
b The Main Eventsa
Now here’s something to sink your teeth into!

The Commander’s Chicken $15
Our select chicken marinated in white wine, fresh herbs, garlic and olive oil, grilled over mesquite then 
stuffed with blue cheese and placed on a bed of original Tuscan tomato sauce.

Schizo Salmon $15
8 ounces of beautiful stand in line Atlantic salmon delicately created four signature sauces. Jacked Up 
- Marinated in our secret Bourbon glaze. Pesto Crusted - Topped with fresh basil, garlic, olive oil, nuts 
and cheese. Ginger - Wood grilled and topped with our pickled ginger. Thai’d Up - Our spicy Tahini soy, 
homey and Thai chili glaze with black and white sesame seeds.

The Lake Steak $15
Our large Brook Trout wood-grilled and topped with lemon butter or lightly breaded and pan seared to 
perfection. Sweet and succulent.

The Pork Triple X $15
Our daily slow-roasted sliced pork loin immersed in our Original Smokehouse gravy served with 
garlic mashed potatoes. It will be your new favorite way to pork!

b Succulent Steaks a
Every steak is HAND CUT to your specifications. 

So go ahead and add an extra ounce or just show us how thick you’d like it!

Filet Mignon $22
8 ounces. We bathe the filet in fresh garlic, herb and an olive oil base then wood-grilled over 
Mesquite briquettes. Don’t get skinny on us - it’s just $1.50 an ounce after that.

The Broadway Strip $19
12 ounces.. Our certified BLACK ANGUS strip is second to none! Add $1.25 an ounce after that.

The Alpha Prime $17
8 ounces. Slow roasted with garlic and herbs served with Au Jus and horseradish cream sauce. 
Add $1 an ounce after that.

The Other Sides   $4 
•  Garlic and Scallion Smashed Potatoes   •  Pasta (Pesto or Tuscan)   

•  Grilled Vegetables  • Rice du Jour   • Side Salad

Hungry?
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 bOur Teazersa
The BEST Friggin’ Calamari You’ve Ever Had! $9
Tender and sweet and served with cocktail sauce. (Tuscan marinara upon request)

The Tater Crater $10
We start with our homemade crater bowl of fried shoestrings and fill it with five potato skin barrels filled with 
two toppings of your choice: bacon, sour cream, butter, cheddar cheese, cinnamon, mozzarella, poppy seed, 
ranch, roasted garlic, salsa, scallions, Thai chili sauce, red or white onions, etc.) 
Add 50¢ for additional toppings.

Hot Pockets of Love $8
Stuffed raviolis filled with Ricotta cheese and a hint of jalapeño, fried and served on a bed of Tuscan sauce 
with goat cheese.

The Mussel Martini $10
A Baker’s Dozen of our succulent Prince Edward Island mussels, steamed in white wine, rosemary, garlic 
and of course... BUTTER! Served in a huge martini glass with lemon zest.

Mozzarella a la Caravella $9
Buffalo mozzarella enveloped in a blanket of Prosciutto then baked and splashed with a Balsamic 
smoothie and roasted Red Pepper Coulis. WOW is all we can say!

Death by Mushroom $10
Our signature mix of wild mushrooms wood grilled with our pre-grill marinade made of fresh herbs, olive oil 
and garlic. Topped with our vinaigrette and fresh Parmesan.

Our $10 Spot 
Wood grilled 10” pizza served three special ways and three ways only... Margherita - Basil, cheese and 
plum tomato. Southwestern - BBQ chicken or pork, cheddar and caramelized onions. Sloppy Joe - (Our 
house speciality) Secret Sloppy Joe mix, onions and cheddar. Buns not available!

b The Greensa
Add to any salad: grilled veggies $3, chicken $4 or salmon $5

Martha’s Vineyard $9
House greens, strawberries, pecans, blue cheese and our homemade raspberry vinaigrette.

The Farmer’ Market Salad $9
Everything... house greens, a trio of cheeses (cheddar, mozzarella and blue), bacon, hard boiled eggs, 
poppy seed dressing... except the sink!

Home Sweet Home Salad $6
If you can find a better one, then why are you here? House greens with hand blended poppy seed dressing.

 bOur Blessed Bowlsa
Our soup is sacred to us, so we do it right!

What a Crock $6
Our French Onion experience! More amazing with every spoonful of cheesy gooeyness!

Fun Guy’s Fungi $6
The only trip you’ll get off this soup is when you come back for seconds. Shitake, Crimini and Portabella’s 
sautéed, steeped, creamed, pureed and eaten!

Soup du Jour $6
(That’s the soup of the day) Mmmmm, that sounds good...

b Spot Hittin’ Sandwichesa
The KilleR $8
8oz. sirloin butter stuffed burger (is your mouth watering yet?) Choice of cheddar, mozzarella, grilled 
onions, mushrooms, bacon or roasted garlic. 50¢ for additional toppings.

The Perfect Chick $8
You may never have a burger again... Our wood grilled, herb marinated chicken breast with choice of 
Tuscan sauce and mozzarella or pesto.

Drench the French $9
Our French dip totally slathered in goodness. (We don’t even know if that’s a real word, but it’s that good.) 
Served with a side of Au Jus and horseradish sauce.

bUsin’ Our Noodlea
You can choose your pasta and we do the rest: Penne Rigate, Linguini or Angel Hair. 

Add to any dish: grilled veggies $3, chicken $4 or salmon $5

The Best-o Pesto $11
The freshest basil, garlic, olive oil, pecan nuts and cheese.

The Lightest Touch $11
Extra virgin olive oil, garlic, diced plum tomatoes and fresh Reggiano.

My Man Talarico’s Tuscan Marinara $11
As fresh and original as the man himself. Our original Tuscan tomato sauce topped with goat cheese.

Make Room for the Shroom $13
Start out with grilled wild mushrooms and garlic and finish with cream. Phenomenal!

Kickin’ Chicken Parmesan $13
No explanation... just the best!

My Basil Chicken Pasta $14
Sautéed diced chicken breast, garlic, basil, white wine, fresh cream and finished with plum tomatoes.
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