Appetizers
Fis Heuse A ntipasts Hot ‘gﬁﬂ‘{nnd A ntipaste

ah ageotiment of [talian specialties: proseiutto  little nack elame, shrimp, and zea ceallope cim-
ham, ealami, artichoka heatte, roacted red mered in tich, epicy Maditerranean eauee of plum

peppats, hardboiled egg, olives, cheese, sundriad tomators, capere, ealamata olives,
tomatoas - cotved on & bad of lettuea with a gatlie and white wine
balzamie vinaigratte Appetizer - 11.95
6.95- carves ane to two .
%.05 - cerves two to four od wih I;Ehﬂ 'EEF:"I“E ";E -
2t gatlic brugehetta and 8 sauee of plum
THaryland Crat Cakes tomata, garlic and olive oil A
with gloucester saura 10.95 ~ a great one to chare 5
6.95 =
Fried PNezzarella (Fheese
Roasted Sealtops 4-homemade breaded cheese sticks
ceallope wrapped in bacon carved with our famous somied with maringr equce
honey dijon eteam gauce L.G5

o %.0%

‘% Fried Calamari
IGanteed Portatello YNushrooms  coriod with Marinara or Fra Diavilo Sauco
with plum tomatoes, gatlic, wine and fresh hetbe ;.05

£.09
_ , Shrimp Cocktail
THarinated A rtichoke and jumbao shtimp served with a cocktail saues
Roasted Red Peppers 7.05
with balsamie vinigrette served with bruschetta e
6.50 ‘%Littk Hleck Plams
. | dozen with drawn butter - .90
French Onion S oHp ¢ dozen Sivilian style with gatic brusehatta
cup 3.50 erock 4.50 and drawn butter - 17.05
Pety Engqland Clam Chorvder Bruschetta
eup 3.95  erock 4.50 Cur homemade bread brushed with galic olive ail,
ftech hetbe and topped with mozzatella
Seong of the Aa cheese and haked
cup 2.49 crock 2.9 2.490

ﬁdfun Chicken Eites with ranch dressing 4.99

Satads

Cacsar Salad Trssed Gyreen Salad
g crizp romaine lettuee, tossed in ite traditional a frazh selection of lettuce, tomato,
dreceing with croufons onion and cucumbere

gide - 3.50 - large 5.0  with chicken - 7.95  side - 3.50 - large 5.99  with chicken - 7.95
Wharm G pinach Salad A lmond Crunch Chicken Salad

with mughrooms, bacon, hot olive oil and garlic on 8 bed of mixed letuce with a
baleamic draeeing - 6.50  with chicken - 7.95 lernon ginger Afoli - 7.95

‘Sirfﬂiu {_g teak ‘S alad

zitlnin steak with toasted walnuts, caramelized onfong and blue cheese crumbles
an 4 bed of tomaine leftues with baleamie vinaigrette - 10.05

"Add 4 grilled chrimp to any ealad for 4.90
Corry, no coparate choaeke for partiee largar than B people.

e . .
H%fﬁimf’ ¢ Rocommendation I,J;Fur (Garlic Lovere :RS?: Heart Smart



Sandiviches and more

NEW  }ot Roast Eeef
chaved roact boaf on garlic bruschetta with
homemade gravy - 6.095

NEW Zoast Beef Panini

with cheddar chesse and sour eream horearadich
eaues togeted on our wood gl - 6.95

Haddesck Platter

oFried or Eroiled
with a choice of two gides - ¥.05

Crag Cake Sandevich

with cajun Aioli and tomaine leftuee sorved on a soft
eruetini toll - 7,49

Fried Haddeck Gandrvich
an ¥ oz. fillet, lightly coatad with batter, served
with tartar eauce - 7.49

Deluxe cgritled Hamburger
4 fresh, half pound ground citloin grilled to your
tacte. All burgere include lettuce, tomato
and onion - £.50
Add ehoiee of eheddar, provolone, ewiee,
maozzarella, blue eheaze, baeon, eautend

muchroome or anione - .50 pa.
Open Faced cgritled Sirlsin
Steak us{wmﬁ

a tender € oz. steak grilled and served on
hruechotta with a cide of eour eream horeoradich

gayee - 9.05

Chicken Parmesan Gandrvich

breaded and baked with marinara eauce topped
with mozzaralla chengo - 6.95

ritled Earpecne (Fhicken
7 Sandevich
with BE() cauea, chaddar cheece

gne] bgeon - 6.95

{?.ptfﬂn Chicken Sandivich
grilled with eajun eeaconinge, cliced and eorved
with blue cheese and bacon - 6.95

Bﬂﬁlﬂﬂﬂ (51? le (Fhicken Wm' §

coripd with h!un eheeee and eelory mild -
medium - hot - garlie ~ an order of 10 - .49

Fried (Phicken Eﬁngers
comved with EE() eaues - 6.95

All eandwicheg come with
choice of one tegular cide:

Regular Sides (1.25 ea.):
homemade french frieg; cole
claw; vegetable of the day;
potato of the day

Backet of out homemade
ftench fries - 2.75
Backat of brew city fries - 2.00
Cide of Vegetable - 2.00
Qauteed Spinach - 2.00
Cide of Potato - 2.00
Cauteed Onione - 2.99
Cauteed Mughroome - 2.9
Cauteed Onione &
Mugchroome - 2.00



From the Hen Honse

Stuffed Chicken tvith Ggonda

eorvod with @ thres onion eraam equee with NY BOLD onione, challote, roacted padie,
eteam brandy and tareagon - 12.05

Phicken Parmesan o Tharinated Lemen ggartic

boneloze chicken breact breaded and bakod with b Chi ke
matinata eauce and mozzarolla cheese eorved with grilled and tossed with penne pasta, olive of

" M B O
epaghetti and marinara saues - 12.95 and Malian parsley - 12.05
Gritled Chicken Breast with Chicken TNarsata
. g a bonelags breast of chicken served with & saues of
Cheese Bavieli margala wine, mughroome, natural deippinge
and finiched with eweet butter - 12,05

in & vodka eream cauca - 12.95

gﬁi.:f;: (3 ?‘fﬁfﬂn

a pounded chicken broact cutlet pan eauteed in olive oil and cor
and htown butter sauea - 19,

From the Pasture
(meurir:g Enr F1EAP WAeed C;Erffﬂ')

with a sundriad tomata, caper, lemon

Chvice Sirfrin Steak \eal Tips Ricotta egnocchi
a special house eut lean and thick - € oz. served with muchrooms and spinach, baked in a basil,
with heth butter - 15.95 vodka and tomato eream cauee topped with
mozzqrolly cheees - 1€.95

e

Santeed Eeef Tips ‘:% ) )
emothered with mushroome, oniones and cauee of %;Hrﬂ Filet '}ﬂ:ﬁn.ﬂn - @rfﬂf ed
oz. tondotloin of boof corved with 2 cauea of

naatural drippings - 15.95
partabello muszhroome, natural drippings, merlot
wine and finiched with eweet butter 22,95

Tuscan Veal
eautend medallions of veal terved with 8 cauee of
proseiutto, eundried tomata, eapers, leman and c?riﬂfef{ wFilet FHignon
natural drippinge - 15.95 ¥ 0z., corved with Maitre I butfer - 19.95
Veal Parmesan Goritled Delmonico Steak
a tonder eutlet breaded and baked with marinara eorved with Maitee D butter
equen, mozzatolly ehoooo eorved with cpaghatti and 12 oz. eyt: 16.95
marinara caues - 15,05 16 o0z, cut: 19.95
Uﬂﬂf ‘Mﬂﬂsﬂfﬂ -Z___‘EJHE (5[:'5#,{:
A choiee #1 eteak grilled to your choice - 19.95

equteed madallions of veal sorved with 8 cauee of

mateqla wing, natural drrgprngt an
mushtoame - 1€.05

A Ad ene .:rf the faffawing sances to Any steak f.rrr 3.94: Eistre Sance, Steak An
-;Ppiu: Sdﬂ.ﬁ': shallets, freen pegpeTeITIg, s'lfj.‘:'ﬂ' s glard, E..-!rnl:gﬂn, .ﬁrﬂm{r A creimm
or EFerqezela cream sance

7 Can’t Decide
wrf and Tur

\Veal PHedatlions # Shrimp Snrf (
sautend and served with a sauce of mushtooms, % oz. grilled filet mignan with a 10) oz, lobster
artichoke hearte, ealamata olives, roasted red poppere,  tail corvad with drawn butter - MARKET FPRICE

togeted parlie and natueal drippings - 20.95
Feast Fi: grilled ehoiee sirloin eteak [our own epocial house cut] plug brofled ehrimp and sea seallope
in garlic lover's butter - 19.95

Feast 2 :pyillad ehoice eirloin staak [our own epecial housa eut] plue baer battared & deep friad shrimp
and ceq seallope eorved with a choiee of gloucaster saues, fartar eauce of cocktafl eauee - 19.95



Flonr and \ater

Jtatian JHeattalls (2) or Jtalian Siveet Gansage wyith

choice of pasta: Linguine, Cappallini, penne, fettueini, bowtie pasta or Hgatoni
with marinata eauce or Hot Tom zauee

6.65

&7 randma A renals Penne Pasta
with a mushroom, epinach, ricotta cheese, marinara

topped with ehradded mozzarella cheees and baked .:_c;'i‘fiﬁ""‘f Ef’“’ Tie Pasta
10.05 with frech bacil, spinach, plum fomatoes,
o ramana parmessn theose, garie and
ettuceini 4 ffﬁfiﬁ' olive oil - 10.95
homemade fettueeini tosead in a vich eream sauee and .
three cheeses (aciago, romano & E_"‘h"f '}’::':lﬂm.:.‘e!ff.r
parmeean) - 10,05 pacta chell fillad with ricatta, parmegan and
oo tomano cheases, then bakod with marinara and
(Phecse Raviols mozzarella cheese - 11,95
pacta fillad with ricotta cheete and cerved with . .
matinara - 10,95 Ricottn ‘?""” hi

baked in a eweet basil, vodka and tomato cream

garilled Sirloin Steak ¢ Peonne Pasta toppad with mozzatella cheesa - 11.95

thinly eliced eitloin cteak, mushtoome, metlol wine and

matinata eauce cerved over panne pasta - 15,05 Cali fﬁ' ruin Fasta
equtond artichoke hoarte, roaeted red pappare,
Eaked Lasagna baby spinach, portabello mughroome, leman

Itiphe layat pacta filled with ewaet [talian sausage, ground  juice, fragh basil tossed with linguine - 11,95
heef, tieatta and mozzarella chease and matinara

11.95

[es
Rigatoni pacta with eauteed green I?peppﬂrg, eherry peppere with vodks
marinara eream gauce - 9.5 with chicken or causage - 12.95  with chrimp - 16.95
with chicken, chrimp, eausage combo - 1€.05

Ocean Catch

Fresh ©cean Haddock soned your way - 12,05 ) OR for 1.50 mote choose...
Shrimp -16.950 Gea Senllops-16.95 A lmond Crusted - Bakod

with an almond cruel topping.
,__l;lir.imp B éﬁ#fﬂﬂf& Crmbination - 16.95 * rann - With a eauce of spinach,

Choose your favorite way fo enjoy! P ot STO i NEOE o

froch eream
Broiled, Fried, Stuffod with Ceab Meat Stuffing ¢ Yediterranean - Simmared
e in a rich, epiey Mediterranaan eauce of
‘% ) plum tomatoes, capers, calamata alives,
Sem P gatlie and wine
chrimp cautesd with reacted red peppere,
mughroome, gatlie, lemaon, r.lhilrn- r.ri_nre and frech ot Ceafesd Anti pa Ty
hethe - pragented on a bed of linguine - 16,95 liffe ||q.ck‘£1mg Frnhrlmﬂ il 5ha sellops
Gea df.:r,.:-,p{ Fettnecini A ffrgg[p cimmarad in rich, epicy Moditerranean sauen of plum
shtimp and seallops toseed in & eroam sauce  fomatoes, eapere, calamata olivee, garlic and white wine
with thtee cheesoe (aeiago, romano Appetizer - 11.05
parmasan) - 17.05 Entree (eerved over thin epaghetti) - 19.05
Alaskan King Crab Legs Lotester Tail
One full pound cplit for EH y eating, ser--ed with luxutioue 10 oz. tall brofled and served with
drawn butter and lamon - Market Price drawn butter - Market Price
155.15.:':#{ THarinara A lmend Cranch Haddeck

shtimp, sea ceallope, little clame and calamati in out eprved with 8 lemon ginger Aioli - 15.95
matinata suace over liguine - 19.95

All mony entraee are aceompanied with a choice of toesed calad, or 9 cup of coup of the day.
Add casear ealad for just 75¢



