
 MOTHERS DAY 2024 
 

APPETIZERS 
 

SAUTÉED ITALIAN GREENS (GF) 10 
olive oil, garlic, fried hot pepper 

 

FRIED CALAMARI 13 
cocktail or cayenne aioli, pickled peppers and lemon 

 

SWEET AND SPICY CALAMARI 13 
pickled peppers, lime mustard sauce 

 

ARANCINI DI RISO 12 
stuffed with sweet pepper & fontina served with tomato sauce 

 

CRAB CAKES 18 
pan seared crab cakes, remoulade & spring citrus salad  

 

 SALADS 
add grilled chicken 6 or salmon 12 

 

MIXED GREENS 12 
mesclun greens, blush wine vinaigrette, bleu cheese, red onion,  

seasonal berries & sweet spiced  almonds  
Substitute For Your Entrée Salad - 6 

 

CAESAR 12 
Substitute For Your Entrée Salad - 6 

romaine, house made croutons, & parmesan cheese  
 

HOUSE 12 
mixed lettuces, croutons, cucumber, radish, carrots & tomato 

balsamic vinaigrette, italian & ranch {dry bleu, feta, creamy bleu; add 1} 
 

HOT PEPPERS AND OIL 6 
 

FEATURED SPARKLING WINES & SPIRITS 
 

JUST FOR MOM – FREE GLASS OF MOSCATO ROSE’ 
 

PEACH MOSCATO $ 10.00 Blueberries & Peaches 
 

RASPBERRY FIZZ $ 10.00 Moscato, Cranberry & Chambord 
 

PROSECCO MOM-OSA $ 10.00 Fresh Strawberry Simple Syrup & Prosecco 
 

RAEBURN, Russian River Valley Chardonnay GL 12.00 / BTL 35.00 
 

CAYMUS WALKING FOOL, Red Blend GL 14.00 / BTL 60.00 
 

QUILT, Napa Valley Cabernet Sauvignon GL 15.00 / BTL 75.00 
 

THREADCOUNT, Red Blend By Quilt GL 11.00 / BTL 35.00 
 
 

NO SUBSTITUTIONS PLEASE / PLATE CHARGE FOR SHARING IS $ 4 
ALL PASTA & ENTREE’S SERVED WITH A HOUSE SALAD, BREAD & BUTTER 

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness 



MOTHERS DAY 2024 
 

PASTA 
 

CAVATELLI 17 
with meatballs 

 

SEAFOOD LINGUINI 28 
shrimp, scallops, mussels, whole & chopped clams,  

crab claw, fish, white wine, lemon & tomatoes 
 

HOUSEMADE RICOTTA GNOCCHI 24 
tomato basil butter sauce 

 

CHEESE TORTELLONI 26 
asiago cream sauce, prosciutto & peas 

 

MEEZE RIGATONI 23 
tossed in bolognese with ricotta  

 

ENTRÉES 
 

CHICKEN PARMIGIANA 25 
tomato sauce& provolone served with a side of cavatelli 

 

CHICKEN MILANESE 28 
lemon parmesan risotto, arugula, mixed tomatoes, 

 balsamic glaze & citrus vinaigrette 
 

BARBECUE GLAZED SALMON 30 
smoked cheddar risotto, & pineapple salsa 

 

ROASTED EGGPLANT INVOLTINI 26 
stuffed with lemon ricotta, spinach, caciocavallo 

& tomato risotto 
 

MISO GLAZED ICELANDIC COD 30 
carrot mashed potatoes, sautéed haricot verts  

& julienned vegetables 
 

6oz PARMESAN CRUSTED FILET 42 
mashed potato, roasted asparagus, & cabernet reduction 

 

14OZ PAN SEARED DELMONICO 40 
mushroom risotto, roasted asparagus & bourbon demi sauce  

BAMBINOS (12 & under please) 
       Cavatelli With Meatball 12      Chicken Tenders With Fries 12 

7” Pizza With Sauce 10          Fettucini Alfredo 12 
 

NO SUBSTITUTIONS PLEASE / PLATE CHARGE FOR SHARING IS $ 4 
ALL PASTA & ENTREE’S SERVED WITH A HOUSE SALAD, BREAD & BUTTER 

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness 


