
BEGINNINGS
_______________________________________________________________________________________________________________________________________________________________________________________________________________________

Soup of the Day	 7
Chef’s housemade creation

Treviso Salad	 7
Baby Greens, shaved Parmesan, and tomatoes served with balsamic vinaigrette

Caesar Salad	 7
Romaine lettuce, and shaved Reggiano served with Caesar dressing and topped with focaccia croutons

Blue Fin Crab Cake	 13
Served over baby greens, vine ripened tomato and  topped with applewood bacon aïoli

Asolo Plate	 14
Domestic and imported gourmet cheeses, nuts and dried fruits

Bruschetta	 11
Country bread served with three toppings: black bean salad, hummus and tomato basil salsa

Antipasto Plate	 12
Marinated and grilled vegetables, Italian meats and cheeses

SMALL
_______________________________________________________________________________________________________________________________________________________________________________________________________________________

Grilled Vegetable Ravioli	 15
With spinach, tomatoes, button mushrooms, and roasted garlic vegetable broth

Angel Hair Pasta	 14
Served with beefsteak tomatoes, broccoli, garden basil, garlic and goat cheese

Grilled Scallops	 16
Served over baby greens with a black bean relish and drizzled with an avocado-key lime aïoli

Gremolata Pork Tenders	 16
Brushed with a blueberry-ginger glaze and topped with an aged balsamic reduction  
accompanied with a roasted corn and sweet potato salad

MAIN
_______________________________________________________________________________________________________________________________________________________________________________________________________________________

Sumac Rubbed Beef Tournedos	 21
Grilled and topped with Chianti-shallot butter and served with truffle-Parmesan frites

White Balsamic Lamb Loin	 22
Served over romaine lettuce ,radicchio, cucumbers, red onions, kalamata olives, feta, 
and topped with oregano vinaigrette and tzatziki sauce

Sautéed Chicken Breast	 18
Topped with baby spinach, sun dried tomatoes and goat cheese, and roasted  
fennel broth and served with crusty bread

Pesto Crusted Mahi-Mahi	 20
Served with fire roasted pepper cream, pancetta and sweet pea orzo salad

Grilled Atlantic Salmon Filet	 19
Served with a tarragon-mint pistou and grilled beefsteak tomatoes

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase  
your risk of foodborne illness, especially if you have certain medical conditions.

DINNER


