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M E N U

APPET I Z ERS

B U T T E R N U T  S Q U A S H  B U R R A T A

Creamy Burrata  Served  Over  Roasted  Butternut  Squash ,  F i n i shed  With  A  Dr i zz le  Of  Aged  Ba l samic

And  Fresh  Herbs .  Accompan ied  By  Cr i sp ,  Go lden  Crost in i s  -  $20

F R I E D  C A L A M A R I

Served  w i th  Sp icy  Mar inara  And  Sweet  Tha i  Ch i l i  Sauce  -  $15

C R A B  C A K E S

3 oz  Patt ies  Made  With  Lump Crab  Meat ,  Green  On ions ,  Red  Peppers ,  Breadcrumbs ,  Creamy

Mayonna ise ,  And  A  B lend  Of  House  Season ings .  Served  Go lden  Brown With  A  S ide  Of  Our  Red

Pepper  Remou lade  Sauce  -  $18

ENTREES

H O N E Y  B A K E D  H A M

S low Baked  Honey  Ham,  G lazed  With  Sweet  Go lden  Honey  And  Brown Sugar ,  Served  w i th  P ineapp le

Rum Sauce  And  Cranberry  Sauce   -  $27

R O A S T E D  T U R K E Y

S low-Roasted ,  A l l -Wh i te  Turkey  Breast ,  Carved  To  Order  And  Topped With  Savory  House-Made

Gravy ,  Served  With  Cranberry  Sauce  -  $29

H O L I D A Y  T U R K E Y  &  H A M  D U O

A Perfect  Ho l iday  Pa i r i ng  Of  S low-Roasted  A l l -Wh i te  Turkey  Breast  With  Savory  House-Made

Gravy  And  Sweet ,  Tender  Honey  Baked  Ham G lazed  With  Go lden  Honey  And  Brown Sugar ,  Served

With  Cranberry  Sauce  -  $31

R E D  W I N E  F I L E T  M I G N O N

8  oz  Tender ,  Center-Cut  F i l e t  M ignon  Gr i l l ed  To  Perfect ion  And  F in i shed  With  A  R ich  Red  Wine

Reduct ion  Sauce  -  $54

P O R K  O S S O  B U C O

Tender ,  S low-Bra ised  Bone- In  Pork  Osso  Buco ,  F i n i shed  With  A  Robust  Wine  And  Herb  Pan  Sauce

Infused  With  Savory  Vegetab les  -  $38

M E D I T E R R A N E A N  B R A N Z I N O

Med iterranean  Sea  Bass ,  Oven-Roasted  Who le  And  L ight ly  Seasoned  With  Fresh  Herbs ,  Lemon ,  And

Ol i ve  O i l .  Served  With  A  Br ight  Med ley  Of  Seasona l  Vegetab les  -  $42

C H I C K E N  P A R M I G I A N O

Cr ispy ,  Go lden-Breaded Ch icken  Breast  Topped With  House-Made Mar inara  And  Me l ted

Mozzare l l a ,  Served  With  Penne  Pasta  Tossed  I n  Mar inara  And  The  Chef ’ s  Vegetab le  -  $26

SOUPS  AND  SALADS

B U T T E R N U T  S Q U A S H

Roasted  Butternut  Squash  Puréed  To  A  S i l ky  Smoothness ,  F i n i shed  With  A  H int  Of  Cream,  Warm Sp ices ,  And

A Touch  Of  Fresh  Herbs  -  $7

I T A L I A N  W E D D I N G

A Trad i t iona l  I ta l i an  C lass ic  Featur ing  Tender  Meatba l l s ,  F resh  Sp inach ,  And  Ac in i  D i  Pepe  Pasta  S immered

In  A  Savory  Ch icken  Broth  -  $7

G A R D E N  S A L A D

Mixed  Greens ,  Cucumbers ,  Tomatoes ,  Carrots ,  Red  On ions ,  And  O l i ves ,  Served  With  Our  House-Made

Red Wine  V ina igrette  -  $8

C A E S A R  S A L A D

Cr isp  Roma ine ,  House-Made Croutons ,  Cracked  B lack  Pepper ,  Parmig iano ,  And  Anchov ies  -  $8

Served  With  Your  Cho ice  Of  Two S ides :  Green  Bean  Cassero le  |  Roasted  Butternut  Squash  |  Gar l i c  Mashed  Potatoes  |

I ta l i an  Sausage  and  App le  Stuff ing  |  House  M ixed  Vegetab les

DESSERTS

Bourbon  Pecan  P ie  -  $8  |  Pumpk in  Cheesecake  -  $8


