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Please no smoking in the hotel. 
20% Gratuity added for 6 people or more. 

Split charge $600.

Executive Chef  Peter Sedares

Antipasti

Peppered Beef Carpaccio  $14
With lime vinaigrette, arugula and grape tomatoes.

Sweet Potato “Bruschetta” with Marinated Mushrooms  $13
Grilled sweet potato Parmesan polenta topped 

with a medley of mushrooms with garlic, herbs, 
lemon and white wine.

Steamed Mussels with Tomatoes & Green Onions  $14
Flavored with garlic, thyme and basil, finished with 

cream and served with garlic crouton.

Artisan Cheese Plate  (Priced Accordingly)
Choose from a selection of  artisanal cheeses with 

assorted bread and crackers.

Smoked Sea Salt Crusted Pork Belly  $14
With potato puree and salsa Verde.

Insalata   

Tomato Caesar Salad  $12
Chopped romaine hearts tossed with mixed grape 

tomatoes and our house roasted Caesar dressing topped 
with shaved Parmigiana and grilled baguette croutons.

Roasted Beet, Spinach & Burrata Salad  $13 
With orange-white balsamic vinaigrette and crispy pancetta.

Baby Greens, Strawberry & Feta Salad  $11
With toasted almonds and a red wine honey vinaigrette.

Arugula, Prosciutto & Artichoke Heart Salad  $12
With roasted red peppers and capers dressed in lemon 

and olive oil topped with shaved Pecorino.

Zuppa

Shrimp & Basil Chowder  $6 cup  $10 bowl
With pancetta and sweet corn, garnished with 

basil oil and Parmesan. 

Chicken Tortellini Soup  $5 cup  $9 bowl
With spinach and mushrooms.
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**Consumer Advisory - Consuming raw or undercooked meats, 
poultry, seafood, shellfish or eggs may increase your risk of  foodborne 

illness, especially if  you have a medical condition.

La Pasta 

Lasagna Rolls  $22
Fresh pasta rolled with arugula and herb ricotta filling, 

baked with our house red sauce, topped with Parmigiana. 
Add house made meatball $3 per

Harissa Chicken Fusilli  $26
With eggplant, onions and spinach, topped 

with grilled chicken basted with harissa.

Linguini with Grilled Asparagus, 
Smoked Mozzarella & Prosciutto  $26

Tossed in a sundried tomato pesto garnished with toasted pine nuts.

Lemon Garlic Shrimp Fettuccine  $28
House made parsley fettuccine with sautéed shrimp 
and zucchini in a lemon garlic Parmigiana cream.

   La Carne

Grilled Pork Tenderloin with Balsamic Sweet & Sour Sauce  $27
Served with parmesan whipped potatoes 

and sautéed baby zucchini.

Grilled Ribeye with Fennel, Pepper & Chili Rub  $28
Served with tomato-red onion salad and choice 

of  Parmesan whipped or fries.

Grilled Lemon & Garlic Half Chicken  $26
Semi-boneless, marinated with lemon, olive oil, garlic 

cloves and fresh herbs served over tri-color orzo with 
grilled squash and peppers and tzatziki sauce. 

La Pesce

Grilled Salmon with Mint Yogurt Sauce  $26
Served over warm couscous salad with 

arugula and roasted peppers.

Seared Scallops with Little Neck Clams
& Sweet Pepper-Tomato Cruda  $28

Served over fresh corn and basil risotto.

Twin Jumbo Lump Crab Cakes with Lemon Pepper Aioli  $28
Served with grilled zucchini and bliss potatoes.


