SEASONAL FEATURES

DINNER

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

///////////7/7 A

Italian Grinder Salad GS

shredded romaine tossed in our classic red wine vinaigrette with smoked
provolone, mortadella, capicola ham, giardiniera, red onion and diced tomato,
finished with crumbled feta cheese 13.95

Roasted Corn + Chorizo Mac ‘n Cheese
baked cavatappi folded with savory chorizo and a roasted corn and jalapeno purée,
topped with pepper jack and crispy breadcrumbs 16.95

Adriatic Chicken

hand-breaded chicken breast layered with lemon-pepper shrimp, creamy alfredo,
crispy pepperoni and mozzarella, baked golden brown ~ served with spaghetti
tossed with fresh garlic herb sauce 24.95

Braised Beef Pappardelle
wide ribbons of pasta tossed with slow braised beef in a rich tomato and
red wine jus ~ finished with ricotta cheese and fresh gremolata 23.95

Mortazza Pizza
arugula-pistachio pesto, thin sliced mortadella and our four cheese blend, finished
with fresh arugula and lemon oil  16.95

Spice-Rubbed New York Strip* GS
10 oz new york steak topped with a savory harissa mint butter ~ served with
roasted garlic and chive mashed potatoes and seasonal vegetables 41.95

Fire Grilled Honey-Pistachio Salmon* GS
topped with honey-pistachio butter, served with roasted garlic and chive mashed
potatoes and seasonal vegetables 29.50 | 31.50

Risotto Crusted Fresh Salmon* GS
crispy parmesan risotto crust, drizzled with lemon butter sauce ~ served with
seasonal vegetables 29.50 | 31.50

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
29.95 | 31.95

3 COURSE COMBOS
ALL DAY. EVERY DAY. DELICIOUS.

29.95 per person | dine in only

STARTER - SELECT1

Goat Cheese Bruschetta with Tomato + Basil
Toasted Garlic Cheesy Bread

Tuscan Chop Chop Salad GS

Parmesan Zucchini Crisps

ENTREE - SELECT1

Rigatoni Bolognese + Tuscan Meatballs
Chicken Fettuccine Alfredo

Spicy Cajun Pasta with Prawns + Sausage
Simply Grilled Salmon Fillet* GS

Colossal Chicken Parmesan

DESSERT - SELECT1
Tiramisu V

Creme Brulee V, GS

Gelato V

Sorbet V, GS
\/'vegetarian S gluten sensitive

Unconditional guarantee on all food and beverages
031526 *Consumption of raw or undercooked meat, seafood, or poultry may increase the risk of foodborne illness.



