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CRAB STUFFED BABY BELLAS . .. BONTERRA CHARDONNAY

Parmesan, Romaine cheese, crab and herbed bread crumbs baked in portabella caps topped with
house marinara

SALAD

JAMAICAN JERK CHICKEN COBB SALAD ... GNARLY HEAD CHARDONNAY
Fresh chopped Romaine topped with Jamaican Jerk chicken with avocado, mango, tomatoes, Danish bleu cheese
and served with citrus herb vinaigrette dressing

PASTA

CREAMY CAJUN CHICKEN PASTA ... BEL GLOSS MEIOMI PINOT NOIR

Sautéed New Orleans style chicken with house alfredo sauce tossed with sun-dried tomatoes, green onions,
basil, garlic and parmesan cheese over linguine

ENTREE
BOURBON CHICKEN . .. COPPOLA DIAMOND SERIES MERLOT

Take a trip on the Oriental with combinations of boneless sautéed tender chicken, moist and delicious
coated with garhc, red pepper flakes, ginger, and soy sauce served over hot Jasmine rice

CAPE COD 4 GREYHOUND
Vodka and cranberry juice garnished with a lime wedge Gin and grapefruit juice

WINE SPECIALS:

Melini Chianti 19B
Luchador Shiraz 20B
Martin Codax Albarino 25B
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NEW YORK STYLE CHEESECAKE...

Classic NY cheesecake covered in fresh sliced strawberries

KEY LIME PIE...
Authentic Florida Key Lime.....tartly refreshing in a granola’d crust

SWEET POTATO PECAN TART...

Fresh sweet potato pie layered with crunchy pecans and homemade praline

ITALTIAN CREAM CAKE...

Incredible dense and moist Italian cream cake, perfectly paired with whipped white chocolate ganache filling, and a caramel

espresso butter cream icing

CHOCOLATE MOUSSE LAYER CAKE...

Velvety chocolate mousse nesded between layers Of moist chocolate cake
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