Appetizers, Soups & Salads

French Onion Soup 6
made with a French bread crouion, fopped wilth melted gruyere cheese

Tomato Mozzarella Salad 8

beefsieak fomaio, red bell peppers and

Tri-Color Salad 6.50

aruguia, endive, radicchnico and foasted walnuis drizzied wiin balsamic vir

Jonathan’s Salad 6.50

mixed greens, radicchio & endive wilh crumbled bieu chieese, foasied wainuis
and chicice of dressing.

Caesar Salad 6.50

crisp romaine leffuce jossed with a housemade Caesar diessing, foasied ciouions and
PeCorinoe roimanc shiavings.

Shrimp Cocktail 13

iced jumioo siw

Baked Clams 8
fop neck cilams baked with herb butfter and bacon

Mussels Tarantina 8

gaiiic and iresh

cultivaied oicck musseis

basil, accompanied by O

Sandwiches, Wraps & Burgers

oGsied red pepper
ivb roil, served wiih iries and coiesiaw.
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Grilled Vegetable
chiar-grilied eggpia

onion rings and colesiaow.
(with cheddar cheese and applewood smoked bacon add $1.50)

Mediterranean Burger 11
i broiled and fopped wiih
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As a customary policy, an 18% gratuity may be added to parties of 8 or more



Entrée Salads

Skirt Steak Salad 15
airuguia, baby spinach, roasted red peppers, diced tomato, grilled asparagus and iresh goat
cheese, fossed in a light tomaio vinaigreite.

Roasted Beet & Fresh Goat Cheese Salad 13
grilied chicken, red and goiden beeis wiith baby spinach, candied pecans and orange
segmenis drizzied with an orange & ginger vinaigreiie.

cabbdage,
orienial dressing.
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Medlferranean Shrimp Salad 15

s, fefa cheese & sweel pepper
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