LUNCH
ANTIPASTI (small plates)
Arancini Crispy rice balls stuffed with pistachios and mushrooms and spicy tomato sauce

9.

Polenta al Forno Oven baked polenta with seasonal mushrooms and gorgonzola cheese

10.

Crispy Shrimp Rolls Served with cucumber salad and Asian sauces

12.

Carpaccio Paper-thin sliced raw beef with onions, capers, arugula and mustard

10.

Fritto Misto Fried calamari and vegetables with smoked chili aioli

11.

Ahi Tuna Rolls Breaded in panko and served with Asian sauces and cucumber salad

13.

ZUPPA DEL GIORNO A.Q.

7.

INSALATE
Insalata della Casa Coastal greens and grated cheese with balsamic vinaigrette

7.

Insalata Cesare Romaine lettuce, anchovies, parmesan cheese, and croutons

9.

Beet Salad Tossed with Baby Greens Pickled beets, blue cheese crostini,

13.

sm 8.

12.

sm 7.

caramelized pecans and honey mustard dressing
Butter Lettuce Salad Served with gorgonzola dressing, Pecans and parmesan tuille
Burrata con Panzanela Creamy, fresh soft cheese with English cucumbers, cherry

11.

tomatoes, arugula, and toasted homemade bread salad
Chicken Salad Romaine and coastal greens with honey-mustard dressing and grilled chicken

14.

Nicoise Salad Pan seared rare ahi tuna on a bed of mixed greens with hard boiled eggs,
tomatoes, french green beans, olives and white balsamic vinaigrette

15.

Spinach Salad with Grilled Prawns Baby spinach, radicchio, walnuts, goat cheese and
house vinaigrette

15.

PANINI E PIZZE (from wood burning oven)
Panini Rustico Grilled chicken and roasted bell peppers with arugula on panini bread

14.

Panini Vegeteriano Portobello mushrooms, roasted eggplant, fresh mozzarella,
organic heirloom tomatoes, and balsamic aioli on panini bread

13.

Pizza Margherita Mozzarella cheese and tomato sauce with basil and oregano

12.

Diavola Pizza Pepperoni, sausage, mushrooms, oregano, mozzarella and tomato sauce

14.

Kobe Burger Served on housemade panini bread with shoe string french fries

17.

PRIMI PIATTI (whole grain and gluten-free pasta available)
Capellini al Pomodoro Angel hair pasta with fresh tomatoes, garlic and basil

14.

Gnocchi al Gorgonzola Potato dumplings with gorgonzola and parmesan cheese

14.

Spaghetti and Meatballs Spaghetti pasta tossed with Bolognese sauce, meatballs,
herbs and parmesan cheese

15.

Orecchiette Ear shaped pasta with sausage, fennel, broccoli rabe, red pepper flakes, pecorino

16.

Linguine Pescatore Fresh fish, clams, mussels, and prawns in a spicy tomato sauce

18.

Pansotti alla Fiorentina Spinach stuffed pasta with marinara sauce and sage-butter

14.

Risotto con Pollo Arborio rice simmered with chicken, sun dried tomatoes, and mushrooms

15.

Vegetarian Risotto Arborio rice simmered with fresh seasonal vegetables and goat cheese

14.

Melanzane al Forno Baked eggplant with parmesan, mozzarella and marinara
Curry Chicken Pan seared chicken breast served in a yellow curry sauce with mashed

14.
15.

potatoes and fresh seasonal vegetables
Red Snaper alla Picatta Pan seared with lemon, capers and pinot grigio over sautéed spinach

17.

Atlantic Salmon Grilled and served with couscous, cucumber, and a dill sauce

18.

We accept all major credit cards.
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