Seatured Drinks

Sparkling Ruby Sangria
W hite wine, pomegranate juice, Trip/e Sec, simp/e syrup, grapefruif

juice, fresh sliced oranges, lemons and mint. Toppeo/ with Prosecco.

10 g/oss/ 36 pifcher

Beer Sampler
5 oz of each of the fo//owing: Stella Artois and local beers- Two
Roads: No Limits Hefeweizen, Stubborn Beoufy: Secret Agem‘ #9
and Captain Lawrence: Effortless Grapefruit IPA. 13

Appetizer
Risotto

Baked chicken tenders, onions and spinac/'r sautéed with creamy

Arborio rice, finished with Romano cheese and butter. 16
SFunch Specials - $7. 25

Baked Tilapia
Fresh fi/apia baked with lemon, butter and sl‘rerry wine, foppec/ with

go/o/en breao/ crumbs and served over vegefob/e rice plldf

Chicken and Beef Pasta

Boneless chicken tenders sautéed with seasoned ground beef and
white beans in a p/um tomato cream sauce, tossed with penne pasta

ono/ ROI’T‘IGHO cheese.

Buffalo Chicken Sandwich

Grilled chicken breast tossed with our house made buffalo sauce,
served on a ciabatta roll with lettuce, tomato and bleu cheese

c/ressing. Served with a side of pasta salad.

Chef Salad
Our house garo/en salad fopped with sliced furkey, ham, Swiss

cheese, hard boiled egg and crispy po/em‘a croutons. Served with

your choice of dressing.

Eggplant Rollatini
Breaded eggp/am‘ stuffed with prosciutto, roasted red peppers,
spinoch and ricotta cheese, fopped with marinara sauce and Pecorino

Romano cheese.

Add a Garden Salad 2.00
Add a Caesar Salad 2.50

NO MODIFICATIONS AND NO SUBSTITUTIONS
Lunch specials are served Monday - Friday 11:00-3:00




