




APPETIZERS

CALAMARI FRITTI
Lightly Breaded Tender Fried Calamari 14

BACON WRAPPED DRUNKEN SHRIMP (5)
Bacon Wrapped Shrimp, Drunken Sauce 16

OYSTERS ROCKEFELLER (5)
Oysters on the Half Shell Baked with Spinach, Prosciutto, Garlic, and Breadcrumbs 16

BRUSCHETTA (5)
Baked Crostini Topped with Fresh Tomato and Feta Cheese, drizzled
with House made Balsamic Reduction 12

ARANCINI (5)
Flash-Fried Risotto Fritters 14

STUFFED JALEPENOS (5)
Bacon wrapped and stuffed with cream cheese with chipotle aioli drizzle & ranch dressing 13


SOUPS
CREAM OF ASPARAGUS [image: A black circle with letters in it

AI-generated content may be incorrect.]
asparagus tips pureed with heavy cream, chicken broth, salt, pepper, garlic and olive oil 
Bowl 11 Cup 7.5

 BISQUE DE LAGOSTA[image: A black circle with letters in it

Description automatically generated]
Lobster, Brandy, Herbs, Heavy Cream
Bowl 12 Cup 8


SALADS

INSALATA ALLA CAESAR 
Traditional Caesar Salad, House made Caesar Dressing, Crostini 10

ARUGULA SALAD
Arugula Tossed in House made Citrus Vinaigrette Topped with Parmesan Cheese and 
Thinly Sliced Almonds 10

MONZA SALAD
Mixed Baby Greens, Cucumber, Dried Cranberries, Tomato, Onions, Feta Cheese, House made Balsamic Vinaigrette 10 





PIZZA
QUEEN MARGARITA
Fresh mozzarella, fresh tomato with tomato sauce base, topped with fresh basil
Flatbread 14.25 | Pizza 12” - 15.75, 16” - 20.75
MEATHEAD
Sliced meatballs, bacon, prosciutto, pepperoni, Italian sausage & mozzarella with a marinara sauce base
Flatbread 15.75 | Pizza 12” - 18.25, 16” – 23
NEW YORK WHITE PIZZA
Mozzarella, parmesan, garlic olive oil & herbs 
Flatbread 13.5 | Pizza 12” - 15.25, 16” - 20.75

ENTREES
Rigatoni alla Primavera
Rigatoni pasta served with broccoli, carrots, zuchini, and squash in a zesty marinara sauce 20

LASAGNA BOLOGNESE
Ricotta and Romano Cheeses, Garlic, Bolognese Meat Sauce, Smothered in Melted Mozzarella 26

SALMON ALMONDINI
Pan-Seared Salmon, Roasted Almonds Over Angel Hair Pasta Tossed in Garlic & Olive Oil, Broccoli 28 

JACK’S SPECIAL
Sautéed Shrimp, Scallops, and Lump Crabmeat served over Cappellini Pasta tossed in
 Our Housemade Lemon Butter Sauce 32

CHICKEN PICATTA 
Grilled Seasoned Chicken Breast topped with Picatta Sauce and Capers served over Spaghetti tossed in Housemade Tomato Sauce and Seasonal Vegetables 24

Fettuccine Gamberi Aglio Olio
Jumbo shrimp and fresh asparagus tossed with fettuccine in a white wine sauce lemon butter sauce 26

GNOCCHI CON CARNE
Grilled Filet Tips, Fresh Tomatoes, Onions, Mushroom Demi-Glaze, Gnocchi 28

TORTELLINI CREMA ROSA
Cheese tortellini with chicken & mushrooms, tossed in crema rosa sauce 21

PRIME RIB [image: A black circle with letters in it

Description automatically generated with low confidence]
16oz prime rib in au jus served with roasted garlic mashed potatoes and Broccoli 30

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness especially if you have certain medical conditions.
** Ask to Sub Gluten-Free Penne Pasta
*** If you use a credit card, we will charge an additional 3% to help offset processing costs. This amount is not more than what we pay in fees. We do not surcharge debit cards, checks, or cash

HAPPY VALENTINE’S DAY!
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