
Chicken Parmesan Sandwich $24
Breaded Chicken Cutlet, Pomodoro, Mozzarella, Basil,

French Fries or Caesar Salad

Pesto Caprese Sandwich $22
Fresh Mozzarella, Heirloom Tomato, Arugula, 

Pesto, Balsamic Glaze
French Fries or Caesar Salad

Insalata Mista $24
Romaine, Arugula, Spinach, Heirloom Tomato, Cucumber,

Red Onion, Parmesan, Lemon Oregano Vinaigrette,
Grilled Chicken or Shrimp

Pasta Primavera $23
Sautéed Broccoli Rabe, Peppers, Onions, Mushrooms,

Tomatoes, Basil, Garlic, Olive Oil, Linguine

Simply Grilled $26
Choice of 1 Protein and 1 Side:

Lunch Menu

Chicken Breast
Four Jumbo Shrimp
Faroe Island Salmon

Branzino Filet

Roasted Red Potatoes
Sautéed Spinach

Roasted Asparagus
Sautéed Broccoli Rabe



WINE & LIBATION

Note: This Chardonnay delights with aromas of citrus, pear,
vanilla, graham cracker and buttercream perfectly balanced by
vibrant, rich flavors of baked apple, apricot, cinnamon and
hazelnut. Lingering creamy and toasted oak notes.
Food Pairing: Pairs with seafood, poultry, white meats, and
dishes with cream sauces. It also goes well with white chocolate. 

Note: Dry and refreshing, with crisp acidity and a medium body. The
flavors of citrus fruits are complemented by hints of pear, white peach,
and a touch of almond. It has a clean, elegant profile with a smooth
texture.
Food Pairing: Serve chilled with appetizers, fish, shellfish, pasta, and
rissoto

Note: A rich garnet color with a ruby edge, the wine opens to reveal lifted
fruit aromas of bright strawberry and jammy fruit, mocha, and vanilla,
along with toasty oak notes. The well-integrated oak provides structure
and depth seldom seen in Pinot Noir.
Food Pairing: It pairs particularly well with tomato-based pasta dishes,
thin-crust pizza, grilled lamb, and turkey

ANTICO BORGO DEI COLLI 
PINOT GRIGIO, $40 BOTTLE, $11 GL

FERRARI-CARANO, CHARDONNAY
SONOMA COUNTY, CA  $40 BOTTLE, $11 GL

MEIOMI, PINOT NOIR 
CALIFORNIA, $40 BOTTLE, $11 GL

Bellini Meanie Martini $16
Absolut Vodka, Peach Nectar, Topped with Prosecco 

Hugo Spritz $16
St Germain, Fresh Lime, Mint, 

Topped with Prosecco 


