AEEctizcrs

French Onion SouP$+
TOPPCd with crustini and melted gruyere

Stcamcd Musscls $9

Fresh mussels steamed in white wine tomato basil broth and toasted baquette

Chef Damico’s Olivcs $8

Marinated olives, assorted cheeses and warm bread

Escargot $8

Snails sautéed in fennel garlic butter in vol-au-vant

Arancine $6

FFried risotto and |talian sausage with fire roasted tomato balsamic sauce and flash fried spinach

Salads

T omato CaPrcsc $7 Summer SPinach Salad $7

[Heidoom tomato salad with fresh house (Garden fresh sPinach, mixed berries, feta
made mozzarella, mixed greens, basil pesto cheese, and toasted Pepitas tossed with
and balsamic vinaigrette raspberry vinaigrette

Goat Chccsc Salad $9

Hazelnut crusted farm fresh goat cheese {:ritter) served with mixed salad greens,

shaved Fcnnel, strawbcrries, and 1‘101‘169 roasted shallot vinaigrctte




I ntrée’s

Salad Nicoise $12
Marinated gri“ed salmon Filetj Dijon vinaigrette, tomatoes, hard cooked egg, Fingerling

potatoes, Nicoise olives and haricot verte

Steak Salad $12

(rilled tenderloin tipsj romaine lettucej tomatoes, bell peppers, green olives, marinated

mushrooms, bleu cheese clressing, toPPecl with fried onion straws

ShrimP Cobbsi2

Mixed greens, marinated gri”ecl skrimP, avocaclo, gorgonzo]a, Peppered bacon, tomatoes,

gri”ed asparagus with buttermilk ranch clressing

Chicken 5alad $8

Foachecl chicken tossed in dill aioli, red seedless grapes, casl‘news, ce]ery, red onion

served on croissant

Hot ltalian Subsio

Capico]aj Copaj (Genoa salami, Jtalian beeﬁ Provo]oncj onion, tomato, le’ctucej olive

salad, red wine vinaigrette on toasted baguette

BLT. 58
[House cured sPiceCJ baconj bibb lcttuce, tomato, avocado, herb aioli, sliced smoked

gouda on multi grain bread

Scarcd Sca"ops $15

Jumbo seared sca”ops, wild mushroom risotto cai(e, gri”ecl asparagus drizzled with a

sl'nerr beurre Hanc
Y

Sandwiches served with house made slofcy gar//c P/c,é/cs and C/)IP$




