APPETIZERS

WARM GOAT CHEESE DIP 16
with tomato relish & toast points

CALAMARI 18
served with marinara & garlic aioli

CARCIOFI ROMANA 16
flash fried, long stemmed artichoke hearts with basil aioli & sundried tomato pesto

CAPRESE 16
sliced fresh mozzarella & heirloom tomatoes, garnished with balsamic reduction glaze & fresh basil

TOMATO BRUSCHETTA 14
basil, ricotta cheese & aged balsamic vinegar

TOSTADI RAVIOLI 16
cheese, meat or combination

TUNA AVOCADO STACK 19
sashimi grade tuna with avocado, toasted almonds & basil. topped with cherry tomatoes, balsamic reduction glaze & EVOO

BATTERED EGGPLANT FRIES 16
served with marinara & topped with parmesan cheese

BURRATA & PROSCUITTO 20
soft mozzarella served on a bed of spring mix. topped with proscuitto de parma, basil pesto & balsamic reduction glaze

BAKED SPINACH DIP 16
spinach, artichoke hearts, mozzarella & house-made tortilla chips

SOUPS & SALADS

Add: Anchovies $3, Avocado $4, Applewood Bacon $2, Chicken $8, Shrimp $10, Salmon $11
SOUP OF THE DAY Cup 10/ Bowl 12

LOBSTER BISQUE Cup 14 / Bowl 16

AVGOLEMONO Cup 8/ Bowl 10
Greek soup with lemon, chicken & orzo

SIDE HOUSE or CAESAR 10

CHOPPED 18
chopped romaine, basil, sundried tomato, cucumber, red onion, pepperoncini, kalamata olives, roma tomato, bell pepper,
parmesan & mozzarella with champagne vinaigrette

WILD STRAWBERRY & PECAN 19
mixed greens, strawberries, candied pecans & goat cheese with white balsamic vinaigrette

GRECA 18
mixed greens topped red onion, bell peppers, cucumbers, kalamata olives, pepperoncinis, roma tomatoes & feta with Italian vinaigrette

ROMAINE 16
romaine heart topped with applewood bacon, red onions, roma tomatoes & gorgonzola cheese with blue cheese dressing

PASTAS

SIGNATURE FAVORITES

BEEF BRISKET GNOCCHI 30
braised beef, portobello mushrooms, basil & pine nuts tossed in a veal reduction cream sauce

BASIL PESTO TORTELLINI 25 (Chicken 8 / Shrimp 10)
three-cheese tortellini pasta with roasted red peppers, kalamata olives and artichoke hearts tossed in a basil pesto cream sauce

GOAT CHEESE ORECCHIETTE 28 (Chicken 8 / Shrimp 10)
orecchiette pasta with sundried tomatoes, & fresh baby spinach with garlic, white wine and creamy goat cheese

CAPPELLINI TOSCANA 20 (Chicken 8 / Shrimp 10)
cappellini, garlic, roma tomatoes, basil, roasted red peppers, artichoke hearts, kalamata olives & capers, tossed in olive oil & white wine

SAUSAGE AND TRUFFLES 30
rigatoni, ground sausage, caramelized onion & garlic, sautéed & tossed in a black truffle cream sauce

CLASSICS

CHICKEN ALFREDO 25
linguini and grilled chicken tossed in alfredo sauce

CANNELLONI 26
pasta stuffed with ground beef, mozzarella & parmesan. topped with marinara sauce

PENNE BOLOGNESE 26
penne with ground beef simmered in a San Marzano tomato sauce

SPAGHETTI & MEATBALLS 27
house-made meatballs simmered in a marinara sauce

LASAGNE DI CARNEVALE 26
layers of ground beef & ricotta, topped with marinara, parmesan & melted mozzarella

MANICOTTI CON SPINACI 25
pasta stuffed with spinach, ricotta, mozzarella & parmesan. topped with roasted red pepper cream sauce

EGGPLANT PARMIGIANA 25
breaded eggplant over spaghetti with marinara, mozzarella & parmesan with a side of Italian spinach



ENTREES

CARNE
GRILLED FILET 48
8-ounce Filet Mignon, served with one side. add garlic butter or mushroom bordelaise | 4

RIBEYE 46
14 oz Ribeye steak, served with one side. add garlic butter or mushroom bordelaise | 4

CHIANTI BRAISED SHORT RIB 36
with romano cheese risotto. topped with a fried egg

SOUVLAKIA 26
marinated pork tenderloin, grilled in lemon & olive oil. served with spanakopita, grilled pita & Tzatziki dipping sauce

SEAFOOD
SHRIMP BOSCAIOLA 29
sauteed shrimp over cappellini with applewood smoked bacon, caramelized onions & mushrooms tossed in a white wine
cream sauce

PAN-SAUTEED REDFISH 38
with florentine risotto, tuscan cream sauce & tomato relish

BLOOD ORANGE SALMON 34
grilled or pan seared salmon with a blood orange balsamic reduction glaze, tomatoes, basil, goat cheese & capellini

LOBSTER RAVIOLI 36
lobster ravioli, roasted red peppers and capers tossed in a tuscan seafood sauce

MUSSELS AL VINO BIANCO 31
in a white wine sauce with toasted baguette

POULTRY

CHICKEN BOSCAIOLA 28
chicken scallopini over cappellini with applewood smoked bacon, caramelized onions & mushrooms tossed in a white
wine cream sauce

CHICKEN SANTORINI 29
greek yogurt marinated chicken, flash fried and baked, served over orzo pasta with kalamata olives, & capers. topped
with crispy spinach, feta cream sauce, lemon oil & oregano

CHICKEN PICCATA 28
chicken scallopini with lemon butter & capers. served with capellini & Italian spinach

CHICKEN MARSALA 28
chicken scallopini with mushrooms & marsala wine demi-glace. served with linguini & sauteed spinach

CHICKEN PARMIGIANA 29
fried chicken scallopini, mozzarella, parmesan, marinara & spaghetti with a side of Italian spinach

SMOKED CHICKEN RAVIOLI 26
smoked chicken ravioli with spinach & roasted garlic tossed in a white wine mushroom cream sauce

P17ZZAS & FLATBREADS
PICCANTE 25

Italian sausage, pepperoni, mushrooms, red onion, mozzarella, parmesan & marinara

FIG & PROSCUITTO 26
proscuitto, figs, arugula, gorgonzola, mozzarella, parmesan & balsamic vinegar reduction glaze & olive oil

MILLE SPEZIATO 22
pepperoni, Calabrian hot honey, mozzarella & marinara

RYAN TASHIE 25
pepperoni, kalamata olives, mushrooms, mozzarella & marinara

WHITE 24
roasted chicken, garlic, spinach, feta, mozzarella, parmesan & alfredo

GREEK 24
roasted chicken, spinach, kalamata olives, tomatoes, bell peppers, oregano, garlic, feta & olive oil

MARGHERITA 23
basil, tomatoes, fresh mozzarella & marinara

BBQ Chicken / Brisket 24
braised beef brisket or roasted chicken with tomatoes, red onion, smoked cheddar, mozzarella, parmesan, BBQ sauce & marinara

CARNE AMANTE 26
Italian sausage, proscuitto, pepperoni, meatballs & marinara

ORTOLANA 22
spinach, artichokes, black olives, tomatoes, feta, mozzarella, parmesan & marinara

ROASTED GARLIC & SAUSAGE 24
ground Italian sausage, roasted garlic cloves, spinach, roasted red peppers, mozzarella, parmesan & olive oil

SIDES

ITALIAN SPINACH 9 | MEATBALLS 12 | BROCCOLI ROMANO 10 | SPANAKOPITA 10
RISOTTO 12| GARLIC PARMESAN MASHED POTATOES | 10
VEGETABLE MEDLEY 9 | SAUTEED SPINACH 9 | GLUTEN FREE ROLLS 5

18% gratuity added to parties of 6 or more $15 Corkage Fee No Separate Checks for parties over 16

Consuming Raw or Undercooked Meats, Poultry, Seafood, Shellfish or Eggs May Increase Your Risk for Foodbourne Illlness
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