DINNER
MENU

$43 per person

Available after 4pm
Select one appetizer & one entrée

APPETIZERS

Grilled Caesar
Grilled romaine with parmesan cheese,
croutons & Caesar dressing

Sesame Fish Bites

Three broiled mini fish cakes with a
house teriyaki glaze, sesame seeds &
scallions

Salami Burrata Toast

Multigrain toast topped with burrata
cheese, salami, arugula, pesto & a drizzle
of olive oil

Watermelon Salad

Fresh watermelon, arugula, cucumber,
red onion, candied walnuts & goat cheese
with a drizzle of olive oil & balsamic glaze

Soup
Opt for a cup of any of our soups as your
appetizer selection

ENTREES

Chicken Rollatini

Tender chicken stuffed with ricotta &
pecorino cheese, rolled in prosciutto.
Served over fettucine with our house
marsala sauce. Served with choice of one
side

Risotto Fruitti di Mare

Risotto with fresh scallops, shrimp, jumbo
lump crab, calamari & mussels sauteed in
a spicy marinara with red pepper flakes.
Served with your choice of one side.

Stuffed Pork Chops

Two 7oz pork chops stuffed with spinach,
onions, garlic & ricotta cheese. Served
with your choice of two sides

Grouper Delight

A delicate combination of Grouper,
scallops, shrimp & jumbo lump crabin a
sauce of lemon, garlic, butter & herbs.
Served with your choice of two sides

Flat Iron Steak

8 oz flat iron steak with sauteed
mushrooms & onions in a red wine
reduction. Served with choice of two sides

WINE & DESSERT

Enjoy $3 off dessert & 2 price bottle of wine with
your Restaurant Week Entree



RESTAURANT

WEEK
LUNCH

$30 per person

Available till 4pm
Select one appetizer & one entrée

APPETIZERS

Grilled Caesar
Grilled romaine with parmesan cheese,
croutons & Caesar dressing

Sesame Fish Bites

Three broiled mini fish cakes with a
house teriyaki glaze, sesame seeds &
scallions

Salami Burrata Toast

Multigrain toast topped with burrata
cheese, salami, arugula, pesto & a drizzle
of olive oil

Watermelon Salad

Fresh watermelon, arugula, cucumber,
red onion, candied walnuts & goat cheese
with a drizzle of olive oil & balsamic glaze

Soup
Opt for a cup of any of our soups as your
appetizer selection

ENTREES

Coulotte Steak Sandwich

Tender Coulotte steak, pesto, ranch, arugula,
fresh mozzarella & tomato on toasted
ciabatta. Served with your choice of one side

Salmon Teriyaki

Fresh sesame encrusted salmon, pan-seared
to perfection with a glaze of homemade
teriyaki sauce. Served with your choice of
one side

Flounder Francaise Almondine

Atlantic Flounder lightly floured and sautéed
in a white wine, lemon butter sauce, topped
with sliced almonds. Served with your choice
of one side

Chicken & Shrimp Florentine

Tender chicken breast, shrimp & mushrooms
sauteed in a sherry wine sauce & topped with
spinach. Served with your choice of one side

Shrimp & Crab Grilled Cheese

Creamy crab dip, sauteed shrimp, tomato,
bacon & cheddar jack cheese. Served with
your choice of one side

WINE & DESSERT

Enjoy $3 off dessert & 2 price bottle of wine with
your Restaurant Week Entree



