TRADITION

FOR A LIMITED TIME

ENTREES

SALMON PORTOFINO SALAD
Flaked grilled salmon, spinach, orzo, black olives, grape
tomato, pickled red onion, feta cheese tossed in a pesto
vinaigrette 26.99
Y RECOMMENDED PAIRING: Kim Crawford, Sauvignon Blanc

COD PICCATA
Pan seared cod topped with roasted grape tomatoes
& capers, finished with a velvety lemon butter sauce,
served with herb spaghetti & Broccolini® 29.99
Y RECOMMENDED PAIRING: Terlato Vineyards, Pinot Grigio

PRAWN BUTTER PASTA
Spaghetti with sauteed shrimp tossed in a rich, creamy
prawn butter & charred tomato sauce, garnished
with chives 24.99
¥ RECOMMENDED PAIRING: Iconoclast, Chardonnay

WHITE CLAM PASTA
Spaghetti paired with little neck clams tossed in a light
sauce of garlic, olive oil, white wine, baby clams, lemon
juice, & a hint of Calabrian chili 22.99
¥ RECOMMENDED PAIRING: Gambino, Pinot Grigio

FEATURED WINES

KIM CRAWFORD ICONOCLAST
Sauvignon Blanc - Marlborough, New Zealand Chardonnay - Sonoma County, California
6 0z 12| 9 0z 17 | Bottle 44 6 oz 14 | 9 oz 20 | Bottle 49
TERLATO VINEYARDS GAMBINO
Pinot Grigio - Friuli Colli Orientali DOC, ltaly Pinot Grigio - Friuli Colli Orientali DOC, ltaly
6 0z 15| 9 oz 19 | Bottle 49 6 0z 13 | 9 oz 17 | Bottle 38

INFORM YOUR SERVER IF YOU HAVE A FOOD ALLERGY BEFORE PLACING YOUR ORDER. Our kitchen handles ingredients that may contain
allergens, including but not imited to: nuts, dairy, gluten, soy, eggs, sesame, shellfsh, and others. Wm\eweiazeyrezauimnsm avoid cross-
contamination, we cannot guarantee thatany ich s comlely e of allgens. Plosse speakwitha memberof i
special needs or specificfood allergies.
“These items may be cooked to order or contain raw or undercooked meats, poultry, seafood, shellfsh or egg. Consuming raw or undercooked
meats: poultry, sealood, shellish, or eggs may increase yourrisk offaodhorme Al ness,especially f you Ravecertain mecical coniions.
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