Today's American Menu
SOUPS

Soup du Jour $8
New England Clam Chowder $10

Vegetarian Chili $9 gf/v

SALADS

Salad du Jour — Ask Server for Specifics (Entrée Size w/ Protein available for $19) $9 gf/v
Dressing Choices — Buttermilk Herb, Lemon Vinaigrette, Bleu Cheese, Caesar
Steakhouse Salad — Romaine Hearts, Pickled Red Cabbage, Bacon, Croutons, and Bleu Cheese Dressing $12

Traditional Caesar Salad — Romaine, Parmesan, Croutons, Anchovies, Caesar Dressing $10

APPETIZERS

Fried Calamari — With Roasted Red Pepper Purée $16 gf
Calamari Fra Diavolo — SAUTEED Calamari in a Spicy Tomato Sauce $16
Firecracker Shrimp — Large Fried Shrimp Tossed in a Tangy Asian Chili Sauce with Lime and Cabbage $15 gf

Mozzarella en Carrozza (Italian 'Grilled Cheese') — Mozzarella 'sandwich' dredged in Olive Qil, Herbs,
and Egg Wash, grilled and served with Roasted Red Pepper Purée $15

Smoked Salmon — Warmed in a Lemon Dill Cream Sauce & served over Noodled Cucumbers $16

Coconut Crusted Shrimp — With a Mango Curry Sauce $17

Eating undercooked or raw meat is not recommended. Please notify management of any allergies or dietary restrictions.
A 20% gratuity may be automatically added for parties of 5 or more and all parties with split payments.
Prices reflect cash; credit card payments include a 4% processing fee. gf=gluten free v=vegetarian



Today's American Menu

SANDWICHES

Served with Fries
Mushroom Melt — Mixed Mushrooms, Caramelized Onions, Swiss Cheese on Grilled Rye $16 v
Kentucky Hot Brown — Open-faced Roasted Turkey Topped with Tomatoes, Cheddar, and Bacon $16

American Burger — Lettuce, Tomato, Onion on Brioche Bun with Choice of Cheddar, Swiss, Provolone, or Bleu
Cheese $17

Beyond Burger (vegetarian) — Lettuce, Tomato, Onion on a Brioche Bun with Choice of Cheddar, Swiss,
Provolone, or Bleu Cheese $17 v

Cuban Reuben — Roasted Pork, Ham, Swiss, and Mustard Slaw on a Grilled Rye $18
Fried Fish Sandwich — Breaded Cod Filet, Shredded Lettuce, Red Onion, Tartar Sauce on a Sub Roll $16
Chicken Milanese Sandwich — With Provolone, Tomato, Arugula, and Pickled Onion $17

Eggplant Milanese Sandwich — With Provolone, Tomato, Arugula, and Pickled Onion $17 v

ALL DESSERTS — $9

Banana Cake with Chocolate Drizzle
Flourless Chocolate Cake with Walnut Crust gf
Golden Maple Layer Cake
Derby Pie (Chocolate Pecan Pie)

Creme Brilée gf

Eating undercooked or raw meat is not recommended. Please notify management of any allergies or dietary restrictions.
A 20% gratuity may be automatically added for parties of 5 or more and all parties with split payments.
Prices reflect cash; credit card payments include a 4% processing fee. gf=gluten free v=vegetarian



Today's American Features

Charbroiled Salmon Steak — Served with Rice, Vegetable du Jour, and Greek Lemon Sauce $26
Roasted Turkey Dinner — with Mushrooms, Spring Onions, Garden Herbs, Olive Oil $24
Fish & Chips — Beer Battered Fried Cod Filets served with French Fries and Cole Slaw $22
Prime NY Strip Steak (12 oz.) — With Vegetables & Potatoes du Jour, and Gravy $39 gf
Jager Schnitzel — With Braised Red Cabbage, Egg Noodles, and Mushroom Gravy $27
Coconut Crusted Chicken Breast — Served with Rice and Vegetable du Jour, And A Pineapple Curry Sauce $23

Chicken Milanese — Breaded Chicken Breast Cutlet served over a Bed of Arugula, topped with tomatoes,
fresh mozzarella, and Pickled Red Onions $24 gf

Eggplant Milanese — Breaded Fried Eggplant served over a Bed of Arugula, topped with tomatoes,
fresh mozzarella, and Pickled Red Onions (ask to hold the mozzarella for vegan) $21 gf/v

Sweet Italian Sausage & Penne Pasta — with Spinach, Tomatoes, Tossed in a Roasted Red Pepper
Cream Sauce $23

Zarina's Shrimp — Gulf Shrimp with Julienne Vegetables in a light Green Goddess Cream Sauce
with Parsley and Garlic $27

Eating undercooked or raw meat is not recommended. Please notify management of any allergies or dietary restrictions.
A 20% gratuity may be automatically added for parties of 5 or more and all parties with split payments.
Prices reflect cash; credit card payments include a 4% processing fee. gf=gluten free v=vegetarian



Brunch Menu

Nutty Irish Oats — Creamy Irish Oats cooked with Unsweetened Almond Milk with fresh fruit $10
Summer Salad — Baby Lettuce, Carrots, Blueberries, Onions, Bleu Cheese Crumbles, Fig Balsamic $12
French Toast — With Fresh Bananas, Maple Syrup, and Whipped Cream $13
Ricotta Pancakes — With Strawberries and Whipped Cream $13
Breakfast Sandwich — Bacon, Egg, and Cheese on a Toasted English Muffin, with Spuds du Jour $15
Corncake Stack — Corncakes layered with Bacon, Spiced Applesauce, and Honey Butter $15
Pigs in Blankets — Sausage Links Wrapped in Ricotta Pancakes with Warm Apple Butter & Spuds du Jour $16
Biscuits & Southern Sausage Gravy $13
Sweet Grits — Ask your server for details $13
Shrimp & Cheddar Savory Grits $17

Quiche du Jour with Side Salad $15

SIDES

Toast and Jam $3  Bacon $3
Sausage $4 Veggie Sausage $5
Spuds du Jour $5

Eating undercooked or raw meat is not recommended. Please notify management of any allergies or dietary restrictions.
A 20% gratuity may be automatically added for parties of 5 or more and all parties with split payments.
Prices reflect cash; credit card payments include a 4% processing fee. gf=gluten free v=vegetarian



