Seatured Drinks

Purple Cowboy Tenacious Red 2014
A Syrah, Zinfandel and Cabernet Sauvignon blend with hints of crushed red berries and a dusting of
cocoa powder. Gold medal winner 2017 Pacific International Wine Competition. 31

Apple Cinnamon Sangria
W hite wine, house made opp/e cider, Fireball cinnamon w/*;iskey, Trip/e Sec, sliced apples, pears and
lemons. Topped with club soda. 10 glass/ 36 pitcher

Beer Sampler
5 oz of each of the following: Stella Artois and local beers- Two Roads: No Limits Hefeweizen, Stubborn
Beauty: The Fist Imperial IPA and Captain Lawrence: Effortless Grapefruit IPA. 13

&Qggel‘z’zer

Risotto
Gulf shrimp, peas and Roma tomatoes sautéed in creamy Arborio rice, finished with Romano cheese and

butter. 16

SFunch %ecz’a& - S$C.25

Teriyaki Chicken Salad
Our house garden salad topped with grilled teriyaki chicken and toasted almonds, served with a side of

pineopple vinaigrette.

Ham and Cheese Burger
4 o0z. Angus beef patty topped with sliced ham, mozzarella cheese, lettuce and tomato, served on a

Kaiser roll with a side of house fries.

Hot Peppers Focaccia
Roasted Iong hot peppers, sliced tomatoes, fresh mozzarella cheese and a basil pesto spread served on

house-made focaccia bread with a side of posfo salad.

Chicken and Bacon Pasta
Boneless chicken tenders sautéed with diced onions, peas, gar/ic and crispy bacon in a cream sauce,
tossed with penne pasta and Romano cheese.

Cavatappi Lucia
Grilled zucchini, squos/'), bell peppers, onions and mushrooms sautéed with gar/ic herb oil, tossed with
cavatappi pasta.

YDessert

Cookies and Cream Gelato
Toppec/ with caramel sauce, wl’)ippecl cream and sliced strawberries. 8

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




