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Scarccl Sca Sca”ops with Saffron Sauce $10.95 Stu#ccl Mushroom CaPs with S}m’mp Stumcucing and

Lcmon-Al\creclo Sauce $10.95
ShrimP Cocktail with Chunky Gazpacho and
Avocados $8.95 Hummus, Choppcd [ _amb, Onions and Fine Nuts
Served with Fita Pread $9.95

Musscls in White Wine and Garlic Putter $9.95
Hummus with | xtra Virgin Olive Oil, Cucumber,

Smoked Salmon Quesadillas $10.95 T omatoes, and Green Onions with FPita Pread $6.95
Fried Crawfish with Red S 57.95 Zucchini Cakes with T zatziki Dip $8.95
rie rawtish wi e auce $7.

Fois (Gras with Caramelized Onions, Portabella Mushrooms

BCCFTar‘tarc in [ried Onion CUP $10.95 and Armagnac—)qamecl C;rarmg Smith APPICS $12.95

Goat Chccsc T errine with Girilled (iabatta $8.95 TemPura AsParagus and Crabmcat $9.95

Avrtichoke and SPinach DIP with Parmesan | oast $8.95 North African T aboule with Avocado $6.95

fSouPS

]__cnti| $5.95 cup $3%3.25 Cauliﬂowcré B|uc Cl’]ccsc $6.95 cup $4.25
Sopa Dcl Mar $ 8.95 Cl‘uickcn &Sausagc Gumbo $6.50 cup $3.95
Onion and Red FcPPer $5.95 cup $3.25 | obster Bisquc $7.95 cup $4.75

f5dads

Grcck (Romainc, Tomatoes, Cucumber, FCPPCI’S, ch Onions, Kalamata Olives and Feta Cl‘leese)
Ful $1095 Half $6.95

Fcrsian (Chopped Lettuce, Tomatoes, Cucumber, Farsle}j and Green Onions)
Ful $8.95 Half $5.50

Mccliterrancan (Lettuce, E_ggs, Albacorc T una, T omatoes, Anchovies and Nicoise Olivcs)
Full 5 12.95 Half $7.50 (\/\/ith Scarccl Yc"ow Fin T una Add $Z.95)

Smokcd Duck (With Mixed (Greens and a | ruffle Ol Drcssing)
Full $13.95 Half $8.50

5tca!< and Fotatocs (Bee]c, Fotatoes, Slﬁa”ots with Whole (Grain Mustard Dressing)
Fulls12.95 Half $7.50

North A{:rican Tabou|e with Diccd Zucchini
(Couscous, T omatoes, Onions, Fars|ey, /ucchini, Fresh Mint and Almonds)

$9.95

Cacsar ]:u" $8.95 HalF $4.95

With Rare Seared T una With Jumbo Shrimp
Fulls 1395 Half s8.50 Full$13.95 Half $s.50
With Beef & Blue Cheese With Girilled Chicken

Fulls 13.95 Half $ 8.50 Fulls 1295 [Half s 7.50



Sandwiches

(Servccl with choice of [ome [Tries, Sweet Potato [Fries, Salacl, [ruit, CuP of Lentil or Onion SOUP)

Albacorc (Tuna) Lettuce, Egg, Tomatoes Serveci on Cfabatta Breacl) $9.95
(With Seared Yellow Fin T una Add $2.95)

Cacsar Chiclccn (Grilled Chicken Preast, Melted Swiss and Caesar Salac{ served on (Uiabatta Pread)
Fulls10.95 Half $6.95

FCPPcrcorn 5tcai< (Sliced tender Bee)cgri”ed with C aramelized Onions and Mushrooms in Qur homemade
Gireen Feppercom Sauce) Fu” $12.95 Hal{: $7.95

Gyro (with Romaine, ] omatoes, and | zatziki Sauce in (Greek Pita Pread)
Roasted Marinated (Chicken Preast Fu" $10.95 Half $6.95 OR
5low Roasted Lamb ]:u“ $12.95 HalF $7.95

ATM (Wheat Baguette stuffed with Avocac{o, Tomatoes, Mozzare”a and Choppec’
Greek Salad) Full $ 10.95 Half $6.95

Black Angus Burgcr (8 oz. with Fortobe”o, Cheddar, Bacon, Tomato, Lettuce and Herb Dressing on Ciabatta
Brcad) $9.95

Slidcrs (» Mini sandwiches: Sl‘wrimp Sa|acl, Chicken Sa|acl, and Angus Burger with Chile Con Qpcso & Avocado)
$9.95

Chc{: (Flam, Swiss chccsc, T omatoes, E_gg, Choppcd | ettuce & [Herb Drcssing
On Ciabatta Pread) Fu” $10.95 Hal{: $6.95

Entrces
(With Choice of Salad)

Fae”a (Spanisl-l Stgle Saffron Rice with Seafood,
(Chorizo and Chicken)
Fulls 20,95 Half$13.95

Lasagna Lazio (Homemacle Meat Lasagna and
Farmcsan Toast)
Fulls 1595 Half $9.95

Amcrican Couscous (North African Semolina with
Mcrgucz, Gri”ec{ C}‘n'ci(cn, and Bec? Kebab served with
vegetables)  [Full $ 20.95 Half $ 13.95

Fettuccini Luigi (Shrimp, Mushroom, Onions in a
creamy Roasted | eeks and Bell pepper Sauce &

Farmcsan Toast) ]:u” $19.95 ]"laH: $12.95

Moussaka ((Greek Classic Iagcrs of Eggplant, | amb,
and Béclﬁamel 5auce> $17.95

Scarccl Sca Bass on a bed of Stir [Fried NaPPa
Cabbage, Babg Bok Choyy Carrots & Snow [eas
with a sPicy T hai Sauce $25.95

Galvan Chici(cn (Blackened Chicken Preast with

C}wopped Asparagus, Tomatoes, Mushrooms,
Shanots, and Chcdc{ar Chccsc, served with \/cgctablc

& Potato of the Day) Full $18.95 Half $12.95

Chicken Marsala (Sautéed Chicken Preast with
Mushrooms in our homemade Dcmiglazc & Marsala
Wine with Fenne Al{:reclo) Fu" $19.95 HaH: $1%.95

Chicken Piccata (Chicken Breast Sautéed with

Capcrs, Mushrooms, Onions, T omatoes, Scallions,
Fresh | emon Juice & White Wine with Penne Alfredo)

Full$ 19.95 Halfs 13.95

Bccmc Frovcncal (Beef Cubes marinated in Cabernet
and cooked with Babg Carrots, Fingcrling Potatoes
and Olives) Tull$ 19.95 Half $12.95

5low Roasted Lamb Shanks (With Choice of
(ouscous or Saffron Rice) $2%.95

Tomato-Basﬂ Angcl Hair (with Sca”ops & Jumbo
Shrimp & Parmesan Toast) Full s 19.95 Half 5 1 2.95

Potato-C rusted Salmon (with Dill Capcr Beurre
Blanc, \/egetable & Fotato of the Dag) $20.95

Yc"ow Fin Tuna Cal:)onata (with \/egetable & Potato
of the Dag) $ 20.95



Mediterranean | rio $14.95
(A Combination Flatter with One from E_ach Co[umn)

SALAD CENTTFROFPLATE SIDE
Caesar Faella Hummus with Pita Bread
Persian Lasagna Sagron Kice
Greek Moussaka _entil SOUP
Lamb 5hani< Gri”ccl \/cgctablc chob
K oufta K ebab w/Hummus

From the (arill

(With Salad, Vegetable & Potato of the Day)
| amb Chops Full $29.95 [alf$16.95
Girilled Salmon & Shrimp (With Capers, T omatoes, & Beurre Planc) $ 20.95
Beef and 5hrimp K ebab $23.95
K oufta Kebab (Ground |_amb and Beef with [Herbs and Grilled on a Skewer) $17.95

Gri"ccl Chilcan Sca bass (With a Roasted | eeks and White Wine (ream Sauce) $25.95
Filct of Bccmc (8 oz Center Cut Tenderloin with Blue Cheese [Herb Butter} ]:u" $28.95 Haw $15.95

FCPPercorn Crustccj ]:i|ct & Lobster Tl’rcrmoclor (a4 oz Filct Gri”ecl in a cracked Fcppcrcom crust with Fort Wine
Sauce &as oz Lobster Tail ina SI’ICI"I’B & Faprika Cream Sauce ) $%2.95

Forl( C[’IOP Au Foivrc (with our }Jranc{g~grccn peppercorn-cream saucc)
Two $22.95 One $13%.95

\/cgctarian Sides

(Served with African T aboule)
}:ingcrling Potatoes $ 4.95

Girilled Zucchini Abruzzo $ 12.95 Home Fries $3%.95
Baked Potato $4.50
Bowtie Pasta Putanesca $ 11.95 Steamed \/cgctablc Mcc”cg $4.95

Cadliflower au Gratin $ 5.95
AsParagus w/Hollandaise $ 6.50
Asparagus in Garlic Butter $6.50

Fcnnc Fasta and chctablc Tcriyaki $12.95

chctablc Do|matcs $12.95

Dcsscrts

CrcPc Brulee (Crepe filled with Creme Brulee and Chocolate Decadence (a flourless (Chocolate (ake

Flamed with GGrand Marnier) $ 7.95 with a Chocolate Sauce drizzle) $6.95
Chocolate Mousse ~ $ 5.95 Homemade Baklava (With Vanilla [ce Cream) $4.95
Fruit Tart (Fresh Perries in our [ Jomemade (Grand Bosc Fcar Foacl’:cd i Syral': $6.95

Marnier Sweet Cream) $6.95

Cl’lccsc Flatc (Gourmct C)‘wcescs such as St‘ An&rc,

Homcmadc ChOCOIatC Mousse and GanaChC Cakc Brie, Roquexcort with Fresh [ruit and Ciabatta) $7.95

(With Vanilla |ce Cream) $6.95

20% Gratuily Added to Farties of Six or Mlore




