Hor Dog & Chips 4

Mozzarella EN Carrozza 6

Children’s Menu

Penne With butTer or red sauce 6

Spagherti & Meatballs 8

Homemade mozzarella with lightly barrered bread crumbs, Macaroni & Cheese 6

served wiTH MARINARA SAUCE.

Chicken Tenders 6

With BBO, oR MARIANARA SAUCE.

Gelato 4

Tortuffo 7

Frozen vanilla ice cream covered in Ganache

Featured créme brulee of the week 6

Hamburger & Chips 7
Grilled Chieese & Chips 6

The Sweer Spor

Chieese Cake du Jour 7

S ‘mores Brownie b

Warm homemade walnut brownie with 1oasted marshmallow

and chocolare dipped Graham crackers

Add scoop of ice cream 1

cver Sl

Restawrant & LB angquel Souse

D o4

Direreere

Reservarions 701-4%201



APpPpETizERS

*Lobster ravioli 11/18

IN A saffron butternuT CREAM

“Whire castle” bistro burger 9
Tenderloin And lobster mear with A spicy mayo

Risorto du jour Marker Price
Chief’s creation changes daily Ask your server

New England Style Calamari 8

Crispy calamari tossed with cherry peppers aNd GREEN
onions served with cilantro lime TARTAR sauce

Beer aNd Goar Cheese Terrine 9
Toasted macadamia nuts basil shallor dressing and fig
balsamic puree

California roll 6

Crabmear, cucumber, and avocado

Philly Tuna Roll 8

Yellow Fin tuna with cream cheese, rRed pepper & cucumber,

wrapped in crackling rice

AnTipasto 17
Sopressata, prosciuTio, salami, aged provolone, mozzarella,

artichoke Hearrs, olives, roasted red peppers, and garlic Toast

Cider marinated pork medallion 10

Roasted Burrernut and Apple en croute with meled stilon and a

Grand MARNIER GASTRIQUE

*Cajun Shrimp 12/19

Spicy herb blend, sauréed jumbo shrimp served with smoked

Gouda grits, eroufee inspired crawfish ratatouille and finished

with scallion oil

Fried Oysters 10
Fennel lobster puree, chili basil emulsion and champagne
MiCRO GREEN sAlad

Sushi

Hawaiian Roll 8

Yellowfin Tuna served with pineapple, pancerma & roasted
rRed pepper aioli

Lobster Tempura roll 12
Lobster, spicy mayo, and cucumber

Salads

Grilled Chicken 3  Grilled Shrimp 72  Grilled Tuna 6

House salad 6
Fresh mixed Greens with our homemade
PARMESAN VINAIGRETTE

Classic Caesar b
Romaing, Garlic CROUTONS, pARMESAN
Tossed in A CReamy CAESAR dRESSING

Chicken spring roll salad 8

Chicken and cashew spring rolls, crisp
Spinach, mandarin oranges, dried CRANDERRIEs,
Ricorma, and asian dressing

Lobster Butternut Bisoue 8
Smooth and rich burrernur lobster soup with Tender
chunks of Lobster

Soup du Jour 7

Clefs creation

Tomato ANd mozzarella Caprese salad 9
fresh mozzarella, GRAPE TOMATOES,
pesto, with balsamic drizzle

Beer and Pistachio Salad 10

Mixed Greens, Toasted pistachios, sliced beers, gorgonzola
cheese, red onion ANd RAspbeRRy MinNT dRessiNg

Shrimp AnNd Pancerra Spinach Salad 12
Grilled shrimp, panceria crisps, fried onion, sliced fennel,
fera and cranberries served with bacon vinaigrere

Soups

French Onion 6
Classic French onion baked with croutons and Topped
with swiss and provolone

ENTREES

ALl entrees served with seasonal vegetables ©  *items That can be done in half portions

*Pork Tenderloin 12/19

Chefs signature charbroiled glazed pork tenderloin mignons served with A Ginger scallion oil and garlic mashed poratoes

Carperbagger Filer 26
Grilled 8oz filer mignon stuffed with fried oysters and served with chiporle béarnaise and Garlic mashed poratoes

Caberner Glazed Ribeye Steak 24

Smoked tomaro relish, Rosemary infused demi glace and Truffle mashed poraroes

*Smoked Serrano Braised Short Ribs 17/26

Topped with Quinoa 1abouli, fried onion and served with A porcini, sweer pea & prosciuto orzo

*Veal Francesse 16/25

Tender paillards of veal sautéed in lemon, capers and shallors; finished with A Touch of burter and served over Angel hair pasta

*Pan Seared Scallops 17/2%

Savory walfle, honey mustard cream and fresh herb micro Green salad

Salmon Oscar 21
Salmon stuffed with fresh lump crab mear, asparagus and red pepper, wrapped in leeks and served with hollandaise.
Served OVER A SWEET pEA AN REGIANO RiSOTTO

*Adobe Rubbed Yellow Fin Tuna 17/24

Cirrus avocado salad, chiporle burrer, Cajun grilled asparagus and pommes frites

*Ginger Swordfish 27

Pan roasted swordfish steak enhanced with ginger beurre blanc served over a pesto guinoa salad and bok choy

Marinated Grilled Chicken 17

Finished with a mint pomegranate bbe sauce served with Smoked chic peas, fire roasted red peppers and rRooT vegerable hash

Gluren Free Specialry 18
Curry Baked Chicken Casserole
Spiced chicken breast cooked with olives, capers, mushrooms, Grape Tomatoes, peppers dried fruit and fresh herbs Then baked
with A hint of aged balsamic and melted brie cheese served over Tender chic peas and finished with orange zest

Lasagna alforno 17

Homestyle’s traditional mear lasagna with the freshiest ingredients

Pasta Mediterranean 16
Egg noodles with marinated artichokes, lemon broccoli, roasted red peppers 1ossed in garlic, kalawara olives, shallors
And white wine and served with grated pecorino

Eggplant Parmigiana 17

Barrered eqgplant topped with mozzarella and pomodoro sauce over linguini

(G) Symbol nores gluten free oprions

Half portions Are marked with $/$ or *
~ Quinoa similar 10 A Grain has become a fast rising super food which is rich in prorein, iRon, porassium,
A good source of fiber, and is easily digested.
~abouli is A salad of fine-ground bulGur, parsley, Tomatoes, Green onions, minT, olive oil, and lemon juice.




