese 
 

GRILLED STEAK SALAD   16 

Vine ripe tomatoes, crispy onions, garlic croutons, Maytag 
bleu cheese 
 

AHI SALAD   18 
Napa cabbage, carrots, peppers, cilantro, green onions, 

cucumbers, tomatores, ginger soy vinaigrette 

 
 

S A N D W I C H E S 
Includes French fries with herb dip 
 

WAGYU STYLE KOBE  16 
Organic fried egg, white cheddar, pineapple, smoked bacon, 

herb mayonnaise 
 

GRILLED EGGPLANT  11 
Roasted tomato, mozzarella, arugula, pesto mayonnaise 
 

GRILLED CHICKEN BREAST   14  
Braised mushrooms, peppers, olive tapenade, fontina cheese 

 
 

V E G E T A R I A N 
 

GRILLED VEGETABLE STACK   17 

Herb marinated vegetable, grilled ricotta salata, pesto cream 
 

EGGPLANT LASAGNA   14 
Spinach tomato cream sauce 

 

A P P E T I Z E R S 
 

MIXED SEAFOOD COCKTAIL   14 

King crab legs, shrimp, cocktail sauce 
 

LUMP CRAB CAKE   13  
Avocado papaya salad, lemon mayo 

 

CALAMARI   10  
 

CRAB STUFFED SHRIMP WITH GARLIC BUTTER   13 
 

CREAMY SPINACH AND ARTICHOKE DIP   9 

Pita chips and crostini 

 
ITALIANO FLATBREAD   9 

Prosciutto, tomatoes, mozzarella, basil 

 
SOUP OF THE DAY    7 

 

M E A T S  F R O M  T H E  G R I L L* 
 

16oz STRIP STEAK   33 
 

10oz FILET MIGNON   35 
 

6oz FILET MIGNON  & CRISPY PRAWNS   33 
 

14oz RIB EYE   29 
 

10oz PORK CHOP   23 
 

LAMB OSSO BUCCO   23 
 

8oz ALL NATURAL ANGUS STEAK   18  

All steaks are available with Espresso Crust, Red Wine sauce, 

 Ginger Soy Sauce, Maytag Bleu Cheese Crust, Blackened, 
or au Poivre Preparation – additional  2.00    

Onions or Mushrooms also availab le – additional 2.00 

 

 

      F I S H     
 

PANCETTA WRAPPED HALIBUT   30 

     Braised greens, leeks, lemon caper butter 
 

SEARED SALMON   23 

Walnut ratatouille, green pea nage 
 

SEARED SEA SCALLOPS   28 

Parmigiano-reggiano, wild mushroom risotto, shell fish sauce 
 

PARMESAN CRUSTED TILAPIA   17 

Asparagus and cherry tomatoes 
 
 

P O U L T R Y 
 

ALL NATURAL ROASTED CHICKEN  21 

Garlic potato wedges, lemon rosemary jus 
 

CHICKEN PARMIGIANA  15 

Tomato sauce, mozzarella cheese 
 
 

P A S T A 
 

RIGATONI WITH SAUSAGE   17 
 

CARBANARRA 14 

Peas, pancetta, pecorino cheese 
 

LINGUINI SHRIMP DIABLO 19 
Spicy shrimp, tomato sauce, spinach  

 
FETTUCCINI ALFREDO 14 

Grilled Chicken 2.00 

      Shrimp   3.00  
 

SPAGHETTI BOLOGNESE 17 
 

                                       An 18% service charge will be added to the check of parties of six or more                                                  *Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the risk of foodborne illness 
 

A C C O U T R E M E N T S:  Mashed Potatoes, Baked Potato, Asparagus, Baked Macaroni & Cheese, Steak Fried Potatoes, Creamed Spinach, Braised Wild Mushrooms  6.00 / per order 
 


