Appejlizeps

Fried Calamari $7.95
Ser’vecl Wiﬂl a plum tomato marinara sauce.
Fried Calamari Zinqepe"a $9.95

With sweet cI‘lePr’q peppers in a spicy anIic lemon
sauce.

Slwimp Scampi $10.95
Sauteed juml)O shpimp in a qaplic, sher’r’q, lemon sauce
served over rice pila{.

Coconut Shpimp $10.95
Served with an orange marmalade (Jippinq sauce.

Clams Casino $8.95

Bal«zd wiﬂ1 an'ic, l)acon, and seasoned cruml)s.

Baled Sca”ops $10.95
Weapped in bacon.

Maine Crab Cales $8.95
With a horseradish butter cream sauce.

Stuffed Mushrooms $8.95
Stuffed with Maine crab.

[ obster and Sl‘mimp Ravioli $8.95

TOPPQ(J WIiI’] a lol)siel’ l)uﬂer’ cream sauce.
Chicken Spinach & Walnut Ravioli $8.95

w/lﬂ'l a fomafo l)GSil cream sauce.

Butternut Squash Ravioli $8.95
Saufeed in a IDPOWn IDUHQP sage sauce.
Ravioli Samplep $9.95

A samplinq of a" our Paviolis.

Sou ps

New Enqlan(J Clam Chowder
French Onion Soup Gratinee

Buﬁemu’l Squash and Cammelizecj Onion
$4.25/cup $5.25/l)ow|

Salads

House™ $5.50

Romaine and radicchio tossed with a sweet and sour
farragon vinaigrette with a|monc]s, mandarin oranges,
c|1er>r>q tomatoes, and bermuda onion.

Caesar™ $5.50
Romaine fossed with a Caesar dressing and topped
with croufons, Parmesan cheese, and anchovies.

Field Greens™ $5.75
Mesclun greens, P(]CIiCClliO, arpuqula, cheprq fomatoes,
qoai cheese and cucumbers with a mspl)eppq vinaiqpeﬂe.

Hearts of Lettuce™ $5.75
I_eﬂuce Ileapfs foppecl with Heu cheese (Jr’essinq, l)acon,
and diced fomatoes.

$6.50

SlicecJ grape fomafoes, {Pesh mozzape"a BO"S, anc]

MOZZG PG"G CC] prese

chopped onion with a homemade Halian cJPessinq.

DCI Si(] S

Butternut Squash Ravioli

$16.95

Homemade and saufeecl ina I)Pown l)uﬂep sage sauce, {inished Wiﬂ’l shpedcled Dapmescm cheese.

C|1ic|<en and Walnut Spinach Ravioli

Homemade and fopped Wlﬂ'l a fomafo l)(]Sil cream sauce.

[ obster and Shpimp Ravioli

Homemade ancl foppecl Wlﬂ’l a |ol)sfep l)uﬂep cream sauce.

Raviol; Samplep
A somplinq o{ a” our mviolis.

Denne ChicLen Dpovolone

$16.95

$16.95

$18.95

$18.95

Chicl«an saufeed Wiﬂ’l l)r’occoli, fomafo, cammelized onion, an(J musllpoom in a fomato cream sauce l)al«ad

wiﬂ1 Dpovo'one clleese.

Farfalle with Chicken and Sausaqe

$18.95

Sauieec] c|1ic|<en and sausage wiﬂl l)r’occoli, llomaioes, and muslwooms ina qap'ic cream sauce wiﬂ1

D(] rmesan CI’IQQSQ .

Linquine with Shpimp and Sca"op Scampi

$23.95

Saufeed WI“’I peopods, peppers GI’I(J musI’lPooms ina SI’IQPP[J q(]PIiC Iemon l)uﬂep sauce.

* Bel[or’e lacin our or’cler’, |ease inl[opm our server il[ a person in your parh has a {ood a"ep .
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EniPQQS
S’[uﬁed Chicl«en Corc]on Bleu $18.95

S’[uﬁed Wiﬂ'l pposcuiﬂo, Ilam ancl Fonfina cl’leese. Sewed Wiﬂ’l mashed pofa’[o, {Pom veqefaHe cm<J chicl(en morney sauce.

Chicken Piccata $18.95

Sauteed chicken tenderloins in a white wine lemon butfer sauce with capers. Served over |inquine with sauteed

spinacl’l, ITILISI'IPOOmS, and PIUITI iomaioes.

Baked Half Chicken $19.95

Open range corn fecl semi-l)oneless chic|<en. Ser’vecl Wl“’l COPI’II)PQ(]J sfuﬂinq, mashec{ pOi(]iO an(J {PQSII veqefal)le.

Pork Rack Chop “White Marble Farms’ $19.95

Grilled and served with an App'e Cider Glaze, sweet mashed pofatoes and feesh veqeiable.

Slwimp Veal and Chicken Marsala $21.95

Sl’mimp, veal, and chicken sauteed with pPosciuﬂo and mushrooms. Finished with a Marsala wine sauce and

served over Iinquine with asparagus.

Chicl«an -or- Veal Sal’liml)occa Horen’line $19.95 / $21.95

Douncled Wiﬂ’l pposciuﬂo ancl sage, ﬂ]en saufeed Wiﬂ'l musllpooms ina whife wine l)uﬂer’ sauce cmcl

iopped with spinClCl‘I and mozzarella. Served with veqeiaHe couscous.

Risctto $19.95 / $22.95

Qoasf PecJ epper risoffi ser’vecJ Wi"’l Pi”ecj asparaqgus ancJ our cl‘loice o{ Pi"ed cl’licl«an -oP- sfea|< fips.
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Haddock Fillet $21.95
Filled with a Maine crab sfuﬂinq, then baked and foppecl with a lobster butter sauce. Served with rice pila{ and

{Pesl’] veqe’la Hes .

Gpi”ecl Salmon Fi"ejl $21.95

Grilled salmon with a lemon caper buerre blanc. Served with rice and a field green salad dressed with a PGSP[’)QPPLJ

vinaiqr’eﬂe.

Pan Seared Haddock Fillet with Sca"ops $24.95

Sear’ed over l1iql1 heaf ancl foppecl Wiﬂ'l a fapmqon citrus cream sauce. Sepvecl Wiﬂ'l rice pilclf cmcl {Pesll veqefal)les.

Gr’i”ed Swor’ch(isl] $24.95

Native swordfish qPi"ec' and fopped with a pineapple ier’iqald beurre blanc. Served with mashed polatoes and

a sautee of spinacll, l)acon, red peppers, and qr’i"ed pineapp'e.

Slow Roasted Duckling $21.95

pOGSi@C] ancl iDPpQC] Wlﬂl an orange mar’malacle sauce. \SQI’VQCI Wlﬂ’l mGSI‘IQCI pofafoes ancl saufeec] spinacl‘n Wlﬂl

tri-colored peppers.

New VOPL Slplom au DOIVPe $27.95
A 13-ounce, ‘Certificated Anqus Bee](,, center-cut siP|oin, pounded with black and green peppercorns, sauteed

and then finished with a l)r’andq chjon cream sauce. Served with mashed polatoes and fresh veqefalv'es.

File’[ Miqnon Hopenjline* $27.95
A 9—0unce, ‘Cer’fificafecl Anqus Bee{’, cenfer-cut {ilei, qPi"eCl ancl foppecl wiﬂ‘n saufeecl spinacl‘n, plum fomafo,

CII'I(J mozzcme"a CI’IQESG WI“’I a green peppercorn demi-qlace. SQPVQCI Wlﬂ'l mashed pOiGiOQS an(J {Pesh veqefal)les.

* Please be aware that consuming raw op undercooked meats or eggs may increase the risk of food-borne illness.



Liqh‘l En’lpees

Ser’ved wiﬂl a Caesap, l(iech green, or house salad and rice pila{
(no sul)sfifufions, please)

Grilled Chicken
Grilled Steak Tips™
Grilled Shrimp

Pan Seared Scallops
Pan Seared Haddock
Pan Seared Salmon

ltalian Specia"ies

quplanf Dapmescln

$14.95
$18.95
$18.95
$18.95
$18.95
$18.95

$14.95

Bpeaded eqqp'anf s|ices fopped wiﬂl marinara sauce, mozzape"a, Dapmesan and pomano cheeses. Servecl Wiﬂ'l zili.

Chicl«an Dapmesan

$15.95

Br’eaclecl cl'lic|<en cuﬂef foppecl Wiﬂ'l marinara sauce, mozzaPe"a, Darmesan ancJ Qomano cl'leeses. Ser’ved Wiﬂ'l zifi.

Veal DCleGSC]I’l

$17.95

Bpeadecl veal cuﬂef foppe(J wiﬂ1 marinara sauce, mozzcme"a, Dapmesan cm(J IQomano cheeses. Sewecl Wiﬂl zili.

Linquine Wi”‘l Meaﬂ)a"s

In a marinara sauce.
I_inquine with Mea’lsauce and Sausaqe
In a marinara sauce.
Baked Meat I_asaqna
Topped with marinara sauce and mozzarella cheese.
Penne a la Vodka

Dposciuﬂo, onions, iomaioes, an(J musllr’ooms in a spicy voc"«] fomalo cream sauce.

Denne Apml)iajla

quplanf, onions, fomatoes, mushrooms and capers in a whife wine marinara sauce, liql‘lﬂq spicec].

Zi’[i Alfpedo
Zifi in a cream sauce ma(Je Wiﬂ'l Dapmesan an(J IQomano cheeses.

Zi’li wiﬂ] Chicl«zn ancl Bpoccoli

$14.95

$17.95

$15.95

$15.95

$15.95

$15.95

$17.95

Chicken sauteed with broccoli in a white wine an'ic butter cream sauce and tossed with Papmesan and Romano

CI’IQQSQS .



