Dinner

Knol

Home made Chicken Noodle Soup 7

Onion Soup with melted Gruyere 8

Chicken Fingers with fries 11

Smoked Salmon Quesadilla, roza tomatoes, smoked Gonda and sweet
onion 12

Fried Calamarti with sun dried tomato aioli 13

Fire Roasted Beef and Chicken Satay with Peanut and romesco sance 10
Salmon Tartare with tobiko wasabi caviar 13

Buffalo Chicken Wings with celery, carrots and bine cheese dipping sauce 12
Crab Cakes with grilled corn salsa and cilantro sance 14

Chilled Shrimp, S0/ cocktail sance and fresh horseradish 16

p ar ¢

pizzas

Shrimp Pizza shrimp, mozzarella, red and green peppers, red onions and fresh basil 16
Mushroom Pizza shiitake and oyster nushrooms, mozzarella and fontina cheese and thyme 16
Prosciutto Pizza proscintto, goat cheese, red and green peppers, onions and fresh basil 13

salads

House Salad with choice of dressing 8
Bufftalo Mozzarella with grilled Japanese eggplant, exctra virgin olive oil and balsamic vinegar 12
Caesar Salad with pecorino cheese, baked crontons 12
with grilled chicken 15, with grilled shrimp 17
Chopped Veggie Salad crisp lettuce, cucumber, celery, sprouts and sunflower seed 11
with grilled chicken 15, with grilled shrimp 17
Classic Cobb Salad mixed greens with avocado, chicken, egg, bacon, tomatoes,
blne cheese, and balsamic vinaigrette 15
Chinese Chicken Salad with a spicy peanut dressing and won ton noodles 14 (half) 9
Grilled Tuna Salad, mixed baby greens with fresh tomato and basil confit 18

entrees

Penne Putanesca, capers, kalamata olives, peppers, anchovy and tomato sance 17

Angel Hair, grilled chicken and sundried tomato sance 17

Fettuccini Alfredo 18, with grilled chicken 20 with grilled shrimp 24

Roasted Half Chicken, potatoes, celery & cippolline onions, rosemary citrus au jus 20

Sautéed Shrimp with roasted garlic and Dijon mustard sauce, mashed potatoes 29

Shrimp Scampi grilled shrimp lightly tossed in a rich garlic cream sauce, served with green onion orzo 30

simply grilled

Thick and juicy fresh ground burger 13 with your choice of cheese or caramelized onion 14
Chicken Breast with Pommery mustard sauce, canliflower cutlet and fries 19

Flat Iron Steak lemon-scallion gremolata marinade, onion rings and steamed veggies 23

Thick Cut Bone in Pork Chop with caramelized onions and sweet marsala 23

Atlantic Salmon, baked new potatoes, glazed baby carrots in a Dijon mustard sauce 24

Blue Fin Ahi Tuna with truffle mashed potatoes, buttered greens and peppercorn sance 26
Grilled lamb chops with white beans, grain mustard, and balsamic glaze 29

New York Steak ax poivre, leek and scalloped potatoes 29

Filet of beef with roasted garlic-herb butter and Stilton potato ring 33



