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WINE BY THE GLASS

CHARDONNAY, F.F. CoPPOLA 9 MERLOT, E.F. COPPOLA 9
SAUVIGNON BLANC, KENDALL JACKSON VR 9 CABERNET SAUVIGNON, E.F. COPPOLA 9
PINOT GRIGIO, BOLLINI 8

STARTERS

CALAMARI LUCIA Tossed in a sweet spicy sauce with BBQ PULLED PORK NACHOS cheddar jack, jalapeno,
scallions and cherry tomatoes 14.95 tomato, onion, chipotle drizzle, sour cream, salsa 15.95

DINNER FEATURES

Served with Soup or Salad and House Dessert

LINGUINI ALLE VONGOLE a classic Italian dish consisting of clams in a white wine sauce with garlic,olive oil, parsley,
and a touch of crushed red pepper 20.95

PAN ROASTED COD PLAKI cod filet pan seared with tomatoes, onions, sliced red potatoes in a red wine sauce 23.95
FLOUNDER OREGANATO sautéed in a lemon white wine oregano sauce, served with roasted potatoes and broccoli 22.95
YANKEE POT ROAST Slow Braised with it's own Gravy, Potato Pancake, Market Vegetables 21.95

BAKED LASAGNA lasagna layered with ground beef, sausage, ricotta cheese, marinara and mozzarella cheese 22.95
CHICKEN PICATTA sautéed in lemon caper sauce with linguini 22.95

SPINACH PIE AND BEEF GYRO PLATTER spinach pie, beef gyro slices, rice, tztatziki, pita bread, greek salad 23.95
SALMON PRIMAVERA zucchini, squash, broccoli, roasted pepper, in garlic and olive oil, served with penne pasta 24.95

CUBAN SKIRT STEAK skirt steak grilled to perfecion served over spinach, mushroom, and roasted potato hash, topped
with caramelized onion 29.95

STUFFED CHICKEN CHIPOTLE stuffed with mozzarella and roasted pepper in a chipotle cream sauce served with
jambalaya, and asparagus 22.95

CHICKEN SAN GIANNI marinated chicken breast, grilled vegetable medley, roasted red potatoes, balsamic reduction 21.95
FuLL RAck BBQ RIBSs our juicy ribs slathered in bbq sauce, served with french fries and coleslaw 29.95
CHEESE RAVIOLI ALLA VODKA in our creamy pink vodka sauce topped with parmesan cheese 18.95

TRADITIONAL MOUSAKA Eggplant, Zucchini, Potato, Ground Beef, Bechamel, marinara 22.95

BAKLAVA
Greek dessert made up of layers of crispy phyllo dough, honey and nuts 6.95
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SPECIALTY BURGERS

served with french fries and onion ring unless noted otherwise. Gluten free buns available +2.00
HAVANA BURGE R ) SWISS’ . SIOW Roasted C uba npork, Dllon M aYO, . PICI des 189 5 .............................................................
CHEESESTEAK BURGER 8 oz burger, Cheesesteak, homemade cheese sauce, onion ring 18.95
NAPA VALLEY BURGER Goat Cheese, Arugula, Dijon Mustard Mayo, w/ Spring Mix Vinaigrette 17.95
CHIPOTLE BURGER Chipotle Aioli, Bacon, Cheddar, Lettuce, Tomato, French Fries 16.95

REDEYE BURGER Avocado, Cheddar, Sautéed Onion, Bacon, Egg Up, Sriracha 14.95

: B KAHUNA BURGER General Tso's Sauce, Grilled Pineapple, Cheddar-Jack Cheese, Served with sweet potato fries
:17.95

SMOKIN' BURGER Frizzled Onions, BBQ Mayo, Bacon, Sharp Cheddar Cheese, Lettuce, Tomato, w/ Cajun Potato Chips
£16.95

PEPPER-CRUSTED TURKEY BURGER Marsala Mushrooms, Caramelized Onion, Spinach, Blue Cheese crumbles 18.95

: THE "LITE" BURGER pepperoni, mozzarella sticks, fresh mozzarella, marinara, lettuce, tomato, disco fries 19.95

Every Monday
is kids night !!

EVERY THURSDAY IS
FAJITA NIGHT
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One free kids meal

for each adult meal
valued at $12.95

In house only, holidays

excluded
Use promo code: Thursday aoic
T when ordering online N
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Classic LDiner e

Let us cater your next event!
~ Visit our website to view menu e




