Pasta

Served with side garden salad

Fettuccini Alfredo ~ a rich sauce of cream and Parmesan cheese 10 with grilled chicken ~ 14 with grilled shrimp 16
Spaghetﬁ and Meatballs ~ with our homemade marinara sauce 12
Bolognese ~ablend of gvound veal, sweet Italian sausage, sweet root vege’ca’o[es, p[um tomato, ﬁfesh gar[ic, 13
and Italian herbs with choice of pasta (ange[ hair, penne, fet‘mccme, spaghetﬁ or l'mguini)

Baked Manicotti ~ thin tubes of pasta smﬂed with ricotta and ’copped with marinara and mozzarella 1

lasagvlaBolognese ~ [ayers of pasta with ricotta, mozzarella and our house-made Bolognese sauce 14
Baked Eggplant Rollatini ~ thinly sliced fried eggplant with ricotta, mozzarella and marinara Vegetarian 14
Angel Hair and Grilled Chicken ~ with Cremini mushrooms and sundried tomatoes in a pesto cream 14
Shrimp Pasta Pomodora— Shvimp, garﬁc, pancetta, mushrooms, onions, sp inach in a Pomodora Sauce 15

From the Grill
Served with fries, cole slaw, or pasta salad
80z CAB Hamburger~ choice of cheese, drug through the garden 10

Pastrami CAB Cheesebwger~ 8 oz. Burger with onions, shaved pastrami, provo[one cheese, drug through the garden 12
The Yardbird- Grilled or Fried Marinated Chicken Breast, dmg ’chvough the garden 10

Deli Sandwiches

Choice of fries, cole slaw, or pasta salad Choice of Bread: White, Wheat, Hoagie, Rye, or Wrap

Classic— Genoa salami, cappico[a ham, pvovo[one, lettuce, tomato, onion, oil and vinegar. Served on hoagie 10
ltalian Beef— Thinly sliced roast beef , provolone cheese, savory aus jus. Served on a hoagie 10
Pastrami — Shaved pastrami, swiss cheese, cole slaw, thousand island on rye 10

Cranberry Chicken Salad Wrap gri“ed chicken breast, almonds, ce[ery, red onion, mayo in sun dried tomato wrap 10

The Rueben—Shaved corned beeﬁ Swiss cheese, sauerkraut, thousand island o{vess'mg, onrye 10

Soup and Salad ~Today’s selection of soup and a garden salad 10
Choice of Meats: Roast Beef ~ Cappicola ham ~ Corned Beef ~ Pastrami ~ Salami
Choice of cheese: Provolone, Swiss, American, Mozzarella, and Cheddar

Hoagies and Po Boys
Choice of fries, white bean salad, cole slaw, or pasta salad

Meatball~ House made meatballs with fresh mozzarella and marinara on a hoagie roll 9

Chicken Parmesan— Fried Chicken, ﬁfesh mozzarella, marinara on a hoagie roll 10
The Sausage— Hot or Sweet Italian sausage topped with tri-peppers , onions, marinara and melted mozzarella 9
Pried Shrimp Po Boy— Fried shrimp with lettuce, tomatoes, onion, and tartar sauce on hoagie roll 12

Pried Oyster Po Boy— Fried oyster with lettuce, tomatoes, onion, and tartar sauce on hoagie roll 12



Pinot Noir

Sartori ~ ]ta[y $6
Jargon ~ California $7
Willamette Va“ey ~ Oregon
Brancott ~ New Zealand $8
Merlot

14 Hands ~ Washington State ~ $7
Ster[ing ~ Ca[ifomia $8
Cabernet Sauvignon

Penfold’s Rawson’s ~ Australia ~ $6
Louis M. Martini ~ California ~ $7
Hess ~ California $8
Kunde ~ Ca[ifomia

Coppola, Director’s Cut ~ California

Jordan ~ California

Chianti
Melini ~ Ttaly $6
Da Vinci ~ ltaly $7

Tomaiolo, Classico Riserva ~ ]’ca[y

Other Reds

Coppola Rosso ~ California $6
Ca Donini, Montepu[ciano ~ ]ta[y $6
Mosen Cleto, Grenache ~ Spain  $7

Poggio Sangiovese ~ Italy $7
Kraiken Malbec Argentina

Uno Malbec~ Argentina $7
7 Deadly Zins ~ California $9
Cain Cuvee

$22
$25
$32
$30

$26
$30

$22
$26
$30
$30
$49
$79

$22
$26
$38

$o20
$22
$24
$26
$30
$ 28
$32

Specialty Drinks

Paloma-~ tequila,grapefruit,lime juice,soda

old Lay~ tequila,triple sec,lime juice, grenad'me

Suffering Bastard~bourbon, gin,lime juice, bitters, GA  $6
Cranberry Rum Punch~rum,GA,cranberry, simple syrup $6

Absolute Buck~ Absolute Vodka, Ginger Ale

Grand Mojito,~ Grandma, soda, mint
Grand O~ Grandma, oj, soda, lemon

Moscow Mule—Vodka,Lime,Ginger Beer

Dark and Stormy~ Gosﬁngs Rum, Ginger Beer
Champ-Cognac,bitters,Champ,orange twist
Rasberry Bellini~Rasberry vodka,Chamo,Chamboard ~ $9

Bowrbon Fizz~Bourbon,Amaretto,Frangelico,SS,Soda ~ $10
$10
$10

Boulevardier~Bourbon,Campari,Sweet Vermouth

Brave Bull~Patron Tequila,Kahlua

Dirty Bird~ Patro Tequila, Coffee Lig., Milk

$10

Wine Selections

$6
$6

$6

$7
$7

$9
$9
$9

Sparkling

Chandon Brut Split ~ taly $8

Prosecco Split ~ California $8

Mionetto Prosecco Brut ~ California $28
Chardonnay

Folonari ~ Italy $6

William Hill ~ California $6 $22
Chateau St. Jean ~ California ~ $7 $26
Jordan ~ California $n $36
Sonoma Cutrer ~ California $9 $34
Pinot Grigio / Gris

Coppola ~ California $6 $22
Bottega Vinaia ~ Italy $8 $30
“]” Pinot Gris ~ Sonoma $8 $30
Sauvignon Blanc

Dona Paula ~ Argentina $6 $22
Uppercut ~ California $6 $24
Brancott ~ New Zealand $7 $26
Other Whites

Chateau Ste. Michelle, Riesling ~ Washington $6 $22
Beringer, White Zinfande[ ~ Califomia $6 $18

Beers

Domestic
Budweiser~ Bud Light~ Miller Lite~ Coors Light
Michelob Ult ra~ Yuengling Lager
Imports
Moretti Lager~ Moretti LaRossa~ Stella Artois~ New Castle

Heinken~Amstel light~Corona~Corona Light~Ranger 1PA
BlueMoon~Dogfish Head 1PA~ Kaliber (NA)

Martinis
Flirtini~ Rasberry Vodka,Cosmo, Champagne $10
Expresso Martini~ Expresso vodka, Kaulua,S Syrup ~ $10
Sharontini~Expresso vodka,Frangelica, Cream $10

Champagne Cosmo~Citron,cranberry, champagne ~ $10
Basil Lemondrop~Citron,Basil,SS, Sour Mix,Sugar ~ $10
Ruby Crush~ Ketel Orange,Grapefruit,SS,Grenadine ~ $10
Chocolate Mint Godiva,Baileys,vodka,Chocalate,Cream $10
Apple Martini Twist~Tequila,Apple Pucker,SowrMix ~ $10
Between the Sheets-Rum, Cognac, TS, Lemon juice, SS $10






