Spring/Suwwmmer 2009 Menw

ANTIPASTO
CALAMARI

Flasiv fried witiv sweet peppersy, onwony
and cofjun dipping sounce 7.95

COCONUT SHRIMP
Coconut breaded gulf sharimgp served.
withv spicy orange marmalode 7.95

ESCARGOT
ol world style witiv garlic butter,
povsley and pormeson clheese 7.95

%2 LB. OF STEAMED MUSSELS*
steamed munssels, spunaci and. goarlie
served withv toasted clabatto 9.95

FRIED MOZZARELLA
Served withv marinated tomatoes, greens,
Fresin bosil, cracked. black pepper and.
balsomic vinegor 7.95

COMBO PLATTERX*
Coconut shwrumye, fried mozzarella,
calamors and fried zunechind 14.95

NACHOS
Seasoned. grownd beef, fresiv chips, spicy
cheese, lettuee, tomator, ondlon and
Jolapeno peppers 7.95

FRIED ZUCCHINI
Fresiv zuechind strips, battered, friedand
served withv ranciv drressing 6.95

PAN SEARED JUMBO SEA SCALLOPS*
Served on a bed of greens witiv fresiv
berries and o balsaomic glaze 8.00

INSALATA
CRISPY CHICKEN SALAD*
Exotic fleld greens withv red ondon,
tomatoes and bacon 8.95

COBB SALAD
Exotic freld greeny, turkey, bacon,
gorgonzola cheese, avotado, tomato

ortichhoke hearts, red ondon, capery and
howse vinaigrette 8.95

CAESAR SALAD
Romaine lettuce, seasoned crontony,
pormesamn, romano- cheese, and. house
carson diressing 7.95
add chuicken 9.95, colamort 12.95

BLACKENED BEEF TIP SALAD*
Mixed green, tomatoes, red ondions,
suin—duried cherries, crumbled gorgonzola
cheese ano blew clreese duressing 10.95

Pranzo-

Served with friey

BOURSIN CHEESE BURGER *
Served on a soft roll withv letfuce,
tomator, red ondlon and bacon 8.25

JALAPENO BURGER
Served withv pepperjock ciheese on a soft
roll, witiv lettnce, tomatos, red onion and
bacon 8.50

GRILLED CHICKEN CLUB SANDWICH*
Served witiv lLettuce, tomator, Hulck cut
bacown, melted mozzarello ano
mayonunaise 8.95

FRENCH DIP
Grilled sliced beef withv ondony and
smoked mozzarella cheese on a baguette
witiv aww juy 8.95

GRILLED TURKEY REUBEN
Thn sliced turkey, sounerkiront onol swiss
cheese witiv thowsand yland diressing on
coraway rye bread 7.95

PERCH SANDWICH*
Fried lake perciv, served on a soft roll
witv lettnce and tourtor saunce .95



PASTA

SEAFOOD PASTA*
Sauntted shwrimp, scallops, musivroomy,
sweet peppersy and shhallots unv a L
eream sounce tossed wibe inguint 17.95

WILD MUSHROOM GARDEN PASTA
Sautted oyster, crimind and shiitake
nmusshurooms witiv spinaciv, red pepper
flakes funisied witiv parmesan clreese,
fossed witiv luinguind 13.95

PASTA PRIMEVERA
Tri-colored fettuccini withv a wirite
wine butter saunce and fresiv vegetables
11.95

ANGEL HAIR PASTA
Pasto witiv roasted garlic, tomatoes,
artichokes and bosil 11.95

SHRIMP SCAMPI*
Colossal gulf shuwimp- sauntted in wirite
green ovudow tossed witv angel hoir posto
16.95

HOUSE MADE LASAGNA
Baked posto withv ricotto, parmesan and
mozzarella ciheese, roosted red peppers,
bolognaise and béchamel sance 15.95

PAN SEARED BEEF TIP PASTA*
Rovsted gavlie, peppers, fresiv
mozzarella, and ypicy fomato sance,
served over tri-colored fettuccini 13.95

FOUR CHEESE RAVIOLI
stuffed pasta, served unv o marinaro
sounce witiv fresiv herbs, topped witiv

blended cleeses 16.95

SHRIMP AND SCALLOP PASTA*
Sea scallops and shurimp sauntied. witiv
roosted garlic, tomatoes, artichokes and

bosil, tossed witiv tricolor fettuceind
18.95

PESCE

AHI TUNA *
Sesame seeol encrusteod tuna served wibHv
balsomic glaze 17.95

PARMESAN AND HERB SALMON*
Atlantic sodmon encrustec witiv ltodiain
herbs and pormesoin cheese 17.95

PAN SEARED SEA SCALLOPS*
Wit angel haiv posto, roosted garlic,
fresiv fomatoes, artiehoke heoartsy ano
basil uv a Light olive ol sance 18.95

CRAB STUFFED SHRIMP*
Colossal shwrimp stuffed witihv crab and
serveds withv wirhite wine~fomato- and
fresiv bosil sanceld 7.95

FISH AND CHIPS*
Alaskain codl, deep- fried and served witiv
fremci fries 12.95

WHITEFISH*
Greot Lakes wihitefusiv Lightly seasoned,
served sautied or broed 14.95

LAKE PERCH
“A DOWNRIVER CLASSIC”
Served Lghtly fried witiv tartar saunce or
soutted and finished witiv a wiite wine
lemon caper somnce 15.95

COLOSSAL GULF SHRIMP*
Bottered or scampi style 15.95

SHRIMP, MUSSELS & SALMON*
Poached n o saffron brotiv witiv
and rice 16.95

MAHI MAHI *
Broued, served witiv o mild pepper sance
ond mongo- chutney 17.95

MARYLAND STYLE CRAB CAKES*
Served with howse réimouwlade 20.95



POLLO

AW entrees inclunde chef's daily storci
and vegetaple

CHICKEN PICATTA*
Cihicken breast sauntied v lemon butter
and wirife wine withv capers ano
artiechoke heowrtsy 16.95

CHICKEN MARSALA *
Chicken breast sauntéed witiv wild
nuwshrooms and fresiv bosil bn a ricihv
demi—glace 15.95

CHICKEN PARMESAN *
Breaded chicken topped withv our houwse
made bolognaise, mozzarello and
fortina chreese, served witiv
angel hair posta 16.95

CHICKEN ALFREDO
Grilled chicken served un a tradiflonal
POv mMesomn Crreoam sonce 12.25

CARNE diL VITELLO

AW entrees include chefs daily pototo
and. vegetale

VEAL PORTOFINO*
Medalliony of veal and gulf sharimp
witihv & wiife wine demi—glace 18.95

VEAL MARSALA*
Tender medallions of veal santbed with
wildh mushrooms and. fresiv basil wv o
rich demi—glace 17.95

VEAL PICATTA *
Tender medallions of veal sautéed with
artichokes, capers, and freshv basil i a
wihite wine lemon butter sance 17.95

CARNE

(C aramelized Onions with Mushrooms
served with steaks i .25

FILET MIGNON*
Furished witiv vintage sounce
6 0z 21.95 8 0z 25.95

HALF POUND NEW YORK STRIP*
Heanvy aged. and grilled. 12.50

NEW YORK STRIP STEAK *
16 oz strip steak glazed with vintage
sounce 23.50

16 OUNCE BONE IN RIBEYE*
Cendter et ribeye, served witv our
fomows vintoge sounce 26.95

BABY BACK PORK RIBS*
Slow roasted. witiv a brown sugar rudy
% rock 14.95

GRILLED LAMB CcHOPS*
Moavrinated un fresiv herbs, garlic and
olwe ol 20.95

AW entrees inclunde chef's daily storci
and vegetaple

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



