ANTIPASTO

. fr OALAMARI
losin witiv sweed 3

COCONUT SHRIMP
Covowwl' brww%o(/ wlf sharimyp-

W M mege/

ESCARGOT
Oldb world style witiv garlic butter,

povsley and parmeson cheese 7.95

SHRIMP COCKTAIL
colossal

Slow~ Wwvvp/
vwbo{/wu/w(zwd'ifv

MARYLAND STLYE CRAB CAKE*
erveod over sumnesr greens,
red pepper coudis, and r
peppers 4.95

FRIED SMOKED MOZZARELLA
Ser wiutv marunated fomatoes,
greens, fresi basil, cracked black
pepper and: balsamic vinegor 7.95

%4'30 PfL'.fATTER*
Cocovunt mozzorello,
wmwwu%fggw zW

NACHOS
Seasoned grownd. beef, fresiv chips,
spiey cheese, lettuce, tomato,
ondLow, and. jolapeno peppery 7.95

FRIED ZUCCHINI
Fresiv zucchind strips, battered,
fried
and. serveo wit ranciv diressing
6.95

. POUND OF STEAMED
MUSSELS*
Garlie and wirite wine sfeamed
mussels witiv red pepper flakes,
spinacih and basil, served witiv
toasted cLabotta 7.95

CRAB and ARTICHOKE DIP FOR
TWO
Jona cradp ond artichhoke hearts

INSALTA

CRISPY CHICKEN SALAD*
Exotic fleld greens witiv red ondon,
tomatoes and bacon 8.95

GREEK SALAD ‘
oniLong,

Exotic grww reol
MW heoks amdl.
o-vwwé 95

colamore 11.95

o SAL‘[:léV?(X/g bacow
cheese, MW ’

, reod ovnon,
ool house made rvw»a/ugrezf'f&%

CAESAR SALAD

BLACKENED SALMON SALAD*
Exotic fleld greens, spiced walnuts,
cuemmbers, fomatoes and dirted
michigan cherries witiv hhouwse
made mustard vinaigrette 14.95

Pronzo-
Served with friesy

BOURSIN CHEESE BURGER *
Ser o o

soft roll, witiv
Fomato, red onion and bacon 7.95
GRILLED PORTOBELLO
MUSHROOM
Smoked mozzarella, roosted reo
pepper, grdled red onvon and pesto
serveod o foccaccia 8.95

GRILLED CHICKEN CLUB
SANDWICH*

Served wibv letfunee, fomato-, Haick

cwt boacown, Mb[-wbmozzcw&btwwwb
mayonnoise 8.95

Grilled, stomial Saaf et ovions

W‘vaxoiowb mozzarella cihreese o

a baguette withv o jus 8.95

GRILLED TURKEY REUBEN
Thiw sliced turkey, saunerkirount
and swissy cheese witiv Thowsand
Island. daressing on coroway rye
bread 7.95
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PASTA
ooy, yw%pwpwya}wb
shallotsy i ar ML creom saunce

fosseod witv lunguing 18.95

WILD MUSHROOM GARDEN
PASTA

Sauntted oyster, crivmmind and
shilltake mushurooms witiv spinaci,
red pepper flakes funisied witiv
pormesan cheese, tossed witv
Unguind 13.95
add huicken 16.95

BAKED ZITI PASTA
Howse made lHaliown saunsage tosseo.

witn tenderlon Hips, zU anol
Mot Unodrae sounce bakeo witiv
mozzorella and. fortina cireese
16.95

PAN SEARED BEEF TIP PASTA*
Rouvsted garlic, sweet peppers,
shalloty, fresiv mozzarella, and.
splcy tomadto saunce, served over

tri-colored fettuecind 16.95

SHRIMP SCAMPI*
fomato and green onion tosseo
withv angel hair posta 17.95

HOUSE MADE LASAGNA
Baked pastor witiv ricotto,
pormeson ond smokeok mozzarello
cheeses, roosted red peppers,
bolognaise and béclhamel sounce
14.95

ROASTED VEGETABLE RAVIOLI
Pasto, served witiv a gorgonzola,
peppers, wolnuwty and. oo roasteoc
reds pepper creom sounce 15.95

ITALIAN SAUSAGE RAVIOLI
Mo Sansage stffed posta, served
W marnara sounce withv fresiv
herbs, forntina and parmesan

PESCE

CATCH OF THE DAY*
Prepared griled, broded, sauntted

or friedk -  Market price

enir,
o glaze 17.45

PASMASAN AND HERS SaLson
enir
Uoliaa herbs wa 2 ML Ceese

PAN-ROASTED SEA BASS*
Topped witiv santied articihokes,
grape fomatoes and herps 18.95

MARYLAND STYLE CRAB CAKES*
Served witn red pepper covndis
20.95

PAN SEARED SEA SCALLOPS*
Wit angel hainr pasto, rovsted.
gorlic, fresiv fomatoes, articihoke
hearty and basil v o Light olive
ol saunce 18.95

CRAB STUFFED SHRIMP*
Colossal shwrump stnffed witiv crab-
and served over wihfe wune—tomato

ond fresi bosid sounceld 7.95

FISH AND CHIPS*
Alaskaoin cod. ote/e/p/ﬁ/ivwob and served
wiH Erencin fries 11.95

Cront LaVHITEFISH: ot
A ov broded

14.95

LAKE PERCH
“A DOWNRIVER OLASSIO”

Swvwbu,g _fried wifiv
qu«w»wb
WuH/valefvul'e/wM levmow caper
sounce 15.95

COLOSSAL GULF SHRIMP*
ed or scampl style 15.95

CIOPPINO*
Sharimyp, mussels, solmon poacihecd

U a saffrove brotiv withv arfiehokes,
spinacih, tomatoes, wihve ricel16.95

MEDITERRAIAN MIXED GRILL*
Scallops, shurimp, and malri,

tfopped withv a scompl samnce 18.95
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