Appetizers

Zucchini Fritti ............................. 8.95
Freshly sliced, lightly coated and fried
crisp, ranch dip

JR's Cheese Bings ...........cccceeunnee. 9.95
Hand breaded white cheddar cheese
curds, tomato basil dip

Bruschetta Caprese ...................... 9.50
Capped with fresh mozzarella

Steamed Mussels ....................... 10.95
Spicy tomato or white wine broth

Baked Clams (6) ........................ 11.95

Fresh topnecks baked with herb
breading, wine and butter

Calamari Fritti .......c.ccovvvveneennenns 13.95
Horseradish cocktail sauce
Venetian Seafood Giardiniera ...... 17.95

Shrimp, scallops, octopus and
calamari with cauliflower giardiniera

Soups / Chili Cup Bowl
Minestrone ..................... 4.00 7.50
Soup du Jour ................. 4.00 7.50
Baked French Onion .................... 8.95
Jorge's Chili ..............ccoeeiiiininnns 8.95

Sandwiches

Sandwiches Include a Cup of Soup, Fries and Coleslaw
Substitute Sweet Potato Fries $2
Add Sweet Peppers or Hot Giardiniera ... 1.25

Commbo Clab ......c.ovovimmrsmesins 12.95
Triple decker with bacon, lettuce,
tomato and turkey breast

Turkey Avocado ........................ 13.95
Sliced turkey breast, provolone,
bacon and avocado on herb foccacia

Flame Grilled Italian Sausage ...... 12.95
On French , side of red sauce

Italian Beef ....coimssomenmenmnsnnsnses 13.95
Slow roasted in it's own natural juices
and sliced paper thin

Meatball Provolone .................... 13.95
Very ltalian, very good

Prime Burgers

Our Gourmet Burgers are made from 100% Prime Grade Chuck

Include a Cup of Homemade Soup, Fries, and Coleslaw
Substitute Sweet Potato Fries $2

Crispy Chicken ............ccceeeeeeens 13.95
Smoked bacon, white cheddar, and
garlic aioli

| Steak Sandwich ......................... 17.95 |

Our signature junior filet on toasted
' buttered French bread

Classic Burger ...........ccceeeeeennnenen. 13.95
Choice of American, Cheddar, Swiss,
or Pepperjack

Tavern Burger ...........cccceeveernenne. 14.95
Sautéed mushrooms, grilled onions,
Swiss cheese

Bacon Cheddar Burger ................ 14.95
Smoked bacon, Wisconsin cheddar,
crispy onion strings

Salads

Caesar Salad Bowl ....................... 7.95

House Salad Bowl ........................ 8.95
Mixed salad greens with cucumber,

tomato, hearts of palm, kalamata

olive, radish, and croutons

Tomato Caprese ...............c.uuuuue. 10.95
Red onion, bocconcini, fresh basil

Entrée Salads

Raspberry Fields ....................... 13.50
Field greens, mandarin oranges,

craisins, walnuts, avocado, crumbled

bleu, raspberry vinaigrette

Chopped Salad .............cccceeeeenen. 14.50
Grilled chicken, bacon, tomatoes,

chives, red cabbage, pasta, bleu

cheese crumbles, lemon vinaigrette

Grilled Chicken Caesar ................ 14.50
Crisp romaine, shaved parmesan
Antipasto Salad ......................... 15.95

Salami, mortadel, pepperoni,
provolone, white beans, hearts of
palm, artichoke heart, olives, red
onion, Italian vinaigrette

Crab & Shrimp Louie ................... 17.95
Asparagus, chopped egg, tomatoes,
capers, Louie dressing

Flatbreads

Black & Bleu .......occvssvisvionssnassness 14.95
Portobello mushrooms, grilled onions,
bleu cheese, arugula

Florentine ..........ccccoevvvnnnnnnnnnnn. 14.95
Spinach and artichoke spread,
bruschetta tomatoes, Asiago

Sausage & Pepper ...................... 14.95
Sun dried tomato basil pesto, spicy
sausage, pepperjack
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Personal Pizzas

Napoli .......ccoommmmmeeneeeee 14.95
Tomato, garlic, basil, fresh mozzarella
Brother Bobs ...........c.ccuueueeune..... 14.95
Sausage and banana peppers

VeHOIB cconiissamisosiasissssassaninsssninis 15.95
Spinach, tomato, mushroom, onion

Uncle Nick's ....ccvvveevnvenniennnnneen 15.95

White anchovy, kalamata olives, red
onion, ricotta cheese

Pasta

Pasta Dishes Include Your Choice Of Soup Or Salad

Add Meatballs or Italian Sausage 4.95
Add Grilled Chicken $4
Add Big Shrimp $3 per

Fettuccine Alfredo ......................
Egg fettuccini with our rich and silky
parmesan cheese sauce

Penne Paesano ..........................
Fresh garlic, spinach, and ricotta
cheese in a savory broth

Capellini Pomodoro ....................
Angel hair pasta with fresh tomatoes,
fresh garlic and basil

Four Cheese Ravioli
Marinara sauce

....................

Gnocchi Broccolini
Broccoli tips, garlic, sun dried
tomatoes in a savory broth

......................

Spaghetti Vongole .....................
Tender white sea clams in a buttery
wine sauce with garlic and fresh herbs

Short Rib Bucatini ......................
Hollow long pasta in a robust tomato
ragu

Orecchiate, Sausage and Arugula
Spicy ltalian sausage, Calabria
peppers, arugula, red pepper pesto

Nonna's Lasagna
Layers of crumbled Italian sausage
and meatballs, ricotta, mozzarella,
provolone and parmesan

.......................

Sweet Selections

Spumoni "by Lezza"

....................

Gelato "by Lezza" .......................
Vanilla bean/ pistachio/ salted
caramel/ chocolate flavors

Cannoli Della Casa .......................
Plate of six miniature cannolis / 9.95......

New York Style Cheese Cake
Add raspberry topping ... 7.95

------

Key Lime Pie
Fresh Florida key limes nestled in a
thick graham cracker crust

...............................

. 17.95

Lunch Plates

All Items Include a Choice of Soup or Salad

Italian Style Pot Roast ................
Slow roasted in its own natural juices,
served fork tender with homestyle
gravy, red mashed potatoes

Steak Churrasco .............ccce......
Flame grilled skirt steak with onions &
peppers, chimichurri sauce

Eggplant Parmigiana ..................
Layered with provonella cheese and
marinara sauce, side of thin spaghetti

Chicken Angelina .......................
Parmesan crusted with asparagus
spears in a savory broth

Rocco's Chicken Vesuvio .............
Frenched chicken breast prepared

with fresh garlic, white wine and

Italian herbs, with green peas &
vesuvio potatoes

Scapariella
A combination of ltalian sausage,
chicken, roasted peppers, potatoes
and sun dried tomatoes in a garlicky
wine sauce

................................

Long Fin Tilapia ........................
White and flaky baked with lemon
butter

Shrimp Scampi ...........cccceeununnnnes
Prepared in a wine sauce with fresh
garlic and herbs over linguinie

Atlantic Salmon .........................
Mild and moist, choice of chimichurri,
lemon butter, soy ginger or cajun

Side Dishes
Garlic Ciabatta Bread
Red Skin Mashed Potatoes
Dry Roasted Wild Rice
Crispy French Fries

Sweet Potato Fries

----------------------

........................

Grilled Asparagus
Sautéed Spinach (garlic & evoo) .

Sweets Cont.
Molten Chocolate Lava Cake

Decadent cake oozing with a rich &
creamy warm chocolate ganache

..........

Tiramisu Della Casa /
Lady fingers dipped in espresso,
layered with mascarpone cheese

Hot Apple Tart
On a butter puff pastry with vanilla
bean gelato, caramel and cinnamon

.............................



