SOUPS & SALADS
SOUPS OF THE DAY
GARDEN GREENS w/SHERRY VINAIGRETTE

RADICCHIO, ENDIVE & APPLE
(w/ sweet gorgonzola dressing & walnuts)

ROASTED PEPPERS & BUFFALO MOZZARELLA PIEMONTESE
(dressed w/ anchovies, capers, parsley & garlic)

TARRAGON CHICKEN SALAD w/AVOCADO & BACON over FRISEE

SMALL PLATES 3for18/5for 25

HOUSE MARINATED OLIVES
HERBED GOAT CHEESE CROSTINI

BACALAU
pureed stewed dried salted cod with onion, garlic, parsley, white wine,
served with crostini

SWISS CHARD & PECORINO SARDO
sautéed with garlic, red pepper flakes, white wine & pinenuts

SICILIAN style EGGPLANT
(tomato sauce, black olives & fresh oregano)

VEAL & CREMINI CARPACCIO w/ PARMIGIANO

BRAISED LEEKS & PECORINO SARDO
w/ lemon vinaigrette & shaved pecorino

BASQUE BLUE PRAWNS
(Sauteed w/ Piquillo Peppers, Pimenton & Parsley)

ROASTED BEETS & GARROTXA
(w/ shallot & champagne vinaigrette)

GARBANZO BEAN & LAMB SAUSAGE CASSEROLE
GRILLED TURKISH MEATBALLS w/ TZATZIKI
SEAFOOD SALAD

a medley of steamed mussels, calamari, and tiger shrimp in a olive oil garlic,

lemon juice parsley dressing

Please inform us of any allergies to specific food items you may have
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ENTREES

CHICKEN “SAN REMO” w/ PENNE 17

(breast strips w/garlic, green olives parsley, white wine & pine

nuts) SPAGHETTINI w/ MUSSELS & CLAMS 15
CIUPPIN 15 mussels, clams, sautéed with garlic, parsley

a traditional Ligurian fish and seafood stew of mussels, red pepper, flakes, finished with white wine served

clams, chunks of fish, sea scallops slow cooked with

over spaghettini
garlic, parsley white wine Pag

MUSSELS MARINIERE 14 TROFIE w/ VEAL RAGU 16
fresh mussels sautéed with garlic, parsley, red pepper veal stewed in tomato with white wine carrots onion
flakes, white wine celery rosemary shallots served with Trofie pasta

PANINI & BURGER
SERVED WITH A SIDE SALAD

THREE CHEESES 7 CROQUE SMOKED 9
(Mozzarella-Provolone-Fontina) (Smoked Turkey-Smoked Gouda-Dijon)
PANCETTA-LETTUCE-TOMATO 8 ACACIA™REUBEN d
w/ garlic aioli CHICKEN CUBANO 10
GRILLED PORTOBELLO & GOAT CHEESE 8 (Roast Chicken-Ham-Swiss Cheese-Pickles-Mustard)
PROSCIUTTO & MOZZARELLA 9 PULLED BEEF & BBQ SAUCE 10
ARTICHOKE & TUNA 9 BUFFALO BURGER w/ CHIPOTLE KETCHUP 10
w/ black olive and basil tapenade SALMON BURGER w/ GUACAMOLE 10
TOMATO-AVOCADO-ZUCCHINI- PEPPER 8 TURKEY BURGER 9
(W/ citrus-basil vinaigrette) w/ feta cheese & roasted red pepper mayo

GRILLED VEGETABLES PANINI 9 VEGGIE BURGER 8

w/ sauteed crimini mushrooms

ADDITIONAL ITEMS
(Choose: Cheddar — Gruyere — Gorgonzola add 1.-) (Guacamole add 2.-)

Please inform us of any allergies to specific food items you may have
DON’T FORGET TO ASK ABOUT OUR FRESH HOMEMADE DESSERTS
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CURED MEATS 1for6/3 for 15

FINOCCHIONA (fennel seed flavored salami) SOPRESSATA (black pepper & garlic flavored)
PROSCIUTTO DI PARMA (aged 18 months ) CHORIZO CANTIMPALO (smoked paprika)
JAMON SERRANO (aged 18 months) MORTADELLA (pistachio & black pepper)
CACCIATORINI (beef & pork w/ black pepper) LOMO IBERICO DE BELLOTA (smoked
paprika)

CHEESES 1for6/3for 15

GARROTXA (goat’s milk) Spain, CRATER LAKE BLUE (cow’s milk) Oregon
RONCAL NAVARRA (sheep’s milk) Spain, TALEGGIO (cow’s milk) Italy

PECORINO SARDO GRAN CRU (sheep’s milk) Italy GRAYSON (cow’s milk) Virginia
MONOCACY ASH (goat’s milk) Maryland, SAGA BLUE (cow’s milk) Denmark

SMOOTHIES

Yes they are real fruit with NO additives or syrups.
STRAWBERRY & BANANA 5
PINAPPLE & BANANA 5
PEACH & BANANA 5
TROPICAL FRUITS (Peach, pineapple , mango, papaya ,berries) 5
RASPBERRY, BANANA & GINGER 5
BLUEBERRY & BANANA 5
BLUEBERRY & RASPBERRY 55
ALL BERRIES
(Blueberry, raspberry, strawberry with cranberry juice) 55
Add pomegranate juice .50
ACAIl BERRY 55
PEANUT BUTTER & BANANA WITH SOY MILK 6.37
PINA COLADA (Tropical fruits with coconut paste) 6
SOURCE OF LIFE 4

(Protein powder with vitamins, minerals, greens)
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ADDITIONAL ITEMS

Hemp Milk 2.3
Soy Milk; Yogurt; Multi Vitamin 1.27
Spirulina; protein powder; energizer; creatine;

Bee pollen; ginseng; fat burner; calcium 1

Please inform us of any allergies to specific food items you may have
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