
Appetizers and Salads 
 

Grilled Portobello Mushrooms 

 with fresh basil, olive oil and shaved asiago  $7 

 

Baked Ricotta Stuffed Eggplant Roulade  

with spicy tomato fondue  $6 

 

Duck Quesadilla  

with cilantro lime salsa  $7 

 

Rosemary Skewered Swordfish  $7 

 

Pesto Cheesecake with Tomato Coulis  $7 

 

Beets and Goat Cheese over Mesculin Greens, 

 Toasted Walnuts, Balsamic Vinaigrette  $7 

 

Classic Caesar Salad  $6 

 

Pizzettas (six inches pizzas) 
 

Goat Cheese with red onion, mushrooms and calamata olives  $7 
 

Classic Margherita, Fresh Tomato, Basil and Mozzarella  $6 
 

Sautéed Garlic Shrimp, with Diced Fresh Tomatoes  $8 
 

~ 
 

Entrées 

Served with assorted breads 

 

Sautéed Monk Fish 

in a white wine broth with julienne vegetables  $ 22 

 

Pan Seared Duck Breast 

 honey thyme glaze, fresh raspberry, corn pudding  $18 

 

Fettuccine with Pesto   

plum tomatoes and grilled chicken (also available as vegetarian)  $16 

 

Pork Cassoulet  

with cabbage and sausage  $15 

 

Grilled Salmon Steak 

on bed of wild rice with tomato, scallion relish  $21 

 

Filet of Beef 

with mushroom ragout and truffled mashed potato  $24 
 

~ 
 

Desserts 
 

Warm Pumpkin Bread Pudding 

with maple caramel  $7 

 

Chef Dan’s Classic Carrot Cake  $7 

 

Chocolate Decadence  $7 

 

Profiteroles 

 with vanilla ice cream, ganache drizzle  $7 

 

Baked Apple Tart  $7 

 


