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T RADITIONAL B RUSCHETTA
Rustic |Italian bread toast

mat oes, garlic and fres
drizzI| ed

h
Wi

CRAB BRUSCHETTA
uschetta t ssed
ui t s

Original Br o]
f topped with

r

FRESH MOZZARELLA BRUSCHETTA :j
Original bruschetta topped Wi?>l‘
and our bal samic

STARTERS

L ONG HOT PEPPERS

Stuffed with sharp provolone chelese and sliced p
ed with garlic and extra vijrgin olive oil.
CrRAB CLAW LEGS
Fresh crab | egs prepared with Ol d Bay seasoning
served with warm drawn but/ter. 14
AHI TUNA SLIDERS
Chagrill ed tuna served on mini Bri oche buns toppe
spring mix and wasabi ai ol i . 10
ANGUS BEEF SLIDERS
Chagrrill ed mini cheese burgers made with all Dbee
served with | ettuce and tomato. 9

VOODOO SHRIMP
Butf éied shrimp dipped in spicy| batter served wi
sauce. 9

FRIED M OZZARELLA

Breaded mozzarella cheese stuffed with basil.l and
pahri ed and served with mariinara sauce. 8
GUACAMOLE DiIp
Made with ripe avocados and dicled tomat o, red ol
cilantro, jalapefo peppers and || i me, served wit

STUFFED PORTOBELLO

Topped with crabmeat i mperi al, broiled and serve
drawn butter and | emon wedge. 11
FRIED CALAMARI
A classic, fried tender squid and fried sliced |
with our pesto aioli and zesfty tomato sauce
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TRADITIONAL WINGS

Wings (8) prepare
served with bl eu
nations of di ffer

d
Cc

mb i

BTSAUCE

Cl assi c

MDI UMMUCE
Classic wing

ML SAUCE

Classic wing

wing sauce: Del i cious

sauce: Comfortabl

LJUSTYLE
Tossed with

g POTBBQ

Fire roasted

ol d

Chi pot‘.

SRLIRARMESAN
Roasted garlic

HAISWEETCH I

Her bs and

and Par mesan
SERVEWI TH
BLEUCHEESE
ANDCEL ERY

LI

spices co

MMEBONELESS

Boneless Wings (10) prepared in
with Dbl eu heese dressing
*Combinations of different

CHICKEN FINGERS

Breaded chicken strips served

POT STICKERS
Pahried pork

TIKI BAY FRIES
Crinckute fries

TIKI STICKS
Breaded

dumplings served

seasoned with Ol

mozzarella cheese stic

COCONUT SHRIMP

Coconut crusted shrimp, served

Angus Beef (8 0z.) charbroil ed)|
|l ettuce, tomato & onion along
*Substitwtud dtrreanicchhtf ri es f o

BLEWLHEESE
CHEDDAGHEESE
AMERI CANEESE
PROVOLOIKCBEESE

MozzZARELCHEESE

3Additional T
2 )

FRESGBUACAMOLE
SAUTE£EMWUSHROOMS
CARAMELI OED ONS
JALAPE=sPESPPERS

HI CKOFRSKMIOKEMBACON

oppings Aref/\

your favor
and celery
fl avors s
served on
with col esl|
potato chi
ailable. 75A
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FOCACCIA PANINI

P ANINI | TALIANO
Charbroiled chicken
pers and

topped with
mel ted provol one

RIB -EYE P ANINI
Slicedrchaed prime rib
and melted

of

provol one

SUBSTI TUT
FO

PANINI CAPRESSE FRI'ES

roasted vegetable
and ripe New Jersey

Oven

M ICHELANGELO P ANINI
prosciutto, fresh mozzar ¢
vimépened tomatoes. 9

Sliced

P ORTOBELLO

chicken sm
s and fres

P ANINI
Charbr i

CRAB 0NO RACHOKE DiIpP

Fresh jumbo | ump crabmeat, art.
casserole dish with tasty rust:i
SAUTEED MUSSELS OR CLAMS

PEI mussels or tender | ittl enedgd
white sauce or a spicy Fra diah
CHEESE STEAK EGG ROLLS

Traditional Philly steak sandwi
HuMMuUSs PLATE

Mediterranean classic with ffeta3
and roasted red peppers, served

M ARGHERITA FLATBREAD

sliced tomato fresh
r

Whol e ,
with a drizzle of

MEAT LOVER & FLATBREAD

I'talian sausage, mozzar
with our homemadeg t o

Fontanini

CHICKEN PESTO FLATBREAD

Chagrill ed chicken breast
with fresh pesto

CHIPOTLE SHRIMP FLATBREAD
shrimp, grilled pineappl
topped wi't

Baby

NEW YORKER FLATBREAD

FIl atbread topped with ricotta
prosciutto and sprinkl

SEAFOOD L OVER & FLATBREAD

and
wi t h

#ROASTED VEGETABLE FLATBREAD

Portobel |l o mnmdursihed othp mastume s
red onions, basi |

Baby shrimp l ump crabmeat

Romano & mozz

PROSCIUTTO FLATBREAD

FIl at bread covered with fresh Aru
olives, roast edrired fpiegpp e& sparsmagy

choke and spinac
c bread 11

k clams avail abl
l o styl e. 11

ch wrapped with
cheese, sliced
with warm fIl at
ken or Il talian S
efo peppers, sca
r cr eam. Mel t ed
heese. 12



