SOUP DE JOUR
BROCCOLI RAZE

Sautéed with garlic & olive oil served W|th
flatbread points

SALMON CARPACCIO

red onion served with a creamy dill sauce

CAESAR .

Romaine Iettuce fresh house- made Caesar
dressing, house seasoned croutons, shaved
Parmigiano

CITRUS SALMON

citrus vinaigrette

ALMAH
spinach, mild Italian crumbled sausage

SIMPLY VEG

goat cheese, extra virgin olive oil drizzle

EGGPLANT ROLLATINI .

mozzarella in marinara sauce served with
spaghetti

GLUTEN FREE PRIMAVERA .

with seasonal vegetables.

APPETIZERS

Smoked Atlantic salmon with capers, arugula and

GARLIC BREAD .
HOUSE ROASTED PEPPERS .

served with flatbread points

SHRIMP COCKTAIL

Jumbo shrimp with house-made cocktail sauce

SALADS

Grilled salmon with orange glaze, quinoa saIad
cucumber, red onion, tomatoes, roasted corn,
mint, toasted oats, and mixed greens in a ginger

ROASTED BEET .

Roasted beets, onions, goat cheese served over
farm fresh greens with toasted pecans in ginger
citrus vinaigrette

TOMATO MOZZARELLA CAPRESE

House-made mozzarella, ripe tomatoes, basil,
pesto vinaigrette, sweet balsamic drizzle, light
mixed greens

FLATBREADS

Goat cheese, sun-dried tomatoes sauteed

Roasted artichokes, sauteed splnach roasted
Cremini mushrooms, tomatoes, roasted peppers,

Eggplant rolled with ricotta cheese topped with

Gluten Free Penne sautéed in olive oil and garlic

We grill our dough giving it a unique Rustic Char flavor. All Flatbreads are prepared with house blend of cheeses

MARGHERITA

House-made mozzarella, fresh tomatoes, extra
virgin olive oil, fresh basil

UPTOWN

Brie, onion jam, granny smith apples roasted
garlic, sweet balsamic drizzle

PASTA

Entrées served with house salad with balsamic vinaigrette or a cup of soup de jour

RIGATONI CALABRESE

Rigatoni sautéed with pancetta bacon, asparagus,

shallots, fresh tomatoes, roasted garlic, cream

and Reggiano cheese
~add chicken 5 addshrimp 8

SPAGHET T1 MARINARA

Spaghetti marinara served with two meatballs
and a side of garlic bread
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