
WEEKLY FEATURES

Pesto Grilled Cheese ~ $16
Fior di Latte, Smoked Bacon,
Tomato, Pesto, White Bread

Monte Cristo Sandwich ~ $18
Provolone, Ham, Mustard,

Raspberry Preserve Dipping Sauce

Reuben Sandwich ~ $19
Marble Rye, Sauerkraut, Thousand Island Dressing,

Swiss Cheese, Corned Beef

Chicken Parm Sandwich ~ $18
Brioche Bun, Breaded Spicy Chicken,

House Made Tomato Sauce, Provolone Cheese

Lobster Roll ~ $25
Fresh Lobster Mix, Potato Bun, Lemon Aioli

Tuesday Only “Half Price” Bottles of Wine
Wednesday Only “Any Pitcher of Beer” ~ $19

T u e s d a y  J u n e  2 3  - S u n d a y  J u n e  2 8
F e a t u r e s  A v a i l a b l e  A l l  D a y  U n l e s s  O t h e r w i s e  N o t e d ,

a n d  W h i l e  Q u a n t i t i e s  L a s t

TUESDAY, WEDNESDAY & THURSDAY
JUNE 23 - 24 - 25

Chef Jhaster Abutin

SUNDAY JUNE 28

FRIDAY & SATURDAY DINNER FEATURES
JUNE 26 - 27

Grilled Smoked Kessler Pork Chop ~ $42
Garlic Mashed Potato, Broccolini,  Peppers, Tomato Chutney

Mafalda Pasta ~ $27
Chicken Breast,  Truffle Mushroom, Cream Sauce

Two Egg Breakfast ~ $16
Served with Toast,  Home Fries and Bacon
An Additional Feature Will  Be Available.

Please Check with Your Server for Details!
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