
GARLIC   FEST
OCTOBER + NOVEMBER

Creamy Artichoke-Garlic Dip v
cream cheese, roasted garlic, fresh spinach, artichokes, sour cream and parmesan -
served with garlic-basil crostini  12.95

Mama’s Garlic-Walnut Wedge GS
a towering wedge of iceberg topped with smoky bacon, candied garlic and walnuts,
cherry tomatoes and hard-boiled egg, finished with creamy gorgonzola dressing  13.95

Roasted Garlic + Jalapeño Mac ‘n Cheese
cavatappi pasta baked in a rich blend of gouda, white cheddar and gruyere sauce 
with roasted garlic and jalapeños - topped with mozzarella and crispy breadcrumbs  15.95

Adriatica Pork Cutlet
crispy breaded pork cutlet layered with lemon-pepper shrimp, creamy alfredo and melted
mozzarella, baked golden - served with spaghetti tossed with fresh garlic herb sauce  25.95

Chicken + Mushroom Garlic Lasagna
roasted chicken thighs, mushrooms, ricotta, spinach and roasted tomato wedges layered
with alfredo, mozzarella and parmesan  23.50

Thai Garlic + Pork Pizza
thai peanut sauce, roasted garlic, mozzarella, red onion, bell pepper, carrot and shaved
cabbage - finished with cilantro, lime, and juicy pork spinalis  16.50

New York Strip with Roasted Garlic*
10 oz new york steak topped with roasted garlic spread and green peppercorn au poivre
sauce - served with mashed potatoes and seasonal vegetables  41.95

Seared Black Garlic + Pomegranate Salmon*
salmon fillet seared with black garlic-pomegranate butter, edemame, roasted fennel and
peppers - topped with togarashi-dusted crispy potato strings  28.95  |  30.95

Risotto Crusted Fresh Salmon* GS   
crispy parmesan risotto crust, drizzled with lemon butter sauce - served with seasonal
vegetables  28.95  |  30.95       
  
Roasted Cedar Plank Fresh Salmon* GS   
lemon vermouth butter and pesto aioli, roasted on an aromatic cedar plank, served with
roasted garlic and chive mashed potatoes and seasonal vegetables  29.50  |  31.50  

DINNER

 

*Consumption of raw or undercooked meat, seafood, or poultry may increase the risk of foodborne illness.  

V vegetarian   GS gluten sensitive
Unconditional guarantee on all food and beverages

STARTER - SELECT 1
Goat Cheese Bruschetta with Tomato + Basil V 
Toasted Garlic Cheesy Bread V
Tuscan Chop Chop Salad GS
Parmesan Zucchini Crisps V

ENTREE - SELECT 1
Rigatoni Bolognese + Tuscan Meatballs
Chicken Fettuccine Alfredo
Spicy Cajun Pasta with Prawns + Sausage
Simply Grilled Salmon Fillet GS
Colossal Chicken Parmesan

DESSERT - SELECT 1
Tiramisu V
Creme Brulee V, GS
Gelato V 
Sorbet V, GS

per person | dine in only28.95

3 COURSE COMBOS
ALL DAY. EVERY DAY. DELICIOUS.


