STARTERS

Sautécd mussels with lemon - Old-worlcl savory tomato
Parslcy broth & rosemary ciabatta 1% & basil soup 8
Gri“cd flatbread & hummus with a Chi”cd pea soup 8
mixed greens fygoat cheese salad 12

MEDITERRANEAN T AFAS

Dcsign your own Pcrsonal dish bg choosing four 12
Slow roasted pork bc”g Chicken kebob with Eggplant cannelloni

with applc grain smoked PaPrika with ricotta é»gri”ecl
mustard Puréc dcmi-glacc asparagus
Chilled pea Baby back rib Watermelon with
or P brushcyd with chili Prosciutto & balsamic
T omato basil soup gastric & orange reduction

marmaladc

White anchovg, lemon & Housc made Stu#cd chcrrg
fennel toppe crostini meatball with eppers & marinated
marinara sauce KAC iterranean olives

SALADS

(all salads available with gri”ccl chicken or salmon for an additional 6)

(all salads available in halF-Portion for7)

Watermelon & feta salad with arugula, [House made mozzarella & vine riPc
frisée & blood orange clrcssing i1 tomatoes with balsamic reduction
& basil oil i2

Gri”cd wcdgc of iccbcrg with candied walnuts, gri”cd onions & blue cheese drcssing* 10
SANDWICHES

(Served with a choice of fruit, shocstring fries or mixed greens with Pinc nut clrcssing*)

Girilled chicken Panini with sautéed Aslﬁlc‘?’s—rcndcrloin burgcr with
Fortobc”o mushroom, Prosciutto & brie 1% Manc ego cheese, crispg Prosciutto

. . & tomato relish on ciabatta bun
Bralscd Kurabuta, heidoom tomatoes & with basil aioli 14

arugula bLT on toasted ciabatta bread
& 16 Girilled vcgctablcs with pesto

ioli lla on f. * i
Maine lobster roll* 20 aloll & mozzarella on rocaccia

Roastccl turkcg club with Prosciutto & honcg mustard aioli on peasant bread* 12

OVENTIRED F1IZZAS & ENTREE. SPECIALS

L‘lousc made mozzarella, tomato, basil pesto Pizza with olives, tomato,
asil & balsamic reduction Pizza 11 artichokcs, onion &kasseri cheese 12
Fcnncl and andoiulle sausage Pizza “| ate riser” eggs clujour sPecia]* i1
with smoked Provolonc 12

, ) ) Mediterranean meatballs with
Da"9 SPCaal* Market price fresh pasta & marinara* 13

Six Fun Wines at Six Dollars a Glass for Lunch

Chardonnag Drg Rosé of Shiraz (Dcliciousl) Whitc Borclcaux (likc Finot Grigio)
Brut Champagnc Chianti Merlot

An 18% gratuity will be added to Par’tics of 6 ormore
We ask that all cell PHones be turned off while in the dining room
*Can be cooked to order or contains raw cggs

Written information is available upon request regarc{ing the saFct}j of these items




