
� Chef’s Daily Specials   �
  

�  SOUP   �

TORTELLINI EN BRODO
Combo of Delicate Cheese Tortellini and Meat Tortellini in a Light Broth

� Salads & Cold Appetizers  �
 WEDGE SALAD Quartered piece of  Iceberg lettuce topped with bacon, feta 

cheese, boiled egg, diced tomato, avocado and a creamy parmigiano dressing $9.95
BEETS & GOAT CHEESE With a silky beet vinagrette  & cream goat cheese $9.95
OYSTERS ON THE HALF SHELL Cape May Salties served with cocktail sauce 

and lemon wedges $14.95

� Hot appetizers �
BREADED PORTOBELLO  Topped with melted mozzarella and a sherry wine 

sauce $9.95
CIN CIN CALAMARI Fried calamari rigns topped with diced tomato, scallion and 

a teriyaki drizzle $14.95
BROCCOLI RAPA & SAUSAGES Sautéed with garlic and oil  $12.95

SEA SCALLOPS Crusted with sesame seeds served with a soy ginger cream sauce 
$14.95

HARRIGAN’S JUMBO WINGS  Served with carrots, celery and blue cheese.  
Available inBuffalo, Thai and BBQ  $14.95

Beef braciole Served with roasted red peppers, escarole, provolone cheese in 
a marinara sauce $11.95

� Entrée  �
ARUGULA RISOTTO with shrimp, red pepper, onions and a touch of cream 

parimigiano cheese $22.95
SALMON Topped with spinach and mozzarella in a champagne cream sauce $24.95

SIRLOIN STEAK Served Giambotta style with mushrooms, sweet peppers and sau-
sage in a zesty balsamic sauce $29.95

SCHIAFFETONI Filled with ground filet mignon, peas and spinach baked in a Bolognese 
ragu topped with melted mozzarella $ 19.95

red snapper Stuffed with jumbo crab meat, served Francese style $19.95

Chilean Sea Bass Over fresh veggies and farro lightly drizzled with pesto 
$31.95

chicken Ravioli with artichokes and sun dried tomatoes, served in a sherry 
wine sauce $18.00

� PIZZA SPECIALS �
cauliflower crust pizza     

Traditional Cheese $14.95
We suggest topping Your’s with pesto, grilled chicken and mozzarella $16.95
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