small plates

Acorn Squash Soup
pumpkin seeds

Hummus
baked pita, petite greek salad

Greek Dips (3)
fresh baked pita

Crispy Shrimp Spanakopita
feta, spinach & shrimp

House stuffed Grape Leaves

Artisan Cheese Selection...(3)
with fruit & honeycomb

Antipasti of Prosciutto di Parma
vegetables & bread

10

12

Flatbreads

Prosciutto & Fig
n

Tomato & Mozzarella
10

Roasted Three Cheese
12

Mushroom & Sausage
12

Leek & Shrimp
12

chefs tasting

1st Course
Acorn Squash & Red Lentil Soup

2nd Course
Grilled Salmon with English Pea
Risotto & Truffle Jus

3rd Course
Pumpkin Flan

$15

Sangria
glass or pitcher for 2

Red Sangria

temparino, cassis, blackberry,

raspberry, strawberry

~ White Sangria
verdejo, lychee, peach, blood
orange

edmond bullock :: sous chef

scott wallen :: executive chef

LUNCH MENU

small salads

SIMPLE OrganiCu e 6
Chopped Mediterran@an.......ccocecvieeeceveseeeece e 8
Warm Goat Cheese, baby spinach, currants............ 9

Organized Caesar, Anchovy, Parmesan Cheese......8
Baby Arugula, shaved fennel, red onion, citrus....... 7

Braised baby Beets, feta cheese, cured ham........... 9
large salads

Grilled Scottish Salmon

romaine, radicchio, green beans, fennel, herbs......12

Grilled Chicken or Shrimp Caesar......ccceeveeveeseenneene. 12

Chilled Seafood Salad
octopus, calamari, shrimp, avocado, tomatoes......14

Wood grilled Flat Iron
warm potato salad, blue cheese & baby greens......14

pastas
Chicken Rigatoni
peas, Prosciutto & Pesto. ..., 9
Baked Penne
bolognese, basil & mozzarella........cccoovvevieieieece 10

Sweet Shrimp Fettucinni
peas, pine nuts & parmesan cream Sauce.................. 1

Spagettini & Meatballs
marinara, chared tomatoes & grated cheese............. 1

Entrees

Grilled Chicken Sandwich
provolone, pancetta, tomato & chared onions.......... 9

BBQ Chicken Pita
bbqg chicken skewers, sweet peppers, onions........... 1

Grilled Angus Burger
bacon, cheese, lettuce, tomato.....cocovveiieiice e 10

Marinated Lamb Pita
cucumber, tomato, red onion & tzatziKi......ooocevennenn. 12

Sandwiches served with Steak House
“Greek” Fries)

Creamy Shrimp Risotto
sweet peas, baby arugula, tomatoes.......ccccccoveevrennnee. 14

Market Feature of the day
inspired by the sea & farm......c.ccccoeeeecccccceeee, a/q

Grilled Spinger Mountain Chicken Breast
ricotta gnocchi, carmelized onion, mushrooms........ 14

stephen schmitt :: sous chef



