
Spring Menu

             flatbreads
Simple Organic Salad...6

Chopped Mediterranean Salad...8

Warm Goat Cheese Salad, Citrus & Artichokes...9

Organized Caesar, Anchovy, Parmesan Cheese..8

Sliced Apple & Fennel, Manchego, Walnuts...7

Arugula, Raspberries, Corn & Blue Cheese...9

pasta

Gnocchi with Tomatoes, Mozzarella & Basil...14

Goat Cheese Ravioli with charred peppers, roasted 
corn & oven-dried tomatoes...15

Grilled Chicken Buccatini with wild mushrooms, 
guancile, & spring onions...14

Garganelli with Slow-Cooked Veal Ragu...17

(Mac n’ Cheese)2...Spit-Roasted Chicken, english 
peas, caramelized onions...16

Seared Jumbo Shrimp with english pea risotto, 
baby carrots & truffle oil...18

pizza
Margherita with tomato, mozzarella & basil...10

Quattro Formaggi with grilled eggplant, sage...12

Prosciutto-figs, manchego, arugula & truffle oil...14

Goat Cheese with sweet peppers & artichokes...13

Speck with taleggio & arugula...12

 Modern

Almond Trout with spring onion & charred-tomato risotto...18

Sea Scallops with crushed english peas & lemon relish...19

Scottish Salmon with baby green beans, mint & farro risotto...21
 
Yellowfin Tuna, roasted peppers, sesame, sherry dressing...23

Halibut with braised artichokes, leeks & pancetta...26

                                               

Chicken Paillard with arugula & fried eggplant ...18

Grilled Pork Chop with chick peas & catalan spinach...19

Beef Hanger Steak with porcini risotto & salsa verde...24

Lamb Loin with calabrese olives, fregula & lemon...25

Mediterranean Sea Bass with lemon, garlic & capers...27

garden...$6

and more

Catalan Spinach, apples, raisins, pine nuts

Papas Canarias, salty wrinkled potatoes

Sauteed Mushrooms, garlic, aromatic herbs

Escalivada, Catalan style roasted vegetables

English Pea Risotto, lemon, baby carrots

Baby Green Beans, almonds, garlic

Charcuterie Plate...12
prosciutto de parma, speck, lomo, duck 

prosciutto with fig jam, marinated artichokes 
& crispy bread 

Interesting Cheeses...12
cabrales, manchego, tallegio, marcia with 

toasted almonds, apricot compote & 
honeycomb

Mezze Tasting...15
stuffed grape leaves, spanakopita, 

bacon wrapped dates & olives

Dinner

classic

Moroccan Chicken Tangine...16
almonds, ginger, olives & cous cous

Paella Valencia...21
shrimp, clams, mussels, calamari with saffron, 

chorizo, sofriito, calaspara rice & peas

Slow-Cooked Lamb Shanks...23
braised flageolet beans, escarole 

& red wine demi

1st Course

Choice of

Caesar Salad
or

Chopped Mediterranean Salad

with assorted breads
 pastries, jams &

butters

2nd Course

Cheesy Grits
or

Roasted Potatoes
&

Bacon, Sausage & Ham
or

Parmesan Fettuccini

with unlimited tapas

Apple Ricotta Stuffed French Toast
sweet cream/maple syrup

-
Pecan Waffles

caramelized bananas/brown sugar
-

Poached Egg Benedict
fococcia/serrano ham

-
Greek Omelet

feta/tomatoes/peppers
-

Pecan Crusted Trout
potato puree/apple chutney

-
Grilled Flat Iron Steak

warm potato salad/fennel
-

Griled Chicken Pita
moroccan bbq/charred peppers

-
Fresh Fruit Yogurt
oatmeal streusel

3rd Course
Assorted Dessert Tapas

served family style

18.95 for adult
10.95 for kids under six

All tapas available ala carte with choice of 
two sides - $10.95

Sangria

Build Your Own Mimosa
choose your sparkling & your juice

$5

Sunday “Mary”
$5

 small plates

Acorn Squash & Red Lentil Soup...pumpkin seeds            5

Hummus...fresh baked pita          6

Greek Dips (3)...fresh baked pita                    8

Crispy Shrimp Spanakopita...feta, spinach & shrimp          6

House stuffed Grape Leaves                                               5

Antipasti of Prosciutto di Parma...vegetables & bread      12

Simple Organic, mixed greens, blueberries, pinenuts        6

Chopped Mediterranean, matza, red wine vinaigrette        8

Warm Goat Cheese, baby spinach, currants                       9

Grilled Scottish Salmon
romaine, radicchio, green beans, fennel, herbs         12

Grilled Chicken or Shrimp Caesar           12 
      

Prosciutto & Fig
11

Tomato & Mozzarella
10

Roasted Three Cheese 
12

Mushroom & Sausage
12

Leek & Sweet Shrimp

12

Pasta & Entrees
Chicken Rigatoni
peas, prosciutto & pesto            9

Baked Penne
bolognese, basil & mozzarella          10

Sweet Shrimp Fettuccini 
peas, pine nuts parmesan cream sauce          11

Spagettini & Meatballs
marinara, charred tomatoes & shaved paramesan        11

Grilled Chicken Sandwich
provolone, pancetta, tomato & charred onions         9

Grilled Angus Burger
bacon, cheese, lettuce, tomato           10

               (Sandwiches served with Steak House “Greek” Fries)

Market Feature of the day
inspired by the sea & farm         a/q

Grilled Spinger Mountain Chicken Breast
potato gnocchi, mushrooms & cipollini onions        14
 

edmond bullock  :: sous chef                                                     scott wallen :: chef                                                    stephen schmitt :: sous chef
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