CHICKEN ALFREDO
Grilled chicken breast served over linguind and garlic cream saunce 24

SHRIMP SCAMPI
Sauntted shwrimp v gorlic lemon butter served over lnguind 27

LOBSTER RAVIOLI
Lobster stuffed Ravioll served un a tomato cream saunce 29

SEAFOOD PASTA
Scallops, shwimp, colamari, and. mussels tossed. v ar morinaro sance ands
served over lunguind 29

LINGUINI WITH CLAM SAUCE
Al dente Linguini witiv your choiee of wihite or red clam saunce 25

PENNE RUSTICA
Penne pasta withv shurump, gridded chicken and smoked. bacon bakeo wnder a
golden crust of Parmesan cireese 26

SHRIMP WITH ANGEL HAIR
Large Shurimp Sautted witiv Herbs, Lemon and Garlic.
Combined witiv Angel Hair Pasta, Fresiv Tomato- and Fresiv Basil 249

CAJUN JAMBALAYA PASTA

Sharimp andl Clhricken Sauntted witiv Onions, Tomato- and Peppers

v a Very Spley Coajun Saunce. AW ow top of Fresiv Linguind.

Albso- Avadable over Rice 249

BAKED PENNE TOPPED WITH RICOTTA CHEESE
Baked and served un a casserole witiv ricotta, mozzarelda, and groted. parmeson
cheeses, and homemade tomato saunce. 21

SPAGHETTI WITH RED SAUCE
Traditional marinara sounce over spaghettl 21

PASTA MILANO

Penne pasta witiv tender, grilled chicken, sundiried tomatoes and freshe mushwrooms

v a rovsted garlic cream sance 25

CHICKEN & BROCOLLI PASTA
A fresin, grilled chicken breast and fresiv broccoll over pasto that's tossed un
Pormesan creom soance. 26



POULTRY

CHICKEN PARMIGIANA
Breaded chicken breast topped witiv provolone cheese and
Mo naros sounce seirveol over lunguint 22

CHICKEN MARSALA
Sauntied breast of chicken served in a Marsalo wine sounce withv musharoomsy 24

CHICKEN GR ATELLA
Grilled chucken breast bosted withv olive ol and herl seasoning 24

CHICKEN BRYAN
Grilled chucken breast topped witiv goot cheese, sundiried tomatoes and o basil
lemon butter soaunce 26

MUSHROOM CHICKEN
Grilled chicken breast topped. witr grled. muwshvwrooms, melted mozzarella and.
demi glace. 26

CHICKEN FRESCO
A grilled fresiv chicken breost topped withv seasonal vine-ripened tomatoes, lemon-
butter saunce and a splasiv of balsamic vinaigrette and fresiv basil. 25

CHICKEN BELLA
Slices of sauntted mushurooms and asporagus un Pormeson creoimn sance over o fresin,
grilled chicken breast: 26

CHICKEN OSCAR
Tender jumbo lump craly meat withv asparagus tips and lemon—-butter saunce atop o
fresiv grilled chicken breast: 249

SMOTHERED CHICKEN
Breast of chicken served grilled and topped witr cheddar chreese and. covered witiv
a covamelized onion and mushuroom demi—glace 24

CHICKEN SCAMPI
Chicken breast tenderlouns sauntted witv peppers, roasted garlic and oniony v a
gorlie cream saunce over angel hair. 25



CHOPS

GRILLED PORK CHOPS
Two select ewt chops grlded over an open flame 26

NEW YORK STRIP STEAK

12 o0z, aged Black Angus beef 29

SURF & TURF

12 o0z New York Strip Steak withv a cold water lobster tall 43
SEAFOOD

GROUPER, MAHI MAHI o+ SALMON
Prepared grilled,, blackened, santied. or broiled 27

SEA SCALLOPS
Sautted Scallopsy served witiv garlic lemon butter over a bed of Linguini 24

HOMEMADE JUMBO LUMP CRAB CAKES
Gently sauntied Jumbo lwmp crabmeat; served withv o mustord remoudade sance 2.9

MUSSELS FRA DIAVOLO
Sautted mussels v a spicy marinara wihrite wine saunce served over lnguini 22

FISH & CHIPS
Hand bottered Growper served witiv Frenciv fries and cole slaw- 22

SHRIMP & CHIPS
Haund battered jumbo shurimp served witiv Frenci fries and cole slaw~ 23

SHRIMP SCAMPI
Judley shwrimp sauntted witiv garlic, lemon butter, wirife wine, peppery and
tfomatoes. 26

LEMON GRILLED SALMON
Grilled AHantic salmow topped withv our delicate lemon—butter sance. Sumply
deliciowns. 27

SPIEDINO DI MARE
Shuwrimp and sea scallops coated witn todian breadcrumbs, griled and. topped
withv lemon butter sauce 29

SEAFOOD ALFREDO
Sautted sharimp and scallops tossed witiv creamy fettuccine Alfredo- 29



GRILLED SHRIMP CAPRESE

Grided, marinated sharimp served over angel hair pasto wit melted mozzarella,
Fresin basil and tomatoes un a garlic-butter sauce. 25
SHRIMP PORTOFINO

Tender, sauntied shuwrimp withe mushurooms, and spinach unv a lemon butter saunce.

Served withv imported Capellini pasta 25
APPETIZERS
SHRIMP COCOKTAIL 12
CRABMEAT COCKTAIL 13
CALAMARI LIGHTLY FLOURED AND SERVED WITH MARAINARA 11
HOMEMADE SOUP D’ JOUR 6
BRUSHETTA q
CRABMEAT STUFFED MUSHROOMS 14
FISH DIP smoked Maki Mai garnisied withe salad accompaniments 9
SCAMPI STYLE SHRIMP 12
STEAMED MUSSELS IN A WHITE WINE GARLIC SAUCE 11
JUMBO LUMP CRAB CAKE 14
SIDES
STEAMED RICE 4
MASHED POTATOES 5
SAUTEED BROCCOLI WITH FRESH GARLIC s
SAUTEED MUSHROOMS WITH FRESH GARLIC 5
FRENCH FRIES 4

**Eul Bor Menw & Cocktoids (anvoidaiple wpon request) everytiving one mesnun gyvoidaiple for
tokeowt or roow service v, Room service fee of $4
Grotwity will be added to- poirties of 5 or more 35 yplifting chowge, 315 corkage fee”*




