
Dinner Menu 

 

Appetizers 

 

Parma & Figs 

Ribbons of Prosciutto di Parma, early fall figs, chunks of Parmesan cheese and grilled bread    22 

Sliced Yellow Fin Tuna Tataki  

Sushi grade #1 tuna sliced thin on a bed of seaweed salad, jalapeno slices and citrus ponzu sauce   24 

Potato Latkes 

Crispy potato pancakes topped with warm apple sauce and cre me fraiche      16 

Polenta & Rabe 

Creamy herbed polenta, sauteed broccoli rabe, season bread crumbs and Parmesan cheese    13 

Veal Meatballs 

Tender veal meatballs served with roasted onions & mushrooms in a velvety veal gravy    19 

 

Salads 

 

Traditional Caesar Salad 

Romaine lettuce, croutons, shaved parmesan cheese, traditional dressing      14 

Field Green Salad with Crisp Goat Cheese Ball 

Field greens, julienne carrot, cucumbers, cherry tomatoes, chopped apple with a honey white balsamic dressing 13 

      Add Ons 

  Grilled Chicken Breast $5   Seared Yellow fin Tuna $10   Crispy Tempura Shrimp $11  

 

Entrees 

 

Veal Cutlet Valdostana 

Pan fried veal cutlet topped with prosciutto, fontina cheese served with sauteed escarole     
      and whipped potato with a madeira veal demi-glace  24 

Garganelli Carbonara 

Garganelli pasta tossed with pancetta, fresh peas, eggs and Parmesan cheese     19 

Grilled Semi Boneless 1/2 Chicken 

Brined, grilled, and glazed on a bed of whipped potatoes and sauteed spinach with a orange caramel glaze  23 

Baked Halibut Fillet 

Baked fillet served on a bed of creamy polenta with crisp pancetta and roasted corn in a lemon herb butter  36 

Sauteed Chicken Breast Martini 

Parmesan coated chicken breast on a bed on sauteed spinach and smashed potatoes with a brandy butter sauce 23 

Lobster Mac n Cheese 

Creamy three cheese sauce, poached Maine lobster meat, shell pasta and season crunchy bread crumbs  29 

Grilled Angus Ribeye Steak 

14 oz. Ribeye steak, smashed potatoes, roasted asparagus, and a Dijon caper green onion sauce   42 

Jumbo Shrimp Scampi 

Sauteed shrimp, sauteed spinach, garlic, white wine, butter over angel hair pasta     28 

 

Please ask for our Dessert Menu 

*If you have a food allergy, please advise your server or Chef prior to ordering* 

Executive Chef Steve Quattrocchi 


