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Entrees  
 

Veal Short Ribs & Gnocchi 
 

Braised Veal Short Ribs Slow-Cooked for 72 Hours in a Veal Demi-Glaze with 
Merlot & San Marzano Tomatoes- Complimented with Homemade Gnocchi  32 

 

Classic Lasagna 
Homemade Lasagna Layered with Angus Beef, Creamy Ricotta, Pomodoro Sauce & 

Mozzarella Cheese 18 
 

Chicken Florentine 
Organic Grilled Chicken Breast in a Creamy Parmigiano-Reggiano Sauce with Baby 
Spinach- Complimented with Roasted Potatoes & the Chef’s Vegetable of the Night 

22 
 

Chicken & Shrimp Curry 
 

Organic Chicken Breast & Shrimp Pan-Seared in a Yellow Curry Coconut Sauce 
with Sauteed Onions & Golden Raisins- Served Over Rice with Lentils 26 

 
 

Split Plate Fee 
Attention Patrons: There will be an additional charge of $5 for 

entrees that are split. Please note this allows both patrons to enjoy 
our soup, salad & dessert buffet. Thank you 

 
 
 

Additional Options 
 

 

Soup Salad & Dessert Combo 12 
Chicken Cesar Salad 14 

Bacon Brisket Burger with French Fries 14 
 

Kids Menu 
 

Children 12 & Under 
 

Chicken Fingers & French Fries 8   
Kids Chicken Parm with French Fries 8 


