
W E E K L Y  S P E C I A L S  ( A U G  1 0 - 1 3 )  

S O U P : Tomato Gazpacho

A P P E T I Z E R :
Thai Seafood Coconut Curry with Bay
Scallops, Jumbo Shrimp, Blue Mussels and
Homemade Focaccia

P I Z Z A :
Maitake Mushroom, Grilled Chicken Breast,
Italian Sausage, San Marzano Tomato Sauce,
Mozzarella and Arugula

P I A D I N A :
Grilled Sirloin Steak, Cheddar Cheese,
Arugula, Grilled Red Pepper,  and Garden
Chimichurri 



B U F F E T  M E N U  ( A U G  1 4 )  

House Salad with Artisan Green Salad with Cherry
Tomato, Cucumber, Watermelon Radish, Toasted

Pumpkin Seeds, Taro Chips & House Dressing

Spinach Salad with Red Onion, Craisin, Carrots, Bartlett
Pear, Toasted Almonds, Goat Cheese with Italian

Dressing

Chickpea Salad with Vine Tomato, English Cucumber,
Red Pepper, Green Beans, and Lemon Dijion Vinaigrette

Wild Rice Pilaf with Parsley Butter

Roasted Russet Potato Wedges

Sauté Haricots Verts and Yellow Beans

Seafood Stew with Nantua Sauce, Haddock, White
Clams, Mussels, Shrimp, and Bay Scallops

Smoked Spatchcock Chicken with BBQ Sauce


	WEEKLY SPECIALS (AUG 10-13)
	SOUP:
	Tomato Gazpacho

	APPETIZER:
	PIZZA:
	Grilled Sirloin Steak, Cheddar Cheese, Arugula, Grilled Red Pepper,  and Garden Chimichurri

	PIADINA:
	BUFFET MENU (AUG 14)

