
Chef’s Fresh Soup of the Day…6.50

Fried Calamari 
Spicy Tomato Sauce…10.50

or
Asian Calamari

Peanuts, Apricots and
Sweet-and-Sour Dipping Sauce... 10.50

Shrimp & Shiitake Pot Stickers
Yuzu Dipping Sauce…11.50

Sliced Seared Rare Tuna 
Shaved Vegetables with

 Ginger Sesame Ponzu…12.50

Coconut Crusted Shrimp, Mango 
Scotch Bonnet Coulis, Kimchee…12.00

Crispy Flatbread
Artichoke Hearts, Homemade Ricotta,

Grilled Onions, Slow Roasted Tomatoes
and Roasted Garlic…11.50

Pan Seared Sea Scallops
Grilled Granny Smith Apples, 

Fried Bacon and Candied Pecans, 
Roasted Garlic Aioli...12.50

Maryland Jumbo Lump Crabcake 
Dill-Lime Tartar Sauce…14.00

S A L A D
Market Greens Salad 

Vine Ripe Tomatoes, Croutons, 
Dijon-Shallot Vinaigrette…6.50

Hearts of Romaine Caesar Salad 
Grana Padana Reggianno…7.00

Tomato, Mozzarella, Radicchio Salad
with Parmesan Cookie, 

Balsamic Vinaigrette…10.50

Iceberg Wedge
Blue Cheese Dressing,

Sweet Red Onion 
Bacon, Vine Ripe Tomatoes…9.00

F I R S T
COURSE

Big City Burger and French Fries
 Vine Ripe Tomato, Bermuda Onion,

Lettuce, Dill Pickle…12.00

Grilled Chicken Breast on a Baguette
Artichoke Hearts, Swiss Cheese

Lemon Aioli, French Fries …12.50

Spinach with Grilled BBQ Shrimp
Corn, Red Onion,

Green Beans, Candied Pecans,
Honey-Mustard Vinaigrette …16.00

Shrimp & Gorgonzola
Chopped Greens, Tomato, Egg, Croutons,

Mustard Seed Vinaigrette…14.50

Chopped Greek Salad 
Grilled Chicken Breast, Feta, Olives,
Onions, Tomatoes, Bell Peppers…15.00

Grilled Skirt Steak Cobb Salad 
Chopped Greens,  Egg, Bacon, Tomatoes,

Blue Cheese, Scallion, Cobb Dressing…17.50
or with Shrimp or  Chicken …15.50

pasta & PIZZA
Angel Hair Pasta with Fresh Red Tomatoes

Olive Oil, Herbs, Toasted Bread Crumbs, 
Grating Cheeses…16.00

 Rigatoni with Chicken, Roma & Sun-Dried
 Tomatoes, Spinach, Roasted Chicken Stock, 

Pine Nuts, Goat Cheese…17.50

Huge Tortelloni
Filled with Salmon and Crab
Shrimp, Shiitake Mushrooms, 

Basil Cream Sauce…19.50

 Rigatoni Bolognese 
 Braised Beef and Veal in Chianti,

Reggiano Parmesan…19.00 

Traditional Pad Thai with  Shrimp, Egg, 
Peanuts, Bean Sprouts, Scallions…19.00 

Pizza “Margherita”
Tomato, Fresh Basil, Mozzarella…12.50

Pizza “Salsicce”
Sausage, Tomato, Mozzarella…13.50

Pizza “Pepperoni”
Pepperoni, Tomato, Mozzarella…14.00

M A I N P L A T E 
SALADS

& SANDWICHES

MAIN
COURSE

Crispy Chicken Milanese 
Tri-Color Salad,

Gorgonzola Vinaigrette…19.00

Pan Roasted Salmon Filet
Tomato Infused Extra Virgin Olive Oil, 

Fresh Herbs, Grilled Asparagus, 
Jasmine Rice…23.00

Veal Scaloppine with Lemon
Mashed Potatoes, Market Vegetables…23.00

Grilled Flat Iron Steak Frites
Bistro Style, French Fries,

Garlic Butter, Green Salad…22.00

Grilled Chicken Breast Paillard 
Mashed Potatoes, Garlic,

White Wine Demi, 
Grilled Vegetables…19.00

Maryland Jumbo Lump Crabcakes 
Mashed Potatoes, Market Vegetables,

and Dill-Lime Tartar Sauce…30.00

Twin Grilled Pork Chops
Baked Parmesan Potato Puree,

Apple Porcini Sauce, 
Market Vegetables…23.00

Local Florida Snapper Pan Seared
Brown Rice and Shitake Risotto, 

Miso Glaze
and Crispy Tofu…29.00

Grilled Yellowfin Tuna Steak
Sushi Handroll, Baby Bok Choy, 

Ginger-Tamari Vinaigrette…27.00

Thai Marinated Seabass
Roasted Red Pepper Broth, 

Emerald Basil, 
Jasmine Rice, Baby Bok Choy…30.00

12 oz. Dry Aged NY Strip
Certified Angus Beef,  Potato Lasagna, 

Sliced Tomatoes, Market Vegetables…34.00

Grilled Tenderloin of Beef
 Roasted Onion,  Rosemary Sauce,

Potato Lasagna, Market Vegetables…32.00

Please Ask Server For Dessert Menu

Chef Jeff Haskell 

Consuming raw or under cooked eggs, meat or seafood, may increase your risk of food borne illness.

BEER
ON TAP

pint 5.50
Amstel Light

Blue Moon
Coors Light

Guinness Stout
Samuel Adams (seasonal)

Samuel Adams Lager 
Stella Artois

Yuengling

BOTTLED
5.00

Budweiser
Bud Light

Coors Light
Miller Light

5.50
Amstel Light

Becks
Becks Dark
Becks N.A.

Brooklyn Lager
Corona

Corona Light
Heiniken

Heiniken Light
Hoegaarden

Kalik
Michelob Ultra

New Castle
Red Stripe

Sam Adams Light

White Wines by the glass

Chardonnay, 
Meridian, Santa Barbara '07................................................. 8.00

Chardonnay, 
Hess Select, California '06...................................................9.00

Chardonnay, 
Chateau St. Jean, Sonoma '06.............................................. 11.00

Chardonnay, 
Sonoma Cutrer, Russian River Ranches '07............... 13.50

Sauvignon Blanc, 
New Harbor, New Zealand '07..............................................8.25

Sauvignon Blanc, 
Chateau Bonnet, France ‘07..................................................9.00

Pinot Grigio, 
Villa Pozzi, Italy '08................................................................. 8.00

Pinot Grigio, 
Santa Margherita, Italy '07.................................................12.50

Riesling, 
Chateau St. Michelle, Washington '05.......................... 8.00

Champagne, 
Perrier Jouet Grand Brut, France.................................16.50

RED Wines by the glass
Malbec, 
Terrazas, Argentina '07..........................................................9.00
Malbec, 
Don Miguel Gascon, Argentina '08................................. 10.00
Merlot, 
Red Rock, California '06........................................................ 8.00
Merlot, 
Columbia Crest, Washington '06....................................... 8.00
Cabernet Sauvignon, 
Robert Mondavi, Private Selection '06.......................... 8.00
Cabernet Sauvignon, 
J Lohr, 7 Oaks '06..................................................................... 10.00
Cabernet Sauvignon, 
B R Cohn Silver Label, Sonoma '06.................................13.00
Pinot Noir, 
Trinity Oaks, California '07................................................. 8.00
Pinot Noir, 
Chalone Vineyards, Monterey '07................................... 10.00
Zinfandel, 
Rosenblum, California '05.....................................................9.00
Shiraz, 
Rosemount, Australia '07....................................................... 8.00
Chianti, 
Fonterutoli, Badiola, Italy '05.......................................... 11.00


