»‘ Restaurant @ & Bar
APPETIZERS

COLASSAL SHRIMP COCKTAIL
Housemade Cocktail Sauce 24

FRIED CALAMARI
Tender, Fresh Calamari Rings, Hot and Sweet Peppers, Marinara Sauce 18

STEAMED PRINCE EDWARD ISLAND BLACK MUSSELS
Plum Tomato Marinara Sauce 17

BURRATA
Creamy Mozzarella, Baby Arugula & Extra Virgin Olive Oil 16

MOZZARELLA AND PROVOLONE ARANCINI
Plum Tomato Basil Sauce 16

SHRIMP WRAPPED IN APPLEWOOD BACON
Honey Dijon Glaze 18

ENTREES

FILET MIGNON PARMIGIANO
8oz Center Cut, Au jus 58 Freshly Breaded Cutlet, Mozzarella Cheese,
Plum Tomato Sauce, Spaghetti

SURF & TURF .
807 Center Cut Filet & 607 Chicken 28  Eggplant 27 Veal 36
Broiled Cold Water Maine Lobster Tail 95 BONE-IN RIBEYE
PARMESAN CHICKEN BREAST 200z, Roasted Garlic Lemon Butter 65
Mozzarella Cheese, Spicy Vodka Blush OCEANS GARDEN
Sauce & Rigatoni 36 Shrimp, Scallops, Spinach, Blush Sauce,
WILD NORWEGIAN HALIBUT Linguine 42
Fresh Citrus and Herbs served over Roasted BROILED LUMP CRAB CAKES
Red Pepper Risotto 48 Lemon Wine Sauce 42
CHICKEN ALLA LUCCA SACCHETTI GORGONZOLA
Prosciutto, Spinach, Provolone, Cappellini 38 Pasta Purses, Italian Sausage, Mushrooms,

Gorgonzola Cream Sauce 34

SOUPS AND SALADS

CRAB DU JOUR 8 | 12 LETTUCE WEDGE
Iceberg lettuce, Fresh Tomato,
FRENCH ONION CROCK 7 | 10 Crumbled Gorgonzola Cheese 6 | 9
BABY ARUGULA SALAD ITALIAN SALAD
Roma Tomato, Shaved Parmesan and Kalamata Olives, Red Onion, Fresh Tomato,
Lemon Vlnalgrette 619 Salami 6 1 9
CAESAR SALAD

Housemade Dressing, Shaved Parmesan 51 8

e \( g ¥ ‘ s Happy ° We wish you a Happy & Healthy New Year!
VT sl T‘fﬂ"i‘” Yeahx Sincerely,
SN S , : “ws s " Peter, Tony & Staff



