
Appetizers
*SMOKED SALMON - 16: Atlantic smoked salmon with capers, arugula, horseradish, onions, 

lemon & toast points 

CRISPY RAVIOLI - 12: Panko crusted 5 cheese ravioli with a walnut gorgonzola cream sauce 

topped with tomatoes & scallions

Salads
THE WEDGE - 14: Iceberg lettuce, tomatoes, bacon, hard-boiled egg, onions & homemade bleu 

cheese dressing 

*STEAKHOUSE SALAD - 18: New York strip steak, mixed greens, asparagus, bleu cheese, crispy 

onions & balsamic vinaigrette 

Entrees
*FILET MIGNON - 28: Petite filet In a brandy portobello cream sauce served with risotto 

SEA BASS PICCATA - 32: Pan-seared Chilean sea bass in a white wine butter sauce served 

with wilted spinach, capers & lemon risotto 

PORK CHOP - 25: French pork chop served over sweet & sour peppers, carmelized onion & 

basil 

SETTE PESCI (SEVEN FISHES) - 32: Mussels, clams, calamari steak, shrimp, scallops, cod & 

salmon in a white wine garlic sauce over black ink spaghetti 

OSSO BUCCO - 29: Braised pork shank in a red wine sauce over saffron risotto 

*SCALLOP SCAMPI - 28: Pan-seared jumbo diver scallops with lemon, Roma tomato, capers & 

basil in a white wine sauce over linguini 

*FRUTTI DI MARE - 29:  Mussels, clams, calamari steak, shrimp & jumbo scallop over linguini 

in choice of garlic white wine or red sauce 

WALLEYE FRANCESE - 28: Pan-seared walleye in a white wine, lemon butter sauce topped 

with artichokes & served with linguini 

RED SNAPPER - 28: Pecan encrusted red snapper topped with shrimp in a tequila lime 

margarita sauce. Served with a side of parmesan risotto

*The consumption of undercooked or raw eggs, meat, poultry, seafood or shellfish may increase your risk of food borne illness. 

 Please inform us of any allergies
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Dessert
BROWNIE A LA MODE - 10: Triple chocolate chip brownie baked & topped with vanilla bean 

gelato, candied walnuts, chocolate & caramel drizzle


