SEASONAL FEATURES
DINNER

3-COURSE COMBOS
ALL DAY. EVERY DAY. DELICIOUS.

$26.95 per person | dine in only

STARTER - SELECT1

Goat Cheese Bruschetta with Tomato + Basil
Meat Classic Flatbread

Tuscan Chop Chop Salad

Parmesan Zucchini Crisps

)4

ENTREE - SELECT 1

Rigatoni Bolognese + Tuscan Meatballs
Chicken Fettuccine Alfredo

Chicken Cannelloni

Simply Grilled Salmon Fillet

Colossal Chicken Parmesan

DESSERT - SELECT1
Tiramisu

Creme Brulee

Gelato

Sorbet

SEASONAL SELECTIONS

Baked Crab + Artichoke Dip
rock crab, artichoke hearts, parmesan and onion, topped with crispy
breadcrumbs - oven-baked to a golden brown, garlic basil crostini 19.50

Charred Steak* and Spinach Salad

baby spinach, field greens, red onion, grape tomatoes and mama-lil's
peppers tossed with housemade green goddess dressing, finished with
shaved parmesan 18.95

Mario’s Hot + Sweet Maiale Pizza
pancetta, calabrese salami, prosciutto, mama-li’'s peppers, roasted garlic
and whipped ricotta, finished with a drizzle of mike’s hot honey 18.95

Pasta Pappardelle with Italian Sausage
hot Italian sausage, sautéed baby spinach, sundried tomatoes, garlic and
fresh pappardelle tossed with a spicy harissa cream sauce 20.95

Char-Grilled Sirloin Cap Steak*
glazed with housemade chimichurri - served with garlic mashed potatoes
and sautéed fresh vegetables 28.95

MAMA’S SALMON
Mlways Fesh from Buitish Columbia

Harissa Glazed Salmon*
roasted harissa glaze, sautéed fresh vegetables, parmesan and roasted
garlic mashed potatoes 26.95 | 28.95

Risotto Crusted Salmon*
crispy parmesan risotto crust, lemon butter sauce, served with sautéed
fresh vegetables 26.95 | 28.95

Cedar Plank Roasted Salmon*
with seasoned lemon garlic butter and pesto aioli, roasted on an aromatic
cedar plank, sautéed fresh vegetables, garlic mashed potatoes 27.50 | 29.50

vegetarian gluten sensitive

Unconditional guarantee on all food and beverages
*Consumption of raw or undercooked meat, seafood, or poultry may increase the risk of foodborne illness.



