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_ SLIDERS

/)‘\\ Smoke House Sliders
' ~
\L)

Applewood Bacon, Smoked Cheddar, Sauteed Onions, Ranch | 12

.‘ RAW BAR
Shrimp Cocktail | 18 Blue Point Oysters | 12
Little Neck Clams | 10

ALMOND CRUSTED PAN SEARED SCALLOPS
Drizzled with Our Homemade Sour Orange Sauce | 16

SHRIMP ARABIATTA

Sautéed with Olive Oil, Garlic, White Wine Red Peeper Seeds
Topped with Fresh Tomato Concasse and Chives | 14

CLAMS CASINO
Baked with Herb Butter, Bell Peppers, Shallots and Bacon | 12

CALAMARI FRITTI _or THAI CALAMARI | 12

BURRATA
Burrata Cheese, Grilled Eggplant, Roasted Red Peppers
Reduction Balsamic Vinaigrette | 12

COCONUT _SHRIMP
Thai Cucumber Chili Sauce | 12

Soupy

GAZPACHO | 6

AVGOLEMENO | 5

LOBSTER BISQUE | 6




Salads

ARUGULA SALAD
Goat Cheese, Dried Cranberries, Walnuts, Sun Dried Tomatoes
Maple Balsamic Vinaigrette | 8

SPRING STRAWBERRY CAESAR SALAD
Crispy Lettuce, Fresh Sliced Strawberries, Parmesan Shavings
Our Homemade Caesar Dressing | 8

WATERCRESS SALAD
Watercress, Orange Slices, Shallots, Radicchio, Goat Cheese
Extra Virgin Olive Oil & Lime Dressing | 8

PANTZARIA
Roasted Beets Marinated in E.V. Olive Oil over Arugula, Goat Cheese
Oregano Extra Virgin Olive Oil & Red Wine Vinaigrette | 8

GREEK SALAD
Romaine, Tomatoes, Cucumbers, Bell Peppers, Kalamata Olives, Onions

Feta, Oregano EVVO & Mint Vinaigrette 18

Endlrees

LAMB KEBAB
Grilled Marinated Lamb Skewered Kebab, Greek Yogurt
and Fresh Mint Sauce, Cucumber Ribbons,
Toasted Pita and Fries | 22

BRONZINO
Grilled Filet Topped with Dill, Fresh Lime Garlic Sauce
Served over Seafood Risotto | 24

F1LET MIGNON
Charred Long Hot Peppers, Wild Mushroom Cream Sauce
Mashed Potatoes and Grilled Asparagus | 22

CHICKEN SALTIMBOCCA
Sauteed in Wine Sauce, Topped with Spinach, Prosciutto & Melted Fontina Cheese |

20



LAMB CHOPS
Char Grilled Rosemary & Sage Lamb Chops
Served with Red Roasted Potatoes and Grilled Asparagus| 29

LOBSTER RAVIOLI
Tomato Basil Cream Sauce, Green Peas, Parmesan Cheese | 29

PENNE VODKA
Served with Chicken |18 or Served with Shrimp | 24

CYPRESS PASTA
Grilled Shrimp, Sun Dried Tomatoes, Baby Spinach and Arugula
Tossed in Angel Hair Pasta with a Fresh Garlic Parmesan Cream Sauce | 22

CHICKEN MEDITERRANEO
Breaded Chicken Cutlet Topped with Eggplant, Fresh Tomato Basil Sauce &
Melted Mozzarella Cheese, Served with Penne | 20

Al TUNA & AVOCADO
Seared Ahi Tuna with Avocado, Soy, Ginger, Cilantro & Lime
Mashed Potatoes & Grilled Asparagus |24

PISTACHIO CRUSTED SALMON
Pistachio Crusted Organic King Salmon
Couscous Primavera and Grilled Asparagus| 24

‘ PAPPARDELLE A LA KING .
{ » Braised Slow and Low Short Ribs, Pappardelle Pasta - }
’/ /4 Fresh Tomato & Parmesan Cheese | 22 \?
\Sr( TRUFFLE SEAFOOD RISOTTO ’
\;\"q Scallops, Shrimp, Porcinis, Shallots, Truffle Oil
(\\" & Parmesan Cheese | 24
\: 1’
\?"‘ ARNI YOUVETSI

Braised Colorado LLamb Shank Served

.
=4 ~|(’.':,: " on the Bone with Orzo
o.\ r,.

(. » Fresh Savory Tomato Sauce & Crumbled Feta | 22

Happy
Mother’s Davy!




