Insalata
The Athens 10
Mesclun greens with crisp garden vegetables, olives, walnuts and feta cheese
with a house dressing on side.

Strawberry Blonde 8
Mesclun greens with fresh seasonal fruit and strawberries topped with feta
cheese, pistachios, and a drizzle of balsamic reduction.

Insalata Caprese 8
Cut to order vine-ripened tomatoes, fresh Mozzarella garnished with fresh
Basil and fruity olive oil.

Caesar Salad 12
Crisp romaine lettuce tossed with a house Caesar dressing, topped with
Granna padana and a homemade crustini.
Add a grilled chicken breast or 5 shrimp to any salad for $8
Or a grilled Ahi Tuna steak for 12$

Antipasti
Grilled Zucchini Involtini 8
Grilled zucchini slices rolled with herbed goat and ricotta cheeses and
roasted red bell peppers.

*Mussels 14
Maine mussels sautéed with white wine, onions, garlic and a zesty gypsy tomato
sauce, (add a basket of homemade baguette bread for 3$)

Imported Cheese and Olive plate 12
Chef’s selection of imported cheese’s and olives served with gourmet
crackers.

Grilled Shrimp Skewers 10
Citrus marinated tiger grilled and served atop a fresh herb- infused bean salad.

Warm Capri 8
Warmed layers of vine-ripened tomatoes and fresh mozzarella garnished with
fresh basil olive oil, sea salt and black pepper.

Pasta
Frutti di Mare a la Neapolitana 20
Fresh Maine Mussels, Manila clams and Tiger shrimp sautéed with our gypsy
sauce and tossed with pasta.

Pasta Primavera 18
Sautéed garden vegetables tossed with garlic, cherry tomatoes and chef’s
choice pasta finished with grana padana cheese.

Penne All’arabbiata 16
A zesty house tomato sauce, garlic, plum tomatoes, Chili peppers and tender
Basil, finished with Granna Padana.
(add pancetta or oil cured olives for an authentic all’ amatriciana $2 each)

Creamy Mushroom Pasta 16
Wild mushroom medley, sautéed in butter, shallots and cream tossed with
pasta.

Entrees
Chicken Marsala 22 / Veal Marsala 24
Choice of premium chicken breast or veal scaloppini flambé in Marsala wine,
served with aromatic wild mushrooms and chefs choice of imported pasta.

Chicken Milanese 22 / Veal Milanese 24
Lightly breaded and pan-fried tender veal scaloppini or premium chicken breast
served with a tender vinaigrette potato salad.

*Cevapi 18
Yugoslavian specialty, grilled plump and juicy ground sirloin links,
traditionally served with Lepina bread and sour cream.

Lamb Kabob 28
Premium lamb kabob rubbed with oregano and mint grilled and served on a bed
of minted cippolini onions, peas and aromatic wild brown rice.

Pollo Pomidori e Mozzarella al Forno 22
Grilled Chicken Breast topped with roma tomatoes and fresh mozzarella,
served with a summer potato salad.

Sweet Italian Sausage 18
Grilled Sausage served with a home-made bean salad and char grilled corn on
the cob.

Pesce
Whole Trout 22
Pan-fried head-on trout topped with garlic granulada and served with roasted
Yukon potatoes.

Salmon Filet 22
Grilled Nordic salmon filet garnished with a dill yogurt sauce, served with
grilled asparagus.

Mahi Mahi 24
Grilled Mahi Mahi served with aromatic wild brown rice tossed with asparagus
spears.

Ahi Tuna Steak 26
Flash flame grilled Ahi tuna steak served with sautéed greens beans and
artichoke hearts.

Ask your server about our daily steak specials!

Side Dishes
Grilled Asparagus 6
Grilled Corn on the Cob 6
Home-made Potato Salad 5
Roasted Yukon Gold Potatoes 5
Aromatic Wild Brown Rice with fresh Peas 5
Home-made Bean Salad (fagioli all’ agrodolce) 5
18% Gratuity will be added to parties of 7 or more.
Split entrees will be accompanied by a $5 split fee
Basket of bread 3$
For your safety, please notify your server if you have any food allergies
We use whole olives in all our dishes, use caution
*denotes culturally authentic family recipe
Consuming raw or undercooked meat, fish or eggs may increase the risk of food bourne illness

