Appetizers
Fresh herb bruschetta with crostini (NF) 13.00
4 Lemon garlic and pesto Jumbo shrimps 14.00
Deep fried peanut butter dumplings with rice (Vegetarian (VE) or Pork)
14.00
Wings (6): Choice of: Parmesan pesto / BBQ (NF) /
Buffalo (NF) / Sweet and spicy sesame (NF), served with crudité 14.00
Big Soft Made in Italy cheese called Burrata topped with homemade
pesto and bruschetta served with a
balsamic reduction and crostini 18.00
Balsamic strawberry brie salad with walnuts or pecans 18.00
Add Western chicken or Lemon, Garlic, pesto shrimp +9.00
Three green Caesar; Brussel sprouts, broccoli, iceberg, prosciutto,
and garlic pretzel croutons (NF) 20.00
Add Western chicken or Lemon, garlic, pesto shrimp +9.00
Duck foie gras with smoked swiss flambee with Grand Marnier served
with dried figs and crostini 22.00
Sweet and spicy sesame tuna sashimi (NF) 20.00
Homemade pesto and balsamic beef tenderloin AAA tartar topped
with burrata.
For 2 ppl: 28.00
Half portion: 18.00
Beverages
Coffee/Tea, Soda; Iced tea, coke, diet coke, 7-up, ginger ale
Milk/Chocolate milk 3
Perrier, Orange juice 4

Mains
Fish of the day –
Fish and chip of the week (fish of the day), served with carrot and potato fries (NF) Egg Benedict choice of: Braised beef and caramelized onions
or
Spinach and caramelized onions and mushrooms
or
Goat cheese and walnuts 18.00
Cozy burger on pretzel bun, pancetta, caramelized onions, cheddar, coleslaw, BBQ
sauce, spicy mayo served with carrot and potato fries Lettuce Wrap 22.00
Jack Daniels braised beef sandwich topped with smoky cheddar, caramelized onion
and mushrooms served with carrot and potato fries (NF) 24.00
Wings (12): Choice of: Parmesan & fresh herbs with pesto dip / BBQ (NF) /
Buffalo (NF) / Sweet and spicy sesame (NF), served with crudité 26.00
Mixed vegetables and rice in a red Thai curry sauce 24.00
South Western chicken served with fries 26.00
7 Lemon, garlic pesto Jumbo shrimp served with vegetables and rice 26.00
Mussels: Choice of: Creamy rosemary white wine sauce / Red Thai curry / Lemon
pesto, served with carrot and potato fries (NF) 26.00
Seared tuna steak (blue) with Thai red curry reduction or a sweet and spicy sesame
sauce served with rice and seasonal vegetables (NF) 32.00
Cheese fondu and charcuterie platter
Salame Schiacciata picante, Pancetta, cacciatore sausages, Kalamata olives, onion
and mushroom confit, goat cheese, mini sweet peppers, baguette, Porto and pear
Emmental and smoke cheese fondu 36.00
Pear and Porto cheese fondu on top of a filet mignon AAA served a Jack Daniel
caramelized onion and mushroom confit and carrot and potato fries.
52.00

