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A  L A  C A RT E  L U N C H
A la carte lunches include fresh bread & butter, coffee, tea and standard dessert.

Steak  and Kale Salad |  $ 1 7  p p
with tomatoes, pickled red onions, Romano cheese, and white balsamic vinaigrette

Chicken Caesar Salad |  $ 1 5  p p
with roasted marinated chicken, fresh chopped romaine, croutons, anchovy and  
house-made Caesar dressing

Chicken Milanese Salad |  $ 1 7  p p
with breaded chicken cutlet, arugula, pickled onions, tomato,  
shaved Parmigiano-Reggiano and lemon vinaigrette

Roasted Vegetable  and Grains Salad |  $ 1 5  p p
farro with roasted zucchini, peppers, red onion and sun-dried tomato vinaigrette

Roasted Vegetable Terrine |  $ 1 6  p p
with goat cheese, squash and roasted peppers, served with rice pilaf

Tomato, Olive  and Eggplant Ratatouille |  $ 1 6  p p
over Parmesan risotto

Wild Mushroom Ravioli |  $ 1 9  p p
with lemon beurre blanc

Roasted Haddock |  $ 1 7  p p
with citrus and herbs, served with rice pilaf and market vegetables

Chicken Sausage  and Campanelle |  $ 1 6  p p
with broccolini and house-made chicken sausage in a spicy blush sauce

Roasted Herb  and Cheese Stuffed Chicken Breast |  $ 1 9  p p
with rice pilaf and market vegetables

Chicken  or Veal Milanese |  $ 1 8/$ 2 1  p p
with a lemon caper sauce, olive oil tossed penne pasta and arugula & tomato salad

Filet  of Sirloin |  $ 1 7  p p
with roasted tomato demi glaze, served with rice pilaf and market vegetables

Petite Filet Mignon |  $ 1 9  p p
topped with a roasted garlic and demi glaze with rice pilaf and market vegetables

Standard Dessert 
Cookies and Brownies

Cheesecake and Dessert Bars

Ice Cream or Sherbet

Fresh Seasonal Fruit 

U P G R A D E S

Arugula Side Salad |  $ 5  p p
arugula, seasonal fruit and fennel  
in a warm, crispy pancetta dressing

House Side Salad |  $ 5  p p 
field greens, artichoke tomato relish,  
house-marinated olives and fresh grape 
tomatoes, served with a lemon parsley

Caesar Side Salad |  $ 5  p p 
romaine lettuce, grape tomatoes,  
Parmesan cheese, croutons, anchovy  
and house-made Caesar dressing

Cup  of Soup |  $ 3  p p
House-made Pasta Fagioli

Chicken and Couscous

French Onion

Vegetarian Mushroom Bisque

Premium Dessert |  $5  pp
New York Cheesecake

Tiramisu

Gelato

Strawberry Shortcake

Peach Cobbler a la Mode

Chocolate Cake

Berries, Fresh Fruit and Cream




