
1 

 
CHICKEN  QUESADILLA  
Prepared with grilled chicken, hickory smoked bacon, blended 
cheeses, onions and roasted red peppers. 9 
 

SEAFOOD  QUESADILLA  
Prepared with lobster, baby shrimp, lump crabmeat, fresh avoca-
do, hickory bacon and blended cheeses. 12 
 

I TALIAN  QUESADILLA  
Packed with Fontanini Italian sausage, bacon, bruschetta marina-
ra and Monterey jack cheese. Coated with virgin olive oil, melted 
parmesan cheese and a tasty balsamic reduction. 9 
 
 
 

TRADITIONAL  BRUSCHETTA  
Rustic Italian bread toasted and smothered with diced plum to-
matoes, garlic and fresh basil tossed in olive oil. Parmesan cheese 

drizzled with a balsamic glaze. 7 
 

CRAB  BRUSCHETTA  
Original Bruschetta tossed with jumbo lump crabmeat and citrus 

fruits topped with crumbled bleu cheese. 10 
 

FRESH  M OZZARELLA  BRUSCHETTA  
Original bruschetta topped with red roasted peppers, fresh basil 

and our balsamic drizzle. 8 

L ONG  H OT  PEPPERS  
Stuffed with sharp provolone cheese and sliced prosciutto, roast-

ed with garlic and extra virgin olive oil. 8 
 

CRAB  CLAW  L EGS  
Fresh crab legs prepared with Old Bay seasoning and garlic, 

served with warm drawn butter. 14 
 

AHI  TUNA  SLIDERS  
Char-grilled tuna served on mini Brioche buns topped with baby 

spring mix and wasabi aioli. 10 
 

ANGUS  BEEF  SLIDERS  
Char-grilled mini cheese burgers made with all beef patties 

served with lettuce and tomato. 9 
 

VOODOO  SHRIMP  
Butter-flied shrimp dipped in spicy batter served with cocktail 

sauce. 9 
 

FRIED  M OZZARELLA  
Breaded mozzarella cheese stuffed with basil and plum tomato, 

pan-fried and served with marinara sauce. 8 
 

GUACAMOLE  D IP  
Made with ripe avocados and diced tomato, red onions, fresh 
cilantro, jalape¶o peppers and lime, served with pita chips. 9 

 

STUFFED  PORTOBELLO  
Topped with crabmeat imperial, broiled and served with warm 

drawn butter and lemon wedge. 11 
 

FRIED  CALAMARI  
A classic, fried tender squid and fried sliced jalape¶os, served 

with our pesto aioli and zesty tomato sauce. 10 
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Chicken Wings (8) prepared fresh in your favorite Buffalo wing 
sauce, served with bleu cheese dressing and celery sticks. 10 
*Combinations of different flavors is not permitted. 

 

Ʒ HOT SAUCE 
  Classic wing sauce: Delicious flavor, exhilarating heat 
 

Ʒ MEDIUM SAUCE 
  Classic wing sauce: Comfortably hot 
 

Ʒ MILD SAUCE 
  Classic wing sauce: High flavor, low heat 
 

Ʒ CAJUN-STYLE 
  Tossed with Old Bay Seasoning  
 

Ʒ CHIPOTLE BBQ 
  Fire roasted Chipotle pepper and BBQ sauce 
 

Ʒ GARLIC PARMESAN 
  Roasted garlic and Parmesan sauce with Italian herbs 
 

Ʒ THAI SWEET CHILI 
  Herbs and spices combined with sweet chilies 

Angus Beef (8 oz.) charbroiled, served on a Brioche bun topped with 
lettuce, tomato & onion along with coleslaw and potato chips. 9 
*Substitute straight-cut French fries for potato chips. 2 

 

BLEU CHEESE           FRESH GUACAMOLE 
 

CHEDDAR CHEESE          SAUT£ED MUSHROOMS 
 

AMERICAN CHEESE         CARAMELIZED ONIONS 
 

PROVOLONE CHEESE         JALAPE¤OS PEPPERS 
 

MOZZARELLA CHEESE        HICKORY SMOKED BACON 
 

ƷAdditional Toppings Are Available. 75Â 

Boneless Wings (10) prepared in your favorite Buffalo Wing sauce, served 
with bleu cheese dressing and celery sticks. 10 

*Combinations of different flavors is not permitted. 

New 

SERVED WITH 
BLEU  CHEESE 
AND CELERY 

V ILLARI õS SAMPLER  
Tasty Buffalo wings, fried mozzarella sticks, cheese steak egg rolls 
and pot stickers. 12 
 

CHICKEN  F INGERS  
Breaded chicken strips served with fries & honey mustard. 8 
 

POT  STICKERS  
Pan-fried pork dumplings served with soy vinegar sauce. 7 
 

T IKI  BAY  FRIES  
Crinkle-cut fries seasoned with Old bay, melted American cheese. 5 
 

T IKI  STICKS  
Breaded mozzarella cheese sticks, served with tomato sauce. 8 
 

COCONUT  SHRIMP  
Coconut crusted shrimp, served with Thai sweet chili sauce. 9 
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PANINI  I TALIANO  
Charbroiled chicken topped with saut®ed spinach, roasted red pep-

pers and melted provolone cheese. 9 
 

R IB -EYE  PANINI  
Sliced char-grilled prime rib of beef, topped with caramelized onions 

and melted provolone cheese. 10 
 

PANINI  CAPRESSE  
Oven roasted vegetables, fresh mozzarella cheese 

and ripe New Jersey tomatoes. 9 
 

M ICHELANGELO  PANINI  
Sliced prosciutto, fresh mozzarella cheese, roasted red peppers and 

vine-ripened tomatoes. 9 
 

PANINI  PORTOBELLO  
Charbroiled chicken smothered with sliced Portobello, roasted red 

peppers and fresh mozzarella cheese. 9 

CRAB  õNõ ARTICHOKE  D IP  
Fresh jumbo lump crabmeat, artichoke and spinach served in a hot 
casserole dish with tasty rustic bread. 11 
 

SAUTÉED  M USSELS  OR  CLAMS  
PEI mussels or tender littleneck clams available in a red sauce, 
white sauce or a spicy Fra diablo style. 11 
 

CHEESE  STEAK  EGG  ROLLS  
Traditional Philly steak sandwich wrapped with an Asian twist. 9 
 

H UMMUS  PLATE  
Mediterranean classic with feta cheese, sliced cucumbers, olives 
and roasted red peppers, served with warm flat bread. 12 
 

NACHOS  I TALIANO  
Choose either Ground Beef, Chicken or Italian Sausage: 
Topped with black olives, jalape¶o peppers, scallions, diced toma-
toes, guacamole, salsa, and sour cream. Melted Monterey jack, 
cheddar cheese and mozzarella cheese. 12 

SUBSTITUTE 
FRIES FOR 
CHIPS. $2 

M ARGHERITA  FLATBREAD  
Whole sliced tomato, fresh mozzarella cheese and basil, topped 

with a drizzle of extra virgin olive oil. 8 

 

M EAT  L OVERõS FLATBREAD  
Fontanini Italian sausage, mozzarella cheese and pepperoni topped 

with our homemade tomato sauce. 10 
 

CHICKEN  PESTO  FLATBREAD  
Char-grilled chicken breast and hickory smoked bacon topped 

with fresh pesto and mozzarella cheese. 10 
 

CHIPOTLE  SHRIMP  FLATBREAD  
Baby shrimp, grilled pineapple, roasted pepper, caramelized onion, 

topped with feta cheese. 12 
 

NEW  YORKER  FLATBREAD  
Flatbread topped with ricotta cheese, mozzarella cheese, chopped 

prosciutto and sprinkled with parmesan cheese. 9 
 

SEAFOOD  L OVERõS FLATBREAD  
Baby shrimp and lump crabmeat brushed with fresh garlic, topped 

with Romano & mozzarella cheese. 13 
 

ROASTED  VEGETABLE  FLATBREAD  
Portobello mushroom, sun-dried tomatoes, Sicilian olives, eggplant, 

red onions, basil and mozzarella cheese. 11 
 

PROSCIUTTO  FLATBREAD  
Flatbread covered with fresh Arugula, sliced prosciutto, Sicilian 
olives, roasted red peppers, sun-dried figs & parmesan cheese. 12 

New 

New 


