LUNCH MENU

APPETIZERS AND SALADS

FRIED RAVIOLIS

Breaded cheese raviolis, served with marinara sauce

CALAMARI CALABRESE

Domestic calamari fried together with hot pepper rings, tossed with gorgonzola
crumbs

CLAMS CASINO

Little neck clams stuffed with smoky bacon and casino butter

BUFFALO SHRIMP

Louisiana style golden fried shrimp, tossed with buffalo sauce, served with blue cheese
dressing and celery

ESCARGOT

Large snails baked with mushrooms, herb - butter - Parmesan compote

ZUPPA DI MUSSELS

Sweet black mussels, simmered In a house made herb marinara

GORGONZOLA BREAD

Toasted ciabatta , garlic, Parmesan, melted Gorgonzola cheese

CRAB CAKES

With remoulade sauce
— Maryland style, Made with blue crab meat, zesty remoulade, crisp greens, lemon hedge

FRESH MOZZARELLA AND TOMATOES

Fresh mozzirella, tomatoes. tossed with virgin-herb olive oil

SOUPS

LOBSTER BISQUE 12 ONION SouP
CLAM CHOWDER 10 SOUP OF THE DAY
MEDITERRANEAN SALAD 17 HOUSE SALAD
Crispy romaine, tomatoes, Dressed rainbow.Mixed greens,
cucumbers, Kalamata olives, house vinaigrette
ini, feta,, ci herb oliv
Ica)ielpperocml eta, citrus herb olive CLASSIC WEDGE
Iceberg lettuce, toasty bacon bits,
CAESAR SALAD 15 tomatoes cubes, crumbled bleu
Romaine lettuce, seasoned croutons, cheese dressing
parmesan , classic creamy Caesar A Griled Herb Cricken Fiet T
LK
APPLE SPINACH A
Leaf spinach, native apples, bacon, dd * G ring
roasted peppers, Gorgonzola crumbs Add: * Sirloin _ﬁ|79 8

*CONSUMNG RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE
YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAN MEDICAL CONDITIONS.
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