ANTIFAST] INSALATA & ZUPPA
Artichoke and Spinach DiP | obster Bisquc

$14.95 Cup $9.95
: Bowl $12.95
bsterand Crab Cak
Lo ster a: 9(;;3 Ca es Koast6d Tomato s 5wcct Com
19.
$7.
Crab Claws Cup $7.95
$24.95 Bowl $9.95
5},,—,’,-” tocktail Gorgonzola 5alad
$P MfXC& greens, Pancetta, toasted walnuts and creamy
18.95
sola d .
Frosciutto Stugcd Musl"lrooms gorgonzola dressing
$15.95 $11.95

lnsalata Corazon
Hcarts of Palm, artichoke hearts and mushrooms tossed

n garlic lemon vinaigrette over a bed of spinach

$11.95
Caesar Salad
$9.95
CNTREES
Blackcncd C[‘:ickcn Crcpcs
[Flomemade crepes folded with blackened chicken and |talian Pollo Monsignore
vegetables, baked in 5]{ght]9 spicy bechamel (hicken breast stuffed with prosciutto and fontina
$21.95 cheese in a mushroom cream sauce
Eggs bcncc]ict $24.95
Foached eggs over cnglish mugin) Prosciut’co and ho”anclaise) Kombo al Grancc]*rio
[talian hash browns Filet of halibut pan seared, top w/crab meat, asparagus
$19.95 points and vodka lime cream sauce
Salmon ala Oscar $5>2.95
Alaskan salmon gri”ec] and toPPed with asparagus, blue crab and FilCtO Cognac
hollandaise Fetit filet mignon in a rich cognac sauce
$31.95 $36.95
[talian Omelet \/itc”o alla Marsala
Salami, PCPPoroni, mortadella and feta cheese with sundried Veal Sca”OPPiﬂ sauteed w/ crimini mushrooms and
tomato sauce, ]talian hash browns marsala wine sauce
$22.95 $31.95
Spaghctti con Fochti Fo”o Ag]io O]co
]ta]ian meatballs with tomato basil sauce Chicken breast toPPcd with sauteed sPinach and
$19.95 roasted red bell peppers in garlic olive oil
Fettucine Carbonara $22.95 $2%.95

Mushrooms, asparagus, crispg Pancetta and parmesan

cream sauce

20% Gratuitg and tax not included




