ANTIpASTI

Zuppa del Giorno
Cup $3.2% Bowl $4.29

Pancerta Wrapped Shrimp $ 11.00

Wood Oven Roasted with Caponata and Frisee Salad

Tender Fried Calamari $ 9.00

Served with Cockrail Sauce and Lemon

Bruscherta Trio $ 8.00

Toasted Baguerte with Tomato-Basil and Garlic, Butternur Souash with Proscuitto and Sage,
Goar Cheese and Fig

Insalata & Panini

Caesar con Tiglio $ 7.70
Hearts of Romaine Tossed in Caesar Dressing with Garlic Croutons And Aged PArRmESAN
With Calamari $12.00 Witk Chicken $ 14.00

Mixed Green Salad $ 7.20
With Candied Pecans, Goar Cheese and Red Grapes, Tossed in Roasted Garlic Balsamic
ViNAIGRETTE

Baby Spinach and Arugula Salad $ 8.00

With Oranges, Olives And Shaved Asiago Cheese, Tossed in Meyer Lemon and Honey
ViNAIGRETTE

Burter Lettuce and Endive Salad $ 8.00
With Red Apple, Toasted Walnuts And Gorganzola Cheese, Tossed in Cider ViNAIGRETTE

Chicken Sandwich $ 13.00

Grilled Breast of Chicken on Ciabatta Bread with Fontina Cheese, Avocado, Lettuce,
Tomato And Lemon-Artichoke Spread, Served With Petite Salad

Angus Beef Cheeseburger $ 13.00

Grilled Angus Beef Patty on Focaccia Roll with Pancerra, Provolone, Red Leaf, Tomato and
Pickle, Served with Parmesan Fries



Steak Sandwich $ 16.00
Perite New York Steak, Served Open Faced on Grilled Steak Roll with Caramelized Onions,
Sauteed Mushrooms and Garlic Butter, Parmesan Fries

Pizza

Sausage and Pepperoni $ 14.00
Mild Iralian Sausage, Pepperoni, Pancerta, Roasted Tomato Sauce, Fresh Tomatoes, Roasted
Garlic, Mozzarella, Fontina And PARMESAN

Tomato ANd Fresh Mozzarella $ 13.00

Roma Tomartoes, Fresh Mozzarella, Basil Pesto, Caramelized Shallots and Arugula

Swoked Chicken $ 14.00

House Smoked Chicken, BBQ Tomaro Sauce, Sweer Red Onion, Mushrooms, Mozzarella and
Manchego Cheeses

PAsTA

Spagherti Bolognese $ 17.00
Spagherti Pasta in Tomato and Cream Ragout With Ground Veal, Pork, Beef and Pancerra,
Topped With Ricorra Cheese

Farfalle with Shellfish $ 17.00

Bow Tie Pasta in Basil Pesto Cream with Scallops, Shrimp and Crab, Garnished With Fresh
Tomato, Pine Nuts and Parmesan

Penne with Chicken $ 17.00

Penne Pasta Tossed with Chicken and Vegerables in A Roasted Garlic and Parmesan Cream

Hilton Ear Righr

Flar Iron Steak $ 19.7%

Pepper Crusted Flar Iron Steak, Served with Balsamic Glazed Chipollini Onions, Roasted
GARlic Cloves and Grilled Sweer Red Peppers

Peppercorn Salmon $ 22.00
Grilled Filler of Arlantic Salmon Served with Baby Spinach and Warm Peppercorn and



CiTtrus ViINAIGRETTE

Chicken Cobb Salad $ 14.00
Traditional Cobb Salad with Grilled Chicken, Hard Boiled Eggs, Kalamara Olives, Ham,
Tomatoes, Avocado, Cilantro and Fera Cheese

Turkey Panini $12.50
Smoked Turkey Breast, Monterey Jack Cheese, Spinach and Onions with A Red Pepper Pesto
Dressing on Whole Whear



