
19C A L A M A R I
Lightly floured & f r ied squid ,  hot cherr y peppers ,
aged parmesan ser ved with samboli  aiol i .

22S H R I M P  C O C K T A I L
Four chil led f resh gulf  white shrimp ser ved
with our s ignature cock tail  sauce .

8M E A T B A L L S  F O R  2
Fresh homemade meatballs ser ved over roasted red
peppers & garl ic .  

29C H I C K E N  M A R I A
Chicken medall ions sautéed with chopped prosciutto ,
onions & mushrooms in a sweet vermouth butter
sauce topped with melted mozzarel la ser ved over
penne pasta .

32H A D D O C K  N A P O L E O N
Broiled haddock with beef steak tomatoes & f resh
mozzarel la topped with pesto & balsamic glaze ,
ser ved with r isotto .

52B O N E L E S S  R I B  E Y E
16oz char gri l led with sautéed mushrooms , onions ,
peppers ser ved with mashed potatoes .  

48PA N  F R I E D  S E A  B A S S
Tossed in arugula salad, tomato , red onion , shaved 
parmesan & balsamic glaze .  

34S H R I M P  F R A  D I AVO L O  
Sautéed shrimp with garl ic ,  spicy marinara &
mixed peppers over l inguine .

A P P E T I Z E R S

58L O B S T E R  P I E D M O N T E S E
Cold water 12oz lobster tai l  sautéed with garl ic
& chopped prosciutto in a butter sauce ser ved
over l inguine .  

38S C A L L O P S  O R E G A N A T A
Broiled wild caught dr y scallops with oreganato
ser ved with sautéed asparagus & r isotto .

40F I L E T  M I G N O N
8oz char broi led tenderloin ,  garnished with f r ied
onions ,  in a red wine demi- glaze .  Ser ved with a
choice of l inguine or baked potato .

36MAPLE BOURBON GLAZED SALMON
8oz gri l led atlantic salmon with a maple bourbon glaze
ser ved with r isotto & sautéed broccoli .  

Va l e n t i n e ’ s  D ay

14E G G P L A N T  R O L L A T I N I
Fried eggplant rol led with a r icotta cheese blend
topped with marinara & melted mozzarel la .

17G R E E N S
Escarole ,  hot cherr y peppers ,  prosciutto & garl ic
sautéed with oreganato ,  impor ted romano &
parmesan cheese .

ADD A SUCCULENT 12OZ LOBSTER TAIL TO A NY ENTRÉE
SERVED WITH DR AW N BU T TER
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