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Pulled Pork  (3)                                                 $10 
Pork smothered in house sauce, with fennel slaw,  

Chipotle mayo, on jalapeño -cheddar cornbread  
 

Grilled Hanger Steak                                           $11 
with rainbow pepper, oinions, green bean, and  

 Italian dressed pasta salad  
 

Chicken Penne                                                               $8 

Lemon pepper grilled Chicken, served over  

Penne Pasta with a roasted red pepper and  

smoked  gouda sauce  
 

Grilled P izza ð BLT, BBQ Chicken or Veggie         $11  
 

Carbonara                                                                      $8 

Prosciutto, Parmesan cheese and cream sauce  
 

 

 
 

 

 
 

 

Paella                                                      $14/ $28  
Shrimp, calamari, clams, mussels, chicken,  

 saffron rice, Chorizo sausage and roasted red pepper  
 

Shrimp and Tostones         $8 
Sizzling Chili Shrimp sautéed in Sherry with Roasted Red  

Peppers and Onions, served with Caribbean Banana chi ps. 
 

Fish Tacos (Baked) (2)          $9  
Lettuce, tomato and spicy mayo  

 

Smoked Salmon and Vegetables        $7 
Sliced Smoked Salmon over farm fresh grilled Zucchini  

and Summer Squash with Cilantro infused oil and Pine Nuts.  
 

Seared Scallops         $14  
With polenta cakes and date sauce  
 

Seafood Martini          $8 
Shrimp, Crab, and Lobster in a citrus infused dressing  

over fresh Spring Mixed Greens served in a chilled Martini glass.  

 

 
Warning:  Consuming raw or undercooked meat, poultry, seafood, shellfish 

and eggs may increase the risk of food borne related illness.  

 

 

 

 

 

 

 

 

 

 
 

  

  
 

 

 

 

 

 

 

 

 

 
 

Crab Dip      $9 
Smooth and delicious served with garlic Crostini  
 

Hummus & Pita Chips                                       $5 
Roasted red pepper hummus and homemade chips  
    

Crab Wraps       $8 
Medley of Crab, Red and Green Pepper, and onion  

served with cool bib lettuce.  
 

 

 

 

 

 

 
 

 

Roasted Beet Salad                               $8 
Red and yellow beets on fresh greens, with a raspberry  

balsamic vinaigrette and  sugared hazelnuts  
 

Apple Fennel Salad                              $8 
Granny Smith apples, sliced fennel, arugula & cranberries  

with pumpkin seeds and Manchego cheese  
 

House Caesar                                     $8 
Grilled romaine hearts with creamy dressing and shaved 

Parmesan  
 

Brussels Sprouts                               $5 
Grilled, extra virgin olive oil, sea salt  

 

Stir Fried Vegetables                                       $5 
With Garlic and Olive Oil     
 

 

 

 

 
Warning:  We have prepared this Gluten Free menu with the most current 

ingredient information from our suppliers. Care is taken to not cross 

contaminate gluten from our standard fare.  Since  all food is prepared in 

the same kitchen, we are unable to guarantee that all items are 

completely free of allergens.  

 


