ANTIPASTO

CALAMARI
Flasiv friedk witiv W WW%

675

coconur SHmMny |
Corvor witie sl i

mf e
marmalade W

ESCARGOT
Ol world style witiv garlic butter,

povsley and parmeson cheese 7.95

SWSHRIMP COOKTALI[/.W_
served, cf RTINS s/

ond cocktoil samnce 7. CIS
MARYLAND STLYE CRAB CAKE*

Ser OVEer MWLl JIreens, 1

red pepper coulis, and roosted
peppers 49.95

SFJ}\I/E;{/D SMO% MOZZARELLA
greens, freshe basil, cracked black
pepper and balsamic vinegor 7.95
COMBO PLATTERX*
W%%g;%t S

NACHOS
Seasoned grownd beef, fresh chips,
onLon, and jolapeno peppers 7.95

FRIED ZUCCHINI
Fresiv zucehind strips, battered,
fried
andl serveo withv rancie duressing
6.95

%2 POUND OF STEAMED
MUSSELS*
Gorlic and wirife wine steamed
nmussels withv redk pepper flakes,
fousted cLabpotto 7.95

CRAB and ARTICHOKE DIP FOR
TWO
Jona crolp ondl ortichhoke hearts

INSALTA

CRISPY CHICKEN SALAD*
Exotic freld greens witiv red onwon,
fomatoey and bacon 8.95
GREEK SALAD

W reens, red onions,

éwwz‘vay colaomato

WFWW beety and
2 oncnk 6.95

colamort 11.95

crotic SRR pacon
reens, ,
_gordonz cheese, ayotado,
, redl ondon,

and houwse maode WLQV‘@H’E/%

CAESAR SALAD
Romaune lettunce,

@MWWCICI adod calomaqr’

BLACKENED SALMON SALAD*
Exotic fleld greens, spiced woalnuts,
cuuembers, fomatoes and dirted
michigan cherries witiv house
maode mustord vinaigrette 14.95

Pronzo-
Served with fries

BOURSIN CHEESE BURGER *
ow a soft roll,

witiv letfuce,
+owvaz{1r red. ovion and. bacon 7.95
GRILLED PORTOBELLO
MUSHROOM
Smoked mozzorella, rovsted reod

pepper, grldled red onion and pesto
served on foccaccia 8.95

GRILLED CHICKEN CLUB
SANDWICH*

Served witiv letfce, tfomadto, Haieks
it bacow, Wwbmozzwmaw
mayonnoise 8.95

Cri FRENCH DIP )
amoiywuowbmmzwau,w on
a boguette wihv aw jus 8.95

GRILLED TURKEY REUBEN
Thuw sliced turkey, saunerkrount

anol swriss cheese witiv Thouwsano
Island diressing on caraway rye
bread 7.95

DD 2Ll AN L)¥



PASTA PESCE

SEAFOOD PASTA* CATCH OF THE DAY*

Sawtted , , - - 5
i S S P s, Prepaved grilled, broiled, sautted

MR S G TS or e - Market price
WILD MUSHROOM GARDEN
PASTA Se/,ca/w»e/ ye,e,of‘Hl T%*W serveo
Sauwtted oyster, crimini and witv balsamic glaze 17.95
shuiitfake wwrwovw wvz% W‘/ PARMASAN AND HERB SALMON*
encrusteol witv

povrmesoi cheese, tosseod witv >
linguwini 13.95 PAN-ROASTED SEA BASS*
Topped witr sautéed artichokes,

add chicken 16.95

BAKED ZITI PASTA

grape tomatoes and herbs 18.95

withv tenderloun fips, zul and Served with red pepper covliy

marinaro sounce bokeo witv 2095
mozzarella and fontina cheese PAN SEARED SEA SCALLOPS*
16.95 Wit angel haiv pasto, rovsteo

garlic, fresiv fomatoes, artichoke

PAN SEARED BEEF TIP PASTA* o ) )
Rousted garlic, sweet peppers, I’W{"’MWL‘ basil v a light olive
ol samnce 18.95

shalloty, fresiv mozzovrella, and
spiey tomato savce, served oves CRAB STUFFED SHRIMP*
tri-colovred fettuccind 16.95 Colossal shurimp shffed withe crab
and served over white wine~fomato

[ * )
wirtte wine anol butter witiv diced ) FISH AND %S* "
tomadto- and onlLow tosseol Loaskain OLW and ser
. %gr% 17gs witiv Fre/m/l/vfiva 11.95
withe angel hawr posto 17 Cront Lol HITEFISH: it
r a/k/%/ € [
HOUSE MADE LASAGNA seasonec lez broued
Baked pasto witiv ricotta, '
LAKE PERCH
pormesan ande smoked. mozzarella . “M&WNRI\;V%GM&QE/S'G”
er fourtor
cheeses, roosted. red peppers, WO_M% W
5 Wit wine
bolognaise and béchamel sance a It coper
14.95
COLOSSAL GULF SHRIMP*
Battered or scampi style 15.95
ROASTED VEGETABLE RAVIOLI CIOPPINO*

Pasta, serveds witlv o govgonzola, gy s pusels, salmon poached
peppers, walinuwty and a roostecl U o saffron broti withe arfichokes,
redh pepper cream sance 15.95 . , 1 oes, with ricel6.95

[TALIAN SAUSAGE RAVIOLI MEDITERRAIAN MIXED GRILL*
MU Saunsage stffed posta, serveo Scallows, shrimp, [ )
U A Mmadrnara sounce withv fresiv ) ;
topped wihr a scampl sance 18.95
herbs, fortina and pormesoin



POLLO

AW entrees inclunde chhef's daily storciv
andl vegetaiple

CHICKEN PICATTA¥*
Cihicken breost sauntted unv lemmon
butter and wirite wine witv capers
and artuehoke heorts 16.95

CHICKEN FONTINA*
Cihicken breost topped witiv baby
spunaciv, roosted. peppers and
forntuna cheese, baked un a lemon
creomw sounce 15.95

CHICKEN MARSALA *
Sauntted chicken breast sauntieo
witiv wlldh mushuroomy and fresin

basil i a rich Demi~glace 15.95

CHICKEN PARMESAN *
Breaded chuickewn, topped witiv our

howse made bolognaise,
mozzarella and fontfuna cleeses,
serveds witv
ongel hour postor 16.95

CARNE AL VITELLO

AW entrees include chefs daily pototo
and. vegetaiple

VEAL PORTOFINO*
Medallions of veal and gulf
tapenade funisihed withv o wirite
wine demi-glace 18.95

VEAL MARSALA*
Tender medalliony of veal sauntéed
withv wildh mushurooms and fresiv
bosil v o rich demi—glace 17.95

VEAL PICATTA *
Tender medalliony of veal sauntéed
withv arfichokes, capers, and fresiv

CARNE
AW entrees inclunde chefs daidy starci
and vegetaiple

FILET MIGNON¥*
Funisied witiv vuntfage saunce
60z 21.95 8 0z 25.95

NEW YORK STRIP STEAK *
12 oz. strye steak glazed witiv

vinfage saunce 23.95

16 OUNCE Bone IN RIBEYE*
Center cut ru eye, marunated un
red. wine, garlic and herbs, topped
withv melfed gorgonzola 26.95

BABY BACK PORK RIBS*
Slow~ roasted witiv a broww sugor

rud and fnisied: witiv borbegune
saunce
2 rack 14.95

GRILLED LAMB CHOPS*
Marinated n fresiv herbs, garlic

and olive ol 20.95

*Consuming raw or under cooked meats, poultry, seafood,
shellfish or eggs may increase your risk of a foodborne illness

Portofuno- suggested Redy of Halia

#194 Gurlan, Pinot Nor, Alto-Adige 43
#2491 Bertond, Valpoicella,Venetor 38

#2495 Zenato, Ripassa, Valpolicella,Veneto-
5

#284 Tasca, Nevro- D' Avola, Slelliar 31

#287 Broancaia, Chiantl Reserve, Tuscany
638

#2493 DaVuned, Clhiantl, Sanglovese, Tuscany
29

#292 Bellaglo, Chuiantl, Tuscany 26

#287 Brancaia, Chuiantl, Reserva, Tuscany
68

#2498 Ruffuno, Chionty, Tuscany 25



