Seasonal Spells...

Rib E_yc Stcak
12 ounce Rlb Eye Steak served with Ked Fotatoes and \/egetable Mec”ey 1595

Baked Atlantic Cod
Baked in a White Wine Putter Sauce Lightly Dusted with Bread Crumbs. 12.95

Salmon Santa Cruz

Salmon, \/iclalia Onions, Fire Roasted Fcppcrs, Summer Squash, Fresh iﬂerbs ina
Lig!’xt (Cream over [“ettuccine. 14.95

T uskan Baby Back Ribs
Slow Roasted Babg Back Ribs served with Fotatoes

and \/cgctable Mec”cg‘ 17.95

Salmon Agroclolcc

Salmon f:i”et Gri”ed ona Bec{ of Ked Onion Agrodo]ce TOPPecl
with a Sweet Mustard Putter. .13.95

Fcnnc A La Voc”<a

Fenne Fasta tossed in our f’jouse Macle \/oc{ka Cream sauce. 11.95
Ferme Al a Vodka served with Shrimp i4.95

Tuskan Cacsar Salacl

Komaine Hear’cs, Freslﬁ Croﬁtons, Caesar Dressing. 5.95
Served with Girilled Chicken Preast. 6.95 Served with (Grilled Shrimp 7.95

Chccse Stcak on a (Grinder
]:reshlg Sliced Steak Sauteed with Feppers and Onions
with Melted Cheese on a (Grinder Ro”. 8.95

Chicken Cheese Steak on a (Grinder
Freshly Sliced Chicken Breast Sauteec{ with FCPPers and Onions
Served with Melted (Cheese on a (Grinder Roll. 8.95

Thoroughly cooking meat, poultry, seafood, shellfish, or eggs reduces the risk of food borne illness.



