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					Sicilian Swordfish

			
			Grilled Swordfish with Herb Roasted Fingerling Potatoes, Baby Green Beans, Kalamata Olives, Fried Garlic, Lemon Caper Zabaglione

			

			
					
					
					
					
					
					
					
						 $36
					

			
			
			
			
			
			
		


			


              

              
                
		
		
			
						
			

			
				
					Miso Glazed Black Sea Bass

			
			Miso Glazed Black Sea Bass with Caramelized Endive, Sticky Rice, Ponzu Broth

			

			
					
					
					
					
					
					
					
						 $37
					

			
			
			
			
			
			
		


			


              

              
                
		
		
			
						
			

			
				
					DOUBLE O-M-G SUNDAE

			
			Vanilla, Chocolate, Strawberry Ice Cream, Chocolate Sauce, Fresh bananas, Fresh Strawberries, Assorted Cookies, Whipped Cream & Cherries

			

			
					
					
					
					
					
					
					
						 $9
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						Seasonal Cocktails

						
					

			

		
			

		

		
		
			
						
			
			
				
					Island Spritz

			
			Prosecco, Midori Liqueur, Blue Curaçao & Tropical Juices

			

			
			
			
			
			
			
			
		
	
			
			
				
					Coconut Bliss

			
			Spiced & Coconut Rum, Coconut Purée, Pineapple & Dash of Grenadine

			

			
			
			
			
			
			
			
		
	
			
			
				
					Hibiscus Margarita

			
			Our Classic Margarita with Hibiscus Syrup

			

			
			
			
			
			
			
			
		
	
			
			
				
					Peach Raspberry Palmer

			
			Jim Beam, Raspberry Tea, Peach Puree, Limoncello

			

			
			
			
			
			
			
			
		


			

		
		
			
					
						Specialty Martinis

						
					

						
			
			
				
					Rainbow Cookie Martini

			
			Three Olives Cake Vodka, Crème de Cacao, Amaretto, Chambord with a Splash of Cream, Garnished with a Rainbow Cookie

			

			
			
			
			
			
			
			
		
	
			
			
				
					Double-O-Cosmo

			
			Absolut Citron, Cointreau, Fresh Lime with a Splash of Cranberry

			

			
			
			
			
			
			
			
		
	
			
			
				
					Strawberry Lemon Drop

			
			Stoli Strasberi, Strawberry Puree, Fresh Lemon, Sugar Rim

			

			
			
			
			
			
			
			
		
	
			
			
				
					Sweet Fig Tea Tini

			
			Figenza Fig Vodka, Iced Tea, Fresh Lemon, Agave, Fresh Mint

			

			
			
			
			
			
			
			
		
	
			
			
				
					Perfectly Peach

			
			Van Gogh Peach, Peach Puree, Topped with Prosecco

			

			
			
			
			
			
			
			
		
	
			
			
				
					Double-O-Dirty Martini

			
			Our Version of “Shaken Not Stirred” with Ketel One Vodka and Bleu Cheese Stuffed Olives

			

			
			
			
			
			
			
			
		
	
			
			
				
					Espresso Martini

			
			Absolut Vanilla, Van Gogh Double Espresso, Crème de Cacao, Shot of Espresso, Baileys

			

			
			
			
			
			
			
			
		
	
			
			
				
					Pear Martini

			
			Grey Goose La Poire, St. Germain, Fresh Lime, White Cranberry

			

			
			
			
			
			
			
			
		
	
			
			
				
					Raspberry Rosé Martini

			
			Van Gogh Raspberry, Raspberry purée topped with Sparkling Rosé

			

			
			
			
			
			
			
			
		
	
			
			
				
					Cool Cucumber Cosmo

			
			Hendricks Cucumber Infused Gin, St Germain, Muddled Fresh Cucumber, White Cranberry

			

			
			
			
			
			
			
			
		


			

		
		
			
					
						Fresh & Skinny

						
					

						
			
			
				
					Citrus Crush

			
			Skyy Infusions Citrus, Muddled Oranges, Lime, Fresh Mint

			

			
			
			
			
			
			
			
		
	
			
			
				
					Skinny Pineapple Coconut

			
			Don Q Coconut Infused Rum, Pineapple Juice, Agave, Fresh Coconut

			

			
			
			
			
			
			
			
		
	
			
			
				
					Lite Lemon Drop Martini

			
			Ketel One Citroen, Fresh Lemon, Agave

			

			
			
			
			
			
			
			
		
	
			
			
				
					Guiltless Margarita

			
			Blanco Tequila, Cointreau, Fresh Lime, Agave, Splash of Orange Juice

			

			
			
			
			
			
			
			
		
	
			
			
				
					Berry Limeade

			
			Absolut Lime, Raspberries, Mudded Blueberries

			

			
			
			
			
			
			
			
		
	
			
			
				
					Peach Green Tea

			
			Jim Beam, Peach Puree, Freshly Brewed Green Tea

			

			
			
			
			
			
			
			
		
	
			
			
				
					Strawberry Cucumber Collins

			
			Hendricks Gin, Muddled Cucumber, Fresh Strawberries, Soda Water, Splash Sour

			

			
			
			
			
			
			
			
		


			

		
		
			
					
						Crafted Classics

						
					

						
			
			
				
					Double O Margarita

			
			Hornitos Reposado Tequila, Cointreau, Grand Marnier, Fresh Lime

			

			
			
			
			
			
			
			
		
	
			
			
				
					Drunken Strawberries

			
			Prosecco, St Germain, Fresh Mint, Prosecco Soaked Strawberries

			

			
			
			
			
			
			
			
		
	
			
			
				
					Mai Tai

			
			Bacardi Superior, Captain Morgan Spiced, Orange and Pineapple Juice with a Meyers Rum Floater

			

			
			
			
			
			
			
			
		
	
			
			
				
					Double Ol' Fashioned

			
			Four Roses Bourbon, House Made Spiced Cherry Bitters, Orange Twist and Luxardo Cherry

			

			
			
			
			
			
			
			
		
	
			
			
				
					Mango Juice

			
			Bacardi Mango, Coconut Rum, Mango Puree, Splash of Cranberry

			

			
			
			
			
			
			
			
		
	
			
			
				
					Pama Mule

			
			Absolut, Pomegranate Liqueur, Ginger Beer, Lime and Fresh Mint

			

			
			
			
			
			
			
			
		
	
			
			
				
					Blackberry Bourbon Lemonade

			
			Jim Beam, Blackberry, Fresh Lemonade, Mint

			

			
			
			
			
			
			
			
		
	
			
			
				
					Double O Bloody

			
			Tito’s Handmade, House made Bloody Mix, Cornichon, Lemon, Olive Garnish

			

			
			
			
			
			
			
			
		
	
			
			
				
					Signature Red or White Sangria

			
			Served Over Ice with Seasonal Fruit Martinis

			

			
			
			
			
			
			
			
		
	
			
			
				
					Raspberry Paloma

			
			Tequila, Grapefruit Juice, Raspberry, Lime and Soda

			

			
			
			
			
			
			
			
		
	
			
			
				
					Sang-Rita

			
			Half Red Sangria, Half Margarita

			

			
			
			
			
			
			
			
		


			


              

              
                
		
		
			
					
						Wine

						
					

			

		
			House Wines By The Glass
	White
	Red

	Pinot Grigio	Pinot Noir
	Sauvignon Blanc	Merlot
	Chardonnay	Cabernet Sauvignon
	White Zin 	




WHITE 
Pinot Grigio, Ava Grace, California  
Crisp, medium-bodied, flavors of honeysuckle and lime, with bright stone fruit aromas 
Pinot Grigio, Banfi, Tuscany Italy 
Pear, peach, anise and honey; fruity and crisp, very refreshing 
Sauvignon Blanc, SeaGlass, Santa Barbara California 
Clean and crisp with gooseberry and tangerine notes 
Sauvignon Blanc, Matua, Marlborough, New Zealand 
Crisp, tropical flavors, nice intensity, expressive finish 
Chardonnay, Carmenet, California 
Hints of apple, vanilla, butterscotch and tropical fruits; Finishes smooth and crisp 
Chardonnay, Kendall-Jackson, California 
Peach, mango, very well balanced 
Riesling, Brotherhood, Washingtonville, New York 
Floral and lime aromas; full, ripe flavors; off dry, very fruity, long clean finish 
Moscato, Mirassou, California 
Flowers, pears, and apricots; luscious, fruity and sweet 
Sparkling Rose, Brotherhood, New York 
Light and crisp with a nice dry finish  


RED
Pinot Noir, Canyon Road, California  
Fruit forward, notes of cherry; soft tannins, smooth velvety finish 
Pinot Noir, Love Noir, California  
A luxurious, fruit-forward take on pinot noir. Dark cherry and rich espresso with a smooth, balanced finish of vanilla and toasted oak
Chianti, Ruffino, Italy 
Hints of plum and sweet cherry with a slightly dry lingering finish 
Montepulciano, Vicolo, Italy 
Soft and round with mild tannins 
Malbec, Trivento, Argentina 
Powerful aromas of ripe strawberries and cherries; hints of coffee and chocolate; long lingering finish 
Merlot, Knarly Head, California 
Juicy flavors of black cherry, ripe plum and notes of toasted oak. Sweet herbs with a hint of spice rounding out the finish 
Cabernet Sauvignon, Steep Ridge, California 
Bold and bright with hints of black cherry and cassis, approachable and easy drinking, medium to full-bodied 
Cabernet Sauvignon, Josh Cellars, California 
Bright, red cherries and blackberry flavors; round, soft tannins 
Red Winemakers Blend, Cocobon, California 
Rich, silky, with a soft, luxurious finish. Flavors of dark cherries, vanilla, with a touch cocoa 


BUBBLY
Champagne, Wycliffe, California
Prosecco, Italy
Freixenet Brut de Noirs, Spain
Moet & Chandon Imperial, France
Dom Perignon, France





		


              

              
                
		
		
			
					
						Beer

						
					

			

		
			On Draught
	Coors Light
	Golden, CO

	Bud Light 
	St. Luis, MO

	Stella Artois
	Leuven, Belgium

	Goose Island
	Chicago, IL

	Spaten
	Munchen, Germany

	Sam Adams Seasonal
	Boston, MA

	Frog Ally Brewing
	Schenectady, NY

	Blue Moon
	Golden, CO

	Captain Lawerence
	Elmsford, NY

	Guiness
	Dublin, Ireland

	Mill House Rotating
	Poughkeepsie, NY 

	Yuengling Lager
	Potsville, PA

	Peekskill Brewery
	Peekskill, NY

	Sloop Brewing CO.
	East Fishkill, NY

	Rotating Seasonal
	Ask Server 


 
Bottles




Light - Easy
	Budweiser
	St. Louis, Mo


	Bud Light
	St. Louis, Mo


	Coors Light
	Golden, CO

	Michelob Ultra
	Netherlands


	Corona
	Mexico

	Corona Light
	Mexico

	Heineken
	Netherlands

	Heineken Light
	Netherlands

	Stella Artois
	Belgium

	Miller Light 
	Golden, CO 

	Modelo Especial
	Mexico








Malty - Balanced
	Sam Adams Lager 

	Boston, Ma 


	Brooklyn Lager 

	Brooklyn, NY  


	Dos Equis Amber 

	Mexico  


	Allagash White

	Portland, Me









Dark - Roasted
	Keegan Ales 
Mothers Milk

	Kingston, NY

	Keegan Ales 
Joe Mama’s Milk

	Kinston, NY

	Newburgh Brown Ale

	Newburgh, NY 








Bitter - Piney - Floral 
	Magic Hat #9
	Burlington, VT


	Lagunitas 
	Petaluma, CA








Gluten - Sensitive 
	Omission IPA
	Portland, OR








Non-Alcoholic 
	O'Doul's (Low Alcohol Beer)
	St. Louis, MO

	Heineken 0.0
	Netherlands








Cider & Sour  
	Angry Orchard, Hard Cider
	Walden, NY 
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						Snacks & Starters

						
					

						
			
			
				
					Guacamole & Chips

			
			Made to Order, Topped with Pico de Gallo & Feta

			

			
					
					
					
					
					
					
					
						 $11.95
					

			
			
			
			
			
			
		
	
			
			
				
					Bowl of Edamame

			
			Steamed Soybean Pods with Kosher Salt

			

			
					
					
					
					
					
					
					
						 $8.95
					

			
			
			
			
			
			
		
	
			
			
				
					Truffle Fries

			
			French Fries with Pecorino, Truffle Oil, Fresh Herbs

			

			
					
					
					
					
					
					
					
						 $7.95
					

			
			
			
			
			
			
		
	
			
			
				
					Pretzels

			
			Three Bavarian Pretzels, Served with Cheddar Beer Sauce

			

			
					
					
					
					
					
					
					
						 $11.95
					

			
			
			
			
			
			
		
	
			
			
				
					Double Stuffed Tater Tots

			
			Stuffed with Bacon, Cheddar, Shredded Potato, and Scallion. Served with Ranch Dressing

			

			
					
					
					
					
					
					
					
						 $9.95
					

			
			
			
			
			
			
		
	
			
			
				
					Poutine Disco Fries

			
			French Fries topped with Beef Brisket, Cheddar Cheese Curd and Gravy

			

			
					
					
					
					
					
					
					
						 $12.95
					

			
			
			
			
			
			
		
	
			
			
				
					Tuna Tartare Tower

			
			Ahi tuna, avocado, cucumbers, tobiko, wonton crisps, soy glaze

			

			
					
					
					
					
					
					
					
						 $17.95
					

			
			
			
			
			
			
		
	
			
			
				
					Avocado Toast

			
			Grilled Bread, Mashed Avocado, Lemon, Olive Oil, Red Onion, Radish, Sliced Tomato, Poached Egg

			

			
					
					
					
					
					
					
					
						 $14.95
					

			
			
			
			
			
			
		
	
			
			
				
					Santa Fe Rolls

			
			Three Egg Roll Wrappers Stuffed with Cilantro, Cheddar Cheese, Chicken, Grilled Corn, Black Beans, Peppers, and Onions. Served with Avocado-Cream Sauce

			

			
					
					
					
					
					
					
					
						 $14.95
					

			
			
			
			
			
			
		
	
			
			
				
					Stacked Chicken Quesadilla

			
			Tortillas Layered with Melted Cheese, Chicken, Black Beans, Grilled Corn, Sautéed Onions and Peppers. Served with Guacamole, Sour Cream, and Pico de Gallo

			

			
					
					
					
					
					
					
					
						 $14.95
					

			
			
			
			
			
			
		
	
			
			
				
					Hot Spinach & Cheese Dip

			
			Parmesan, Fontina, and Romano Cheeses Blended with Spinach, Shallots, and Artichoke Hearts. Served with Tortilla Chips

			

			
					
					
					
					
					
					
					
						 $13.95
					

			
			
			
			
			
			
		
	
			
			
				
					Sliders

			
			Cheeseburger with Onion and Pickle or Fried Chicken with Bacon Onion Marmalade

			

			
					
					
					
					
					
					
					
						 $13.95
					

			
			
			
			
			
			
		
	
			
			
				
					Asian Lettuce Wraps

			
			Sautéed Chicken Breast and Vegetables in a Delicious Asian Sauce. Served with Cool Lettuce Wraps

			

			
					
					
					
					
					
					
					
						 $13.95
					

			
			
			
			
			
			
		
	
			
			
				
					Steamed Mussels

			
			With Garlic, Fresh Herbs, White Wine

			

			
					
					
					
					
					
					
					
						 $15.95
					

			
			
			
			
			
			
		
	
			
			
				
					Buffalo Cauliflower

			
			Tempura Fried Cauliflower Florets, Tossed with Buffalo Sauce, Topped with Blue Cheese Crumbles and Served with Blue Cheese Dressing

			

			
					
					
					
					
					
					
					
						 $13.95
					

			
			
			
			
			
			
		
	
			
			
				
					Charcuterie & Cheese Platter

			
			Assorted Cured Meats, Sausages and Local Cheeses. Served with Accompaniments

			

			
					
					
					
					
					
					
					
						 $17.95
					

			
			
			
			
			
			
		
	
			
			
				
					Buffalo Chicken Rolls

			
			Chicken Breast, Cheese, Buffalo Sauce all Rolled in a Spiced Wrapper. Served with Bleu Cheese Dressing, Carrot and Celery Sticks

			

			
					
					
					
					
					
					
					
						 $14.95
					

			
			
			
			
			
			
		
	
			
			
				
					Macaroni & Cheese Balls

			
			Our Creamy Macaroni & Cheese Breaded with Panko Bread Crumbs and Deep Fried. Presented with Tomato Cream Sauce.

			

			
					
					
					
					
					
					
					
						 $12.95
					

			
			
			
			
			
			
		
	
			
			
				
					Salt & Pepper Calamari

			
			Seasoned and Fried Calamari Served with Marinara & Garlic Dip

			

			
					
					
					
					
					
					
					
						 $15.95
					

					
					
					
					
					
					
					
						Asian Style $16.95
					

			
			
			
			
			
			
		
	
			
			
				
					Double-O-Nachos

			
			Crisp Tortilla Chips Covered with Cheddar Cheeses and Topped with Black Olives, Green Onions, Jalapenos, Guacamole, Sour Cream, and Pico de Gallo

			

			
					
					
					
					
					
					
					
						 $13.95
					

			
			
			
			
			
			
		
	
			
			
				
					Burratta Mozzarella

			
			Cream filled Fresh Mozzarella, Ripe Roma Tomatoes, House Pesto, Wood Grilled Bread

			

			
					
					
					
					
					
					
					
						 $13.95
					

			
			
			
			
			
			
		
	
			
			
				
					Panko Crusted Crab Cake Appetizer

			
			Two Crab Cakes spiced and Fried with Remoulade and Tarter Sauce

			

			
					
					
					
					
					
					
					
						 $17.95
					

			
			
			
			
			
			
		
	
			
			
				
					Baked Shrimp Cargot

			
			Baked Shrimp with Garlic, Mushrooms, Spinach, Gruyrére Cheese, Bread Crumbs

			

			
					
					
					
					
					
					
					
						 $16.95
					

			
			
			
			
			
			
		
	
			
			
				
					Sweet Corn Tamale Cakes

			
			Served on a Bed of Salsa Verde and Topped with Sour Cream, Diced Avocado, and Pico de Gallo

			

			
					
					
					
					
					
					
					
						 $11.95
					

			
			
			
			
			
			
		
	
			
			
				
					Eggplant Rollatini

			
			Fried Eggplant Stuffed with Ricotta Cheese, Spinach and Mozzarella

			

			
					
					
					
					
					
					
					
						 $13.95
					

			
			
			
			
			
			
		
	
			
			
				
					Fried Mozzarella

			
			Hand Battered and Lightly Breaded Mozzarella with Panko Bread Crumbs. Served with Marinara and Grated Romano Cheese

			

			
					
					
					
					
					
					
					
						 $12.95
					

			
			
			
			
			
			
		
	
			
			
				
					Pork Dumplings

			
			Asian Dumplings Steamed or Fried. Served with Our Ginger Soy Sauce

			

			
					
					
					
					
					
					
					
						 $11.95
					

			
			
			
			
			
			
		
	
			
			
				
					Fried Chicken Strips

			
			Hand Battered to Order Served with BBQ Sauce and Honey Maple Dijon Sauce

			

			
					
					
					
					
					
					
					
						 $13.95
					

			
			
			
			
			
			
		
	
			
			
				
					Double-O-Appetizer Platter

			
			Wings, Santa Fe Rolls, Fried Mozzarella, Chicken Strips, and Onion Strings

			

			
					
					
					
					
					
					
					
						 $19.95
					

			
			
			
			
			
			
		
	
			
			
				
					Buffalo Wings

			
			Fried Wings Covered with Our Hot Buffalo Sauce and Served with Fresh Bleu Cheese Dressing

			

			
					
					
					
					
					
					
					
						 $15.95
					

			
			
			
			
			
			
		


			

		
		
			
					
						Salads

						
					

						
			
			
				
					Brussels Sprout Bacon Avocado Salad

			
			Spinach, Pomegranate, Apple, Dried Cranberries, Almonds, Feta, Lemon Vinaigrette

			

			
					
					
					
					
					
					
					
						 $13.95
					

			
			
			
			
			
			
		
	
			
			
				
					BLT Wedge

			
			Iceberg Wedge, Blue Cheese Dressing, Tomato, Grated Egg, Bacon, and Blue Cheese Crumbles

			

			
					
					
					
					
					
					
					
						 $12.95
					

			
			
			
			
			
			
		
	
			
			
				
					Greek Salad

			
			Local Feta Cheese, Plum Tomatoes, Cucumbers, Red Onion, Kalamata Olives and Lettuce. Tossed in Our House Vinaigrette

			

			
					
					
					
					
					
					
					
						 $11.95
					

			
			
			
			
			
			
		
	
			
			
				
					French Country Salad

			
			Mixed Greens, Asparagus, Fresh Beets, Coach Farms Goat Cheese and Candied Pecans, Tossed in Our House Dressing

			

			
					
					
					
					
					
					
					
						 $14.95
					

			
			
			
			
			
			
		
	
			
			
				
					Tossed Salad

			
			Traditionally Made with Choice of Dressing

			

			
					
					
					
					
					
					
					
						 $11.95
					

			
			
			
			
			
			
		
	
			
			
				
					Caesar Salad

			
			Crisp Romaine Lettuce Tossed With Our Creamy Caesar Dressing, Parmesan Cheese and Crunchy Focaccia Croutons

			

			
					
					
					
					
					
					
					
						 $11.95
					

			
			
			
			
			
			
		
	
			
			
			
			

			
			
			
			
			
			
			
					
					
					
					Add Chicken $5.95
					

					
					
					
					Add Seared Ahi Tuna Served Rare $9.95
					

					
					
					
					Add Shrimp $8.95
					

					
					
					
					Add Steak $8.95
					

					
					
					
					Add Grilled or Blackened Salmon $8.95
					

		


			

		
		
			
					
						Big Salads

						
					

						
			
			
				
					Cranberry Pecan Salad

			
			Endive, Baby Greens, Dried Cranberries, Hudson Valley Pears, Chicken, Bleu Cheese, and Candied Pecans, all Tossed with a Whole Grain Honey Mustard Maple Dressing

			

			
					
					
					
					
					
					
					
						 $17.95
					

			
			
			
			
			
			
		
	
			
			
				
					Grilled Chicken Tostada Salad

			
			Crisp Corn Tortillas Topped with Grilled Marinated Chicken Breast and Black Beans Piled High with Mixed Greens, Fresh Corn, Cheddar Cheese, Green Onions and Cilantro, all Tossed in Our Vinaigrette and Garnished with Avocado Cream and Salsa

			

			
					
					
					
					
					
					
					
						 $17.95
					

			
			
			
			
			
			
		
	
			
			
				
					BBQ Ranch Chicken Salad

			
			Avocado, Tomato, Grilled Corn, Black Beans, Cucumber and Chopped Romaine, Tossed in Our Bbq Ranch Dressing and Topped with French Fried Onion Strings

			

			
					
					
					
					
					
					
					
						 $17.95
					

			
			
			
			
			
			
		
	
			
			
				
					Parmesan Crusted Chicken Opera Salad

			
			A Wonderful Combination of Parmesan Crusted Chicken, Fresh Roma Tomatoes, Asparagus, Red Peppers, Sugar Snap Peas, Fresh Mozzarella, and Mixed Greens, Tossed with Parmesan and Our House Vinaigrette

			

			
					
					
					
					
					
					
					
						 $17.95
					

			
			
			
			
			
			
		
	
			
			
				
					Cobb Salad

			
			Chopped Salad with Chicken Breast, Avocado, Crumbled Bleu Cheese, Bacon, Tomato and Egg, Tossed in Our Vinaigrette

			

			
					
					
					
					
					
					
					
						 $17.95
					

			
			
			
			
			
			
		
	
			
			
				
					Herb Crusted Salmon Salad

			
			Fresh Faroe Island Salmon Herb-Crusted and Served on Top of a Bed of Mixed Greens, Fresh Vegetables and Tomato, Tossed in Tomato-Basil Vinaigrette

			

			
					
					
					
					
					
					
					
						 $19.95
					

			
			
			
			
			
			
		
	
			
			
				
					Arugula Seafood Salad

			
			Grilled Shrimp, Calamari, and Scallops, Over a Bed of Mixed Greens and Arugula with Fresh Mozzarella and Fontina Cheeses, Tossed in Our Vinaigrette

			

			
					
					
					
					
					
					
					
						 $25.95
					

			
			
			
			
			
			
		


			


              

              
                
		
		
			
					
						Soup

						
					

						
			
			
				
					French Onion Soup

			
			
			

			
					
					
					
					
					
					
					
						 $6.95
					

			
			
			
			
			
			
		
	
			
			
				
					Soup of The Day

			
			
			

			
					
					
					
					
					
					
					
						Cup $3.50
					

					
					
					
					
					
					
					
						Bowl $4.95
					

			
			
			
			
			
			
		


			

		
		
			
					
						Delicious Sandwiches

						
					

						
			
			
				
					Roasted Turkey Club

			
			French Sliced Roasted Turkey, Bacon, Arugula, Tomato and Mayonnaise on Toasted White Bread

			

			
					
					
					
					
					
					
					
						 $16.95
					

			
			
			
			
			
			
		
	
			
			
				
					Crab Cake Hoagie

			
			Fresh Blue Crab Meat, Lettuce, Tomato, Fresh Avocado, Red Onion, Swiss, Bacon, and Spicy Aioli. Served on a Fresh Baked Roll

			

			
					
					
					
					
					
					
					
						 $18.95
					

			
			
			
			
			
			
		
	
			
			
				
					BBQ Chicken Sandwich

			
			Grilled Chicken Smothered in Our Signature BBQ Sauce, Red Onion, Mozzarella Cheese, French Fried Onion Strings and Cilantro

			

			
					
					
					
					
					
					
					
						 $15.95
					

			
			
			
			
			
			
		
	
			
			
				
					Navajo Wrap

			
			Grilled Chicken, Black Beans, Avocado, Lettuce, Tomato, Cheddar Cheese and Spicy Mayonnaise, Wrapped in a Flour Tortilla

			

			
					
					
					
					
					
					
					
						 $14.95
					

			
			
			
			
			
			
		
	
			
			
				
					Grilled Sausage & Broccoli Rabe

			
			Local Cheese & Herb Pork Pinwheel Sausage on Grilled Ciabata, Melted Provolone, Hot Cherry Peppers

			

			
					
					
					
					
					
					
					
						 $17.95
					

			
			
			
			
			
			
		
	
			
			
				
					Roast Beef and Brie Ciabatta

			
			Thinly Sliced Roast Beef Topped with Warm Melted Brie, Roasted Peppers, Onion Strings, Garlic Mayonnaise

			

			
					
					
					
					
					
					
					
						 $16.95
					

			
			
			
			
			
			
		
	
			
			
				
					Schnitzel Cordon Bleu Sandwich

			
			On a homemade Pretzel Roll with Pan Fried Chicken Cutlet, Ham, Swiss Cheese, Dijon Mustard, Lettuce and Tomato

			

			
					
					
					
					
					
					
					
						 $15.95
					

			
			
			
			
			
			
		
	
			
			
				
					The Carnegie Reuben

			
			Warm Corned Beef Piled High with Sauerkraut and Melted Swiss on Grilled Rye and Thousand Island

			

			
					
					
					
					
					
					
					
						 $16.95
					

			
			
			
			
			
			
		
	
			
			
				
					Grilled Chicken Club

			
			Grilled Chicken, Bacon, Avocado, Lettuce, Tomato, Cheddar, and Mayonnaise on Ciabatta Bread

			

			
					
					
					
					
					
					
					
						 $16.95
					

			
			
			
			
			
			
		
	
			
			
				
					Spicy Buffalo Chicken

			
			Crispy Coated Chicken Breast Covered with Melted Cheese and Our Spicy Buffalo Sauce, Served on a Brioche Bun with Lettuce, Tomatoes

			

			
					
					
					
					
					
					
					
						 $15.95
					

			
			
			
			
			
			
		
	
			
			
				
					BBQ Beef Brisket Sandwich

			
			Succulent House BBQ Brisket, Caramelized Onion, Cilantro, Pickled Jalapeno, Melted Cheddar, Fried Onion Strings

			

			
					
					
					
					
					
					
					
						 $17.95
					

			
			
			
			
			
			
		


			

		
			Sandwiches and Burgers are Served with Your Choice of Fries or Mixed Greens Salad 

		

		
		
			
					
						Great Burgers

						
					

						
			
			
				
					Mac & Cheese Burger

			
			An Old-Fashioned Char-Grilled Hamburger with Lettuce and Tomato. Topped with Our Macaroni and Cheese

			

			
					
					
					
					
					
					
					
						 $16.95
					

			
			
			
			
			
			
		
	
			
			
				
					Cheeseburger

			
			An Old-Fashioned Char-Grilled Hamburger. Choice of White Cheddar, America, Swiss or Mozzarella Cheese. Served with a Slice of Grilled Red Onion, Lettuce and Tomato

			

			
					
					
					
					
					
					
					
						 $15.95
					

			
			
			
			
			
			
		
	
			
			
				
					Bacon and Bleu Cheeseburger

			
			Served with a Slice of Grilled Red Onion, Lettuce and Tomato on Ciabatta Roll

			

			
					
					
					
					
					
					
					
						 $17.95
					

			
			
			
			
			
			
		
	
			
			
				
					Handmade Vegetable Burger

			
			Served with Avocado, Arugula, White Cheddar, Slice of Grilled Red Onion, Tomato and Lemon Garlic Aioli

			

			
					
					
					
					
					
					
					
						 $15.95
					

			
			
			
			
			
			
		
	
			
			
				
					Turkey Burger

			
			White Cheddar, Slice of Grilled Red Onion, Lettuce and Tomato

			

			
					
					
					
					
					
					
					
						 $16.95
					

			
			
			
			
			
			
		
	
			
			
				
					BBQ Bacon Cheeseburger

			
			A Double Decker Topped with Our Signature BBQ Sauce, Melted Cheddar Cheese, Bacon and French-Fried Onion Strings.

			

			
					
					
					
					
					
					
					
						 $17.95
					

			
			
			
			
			
			
		
	
			
			
				
					The House Burger

			
			Juicy Burger topped with Bacon Onion Marmalade, Sautéed Mushrooms, Gruyere Cheese, Lettuce, Tomato and MORE Bacon.

			

			
					
					
					
					
					
					
					
						 $17.95
					

			
			
			
			
			
			
		
	
			
			
				
					Bacon, Egg & Cheeseburger

			
			Juicy Burger topped with Crispy Bacon, White Cheddar Cheese, Sunny Side Egg, Lettuce, Tomato and Hot Cherry Peppers.

			

			
					
					
					
					
					
					
					
						 $17.95
					

			
			
			
			
			
			
		


			

		
		
			
					
						Street Tacos

						
					

						
			
			
				
					Fish Tacos

			
			Fresh Grilled Fish, Cool Tropical Slaw, Avocado, Chipolte Sauce, Radish, Cilantro

			

			
					
					
					
					
					
					
					
						 $19.95
					

			
			
			
			
			
			
		
	
			
			
				
					Steak Tacos

			
			Sliced Steak, Avocado, Chopped Onion, Pineapple Salsa, Cilantro, Radish, Lime

			

			
					
					
					
					
					
					
					
						 $18.95
					

			
			
			
			
			
			
		
	
			
			
				
					Chicken Tacos

			
			Queso, Salsa Verde, Spicy Chicken, Avocado, Chopped Onion, Cilantro, Radish, Lime

			

			
					
					
					
					
					
					
					
						 $18.95
					

			
			
			
			
			
			
		


			

		
		
			
					
						Pasta

						
					

						
			
			
				
					Macaroni and Cheese

			
			Pipette Pasta Baked with Three Cheeses Topped with Buttery Bread Crumbs

			

			
					
					
					
					
					
					
					
						 $18.95
					

					
					
					
					
					
					
					
						With Crisp Prosciutto and Truffle Oil $20.95
					

			
			
			
			
			
			
		
	
			
			
				
					Farfalle with Chicken and Mushrooms

			
			Bowtie Pasta, Chicken, Mushrooms, Pancetta, Sun Dried Tomato, Caramelized Onions, Peas, and Walnuts in a Roasted Garlic, Parmesan Cream Sauce

			

			
					
					
					
					
					
					
					
						 $19.95
					

			
			
			
			
			
			
		
	
			
			
				
					Rigatoni with Grilled Sausage and Broccoli Rabe

			
			Grilled Local Cheese & Herb Pork Pinwheel Sausage atop Rigatoni Tossed with White Beans, Broccoli Rabe and Garlic

			

			
					
					
					
					
					
					
					
						 $20.95
					

			
			
			
			
			
			
		
	
			
			
				
					Rigatoni Marsala

			
			Sautéed Chicken, Assorted Mushrooms & Shallots with Marsala Cream Sauce Tossed with Rigatoni Pasta and Parmesan Cheese

			

			
					
					
					
					
					
					
					
						 $19.95
					

			
			
			
			
			
			
		
	
			
			
				
					Penne Telefono

			
			A Rich Tomato Sauce with Sautéed Chicken, Plum Tomatoes, Garlic, Melted Mozzarella Cheese, and Fresh Basil

			

			
					
					
					
					
					
					
					
						 $19.95
					

			
			
			
			
			
			
		
	
			
			
				
					Pasta Buttera

			
			Rigatoni Pasta Tossed with Fennel Sausage, Simmered in a Light Tomato Cream Sauce with Peas

			

			
					
					
					
					
					
					
					
						 $19.95
					

			
			
			
			
			
			
		
	
			
			
				
					Vodka Shrimp Pasta

			
			Penne Pasta Tossed with Shrimp, Scallops, Arugula, Tomato and a Touch of Cream

			

			
					
					
					
					
					
					
					
						 $22.95
					

			
			
			
			
			
			
		
	
			
			
				
					Spicy Rigatoni

			
			Delicious, Creamy, Slightly Spicy Vodka Sauce tossed Rigatoni Pasta

			

			
					
					
					
					
					
					
					
						 $15.95
					

					
					
					
					
					
					
					
						With Chicken $19.95
					

			
			
			
			
			
			
		


			


              

              
                
		
		
			
					
						Favorites

						
					

						
			
			
				
					Parmesan Crusted Chicken

			
			Twin Chicken Breasts Coated in a Parmesan Romano Cheese Crust. Served with Capellini Pasta and Tossed in a Light Tomato Cream Sauce

			

			
					
					
					
					
					
					
					
						 $21.95
					

			
			
			
			
			
			
		
	
			
			
				
					Madeira Chicken

			
			Tender Sautéed Chicken Breasts with Fresh Asparagus and Melted Mozzarella Cheese, Topped with a Savory, Fresh Mushroom Madeira Wine Sauce. Served with Mashed Potatoes

			

			
					
					
					
					
					
					
					
						 $23.95
					

			
			
			
			
			
			
		
	
			
			
				
					Spicy Vegetable Curry

			
			Fresh Asparagus, Zucchini, Carrots, Peppers, Onions, Edamame Beans, Potatoes and Peas. Cooked in a Spicy Curry Sauce. Served with Steamed Jasmine or Brown Rice and House Made Chutney

			

			
					
					
					
					
					
					
					
						 $18.95
					

			
			
			
			
			
			
		
	
			
			
				
					Thanksgiving Dinner

			
			Carved Roasted Turkey Breast Atop Homemade Vegetable Stuffing, with Rich Turkey Gravy. Served with Mashed Potatoes, Sautéed Brussels Sprouts and Cranberry Sauce

			

			
					
					
					
					
					
					
					
						 $20.95
					

			
			
			
			
			
			
		
	
			
			
				
					Southern Chicken Dinner

			
			Boneless Chicken Breast, Spiced and Fried, Served over Spinach-Corn-Mashed Potatoes with Country Gravy

			

			
					
					
					
					
					
					
					
						 $20.95
					

			
			
			
			
			
			
		
	
			
			
				
					Fried Chicken & Waffles

			
			Southern Classic. Fried Boneless Chicken Breast and Wings Fresh Belgian Waffle. Served with Maple Syrup and BBQ Sauce

			

			
					
					
					
					
					
					
					
						 $20.95
					

			
			
			
			
			
			
		
	
			
			
				
					Bourbon Beef Stroganoff

			
			Braised Beef Brisket with Mushrooms, Onions, Sour Cream. Tossed with Pappardelle Pasta

			

			
					
					
					
					
					
					
					
						 $23.95
					

			
			
			
			
			
			
		
	
			
			
				
					Chicken Sorrentino

			
			Sautéed Chicken Breasts layered with Eggplant, Prosciutto, Sharp Provolone. Served on a bed of Sautéed Spinach. Pan Sauce

			

			
					
					
					
					
					
					
					
						 $22.95
					

			
			
			
			
			
			
		
	
			
			
				
					Lemon Chicken

			
			Sautéed Chicken Breast with Lemon, Shallots, White Wine, Butter, and Fresh Herbs. Presented with Pappardelle Pasta in a Parmesan Cream Sauce

			

			
					
					
					
					
					
					
					
						 $22.95
					

			
			
			
			
			
			
		


			

		
		
			
					
						Seafood

						
					

						
			
			
				
					Sautéed Branzino

			
			Sea Bass sautéed with White Wine, Garlic, Tomatoes and Asparagus

			

			
					
					
					
					
					
					
					
						 $32.95
					

			
			
			
			
			
			
		
	
			
			
				
					Miso Glazed Salmon

			
			Fresh Faroe Island Salmon Marinated in Miso and Baked. Served with a Delicious Ginger Demi-Glace, Baby Bok Choy, Asparagus, and White Rice

			

			
					
					
					
					
					
					
					
						 $27.95
					

			
			
			
			
			
			
		
	
			
			
				
					Bistro Shrimp Scampi

			
			Sautéed with Roasted Garlic, White Wine, Lemon, Olive Oil, Fresh Basil, Diced Tomatoes and Parsley. Served with Angel Hair Pasta

			

			
					
					
					
					
					
					
					
						 $26.95
					

			
			
			
			
			
			
		
	
			
			
				
					Panko Crusted Crab Cakes

			
			Our Blue Crab Meat Lightly Breaded and Fried, Served with Mandarin Oranges, Papaya Mango Salsa, Tartar Sauce, Remoulade and French Fries

			

			
					
					
					
					
					
					
					
						 $28.95
					

			
			
			
			
			
			
		
	
			
			
				
					Jambalaya Pasta

			
			Shrimp, Chicken, Mussels, and Sausage Sautéed with Onions, Peppers, and Tomatoes in Our Very Spicy Cajun Sauce. Served Over Rice or Linguine

			

			
					
					
					
					
					
					
					
						 $24.95
					

			
			
			
			
			
			
		
	
			
			
				
					Sesame Crusted Tuna

			
			Fresh Ahi Tuna Coated with Sesame Seeds Pan Seared Rare. Served with Papaya-Mango Salsa, Black Beans, Grilled Red Onion, Steamed White Rice and Fried Plantain Chips

			

			
					
					
					
					
					
					
					
						 $29.95
					

			
			
			
			
			
			
		
	
			
			
				
					Seared Scallops

			
			With Sweet Corn Risotto, Broccoli Rabe, and Lemon Butter Sauce

			

			
					
					
					
					
					
					
					
						 $33.95
					

			
			
			
			
			
			
		
	
			
			
				
					Simple Salmon

			
			Char-Grilled Fresh Faroe Island Salmon, Served with Roasted Potatoes and Sautéed Spinach

			

			
					
					
					
					
					
					
					
						 $26.95
					

			
			
			
			
			
			
		
	
			
			
				
					Seafood Paella

			
			Shrimp, Scallops, Mussels and Chorizo simmered in a Tomato and Saffron Risotto with Peas

			

			
					
					
					
					
					
					
					
						 $33.95
					

			
			
			
			
			
			
		


			

		
		
			
					
						Steaks, Chops and Ribs

						
					

						
			
			
				
					New York Strip Steak

			
			14 oz New York Sirloin with Garlic-Herb Butter. Served with French Fries and Sautéed Vegetables

			

			
					
					
					
					
					
					
					
						 $30.95
					

			
			
			
			
			
			
		
	
			
			
				
					Steak Frites

			
			Choice Top Sirloin Steak and Truffle Fries, with Garlic Herb Butter, Petite Green Salad

			

			
					
					
					
					
					
					
					
						 $25.95
					

			
			
			
			
			
			
		
	
			
			
				
					Grilled Skirt Steak

			
			Marinated Skirt Steak, Served with Sautéed Vegetables, Mashed Potatoes and Crispy French-Fried Onion Strings

			

			
					
					
					
					
					
					
					
						 $29.95
					

			
			
			
			
			
			
		
	
			
			
				
					Filet Mignon

			
			Our Most Tender Cut Served on a Bed of Mashed Potatoes and Sautéed Spinach, Topped with Garlic Herb Butter

			

			
					
					
					
					
					
					
					
						 $34.95
					

			
			
			
			
			
			
		
	
			
			
				
					Pork Chop

			
			Savory Brined Thick Cut Pork Chop Served with Mashed Potatoes, Brussels Sprouts, and Bacon Red Onion Marmalade

			

			
					
					
					
					
					
					
					
						 $29.95
					

			
			
			
			
			
			
		
	
			
			
				
					Baby Back Pork Ribs

			
			A Whole Rack of Our Delicious Pork Ribs, Brushed with Our Signature BBQ Sauce, Served with Sweet Potato French Fries, Cole Slaw and Onion Strings

			

			
					
					
					
					
					
					
					
						 $28.95
					

			
			
			
			
			
			
		
	
			
			
				
					Chino Cubano Steak

			
			A Fusion of Asian and Latin Flavors! A Marinated Charbroiled Skirt Steak, Covered with a Spicy Thai Tamarind Sauce. Served with Grilled Red Onions, Tomato and Steamed White Rice

			

			
					
					
					
					
					
					
					
						 $30.95
					

			
			
			
			
			
			
		
	
			
			
				
					Enjoy Your Steak Even More with One of Our Delicious Crusts

			
			
			

			
					
					
					
					
					
					
					
						Blue Cheese Crust $3
					

					
					
					
					
					
					
					
						Horseradish Crust $3
					

					
					
					
					
					
					
					
						Peppercorn Crust $3
					

			
			
			
			
			
			
		
	
			
			
				
					Add Sautéed Mushrooms

			
			
			

			
					
					
					
					
					
					
					
						 $3
					

			
			
			
			
			
			
		
	
			
			
				
					Add 3 Grilled Lemongrass Shrimp

			
			
			

			
					
					
					
					
					
					
					
						 $9
					

			
			
			
			
			
			
		


			

		
		
			
					
						Sides

						
					

						
			
			
				
					Sticky White Rice

			
			
			

			
					
					
					
					
					
					
					
						 $5.95
					

			
			
			
			
			
			
		
	
			
			
				
					Mashed Potatoes

			
			
			

			
					
					
					
					
					
					
					
						 $5.95
					

			
			
			
			
			
			
		
	
			
			
				
					French Fries

			
			
			

			
					
					
					
					
					
					
					
						 $5.95
					

			
			
			
			
			
			
		
	
			
			
				
					Broccoli Rabe

			
			
			

			
					
					
					
					
					
					
					
						 $7.95
					

			
			
			
			
			
			
		
	
			
			
				
					Mexican Rice

			
			
			

			
					
					
					
					
					
					
					
						 $5.95
					

			
			
			
			
			
			
		
	
			
			
				
					Black Beans

			
			
			

			
					
					
					
					
					
					
					
						 $5.95
					

			
			
			
			
			
			
		
	
			
			
				
					Asparagus

			
			
			

			
					
					
					
					
					
					
					
						 $7.95
					

			
			
			
			
			
			
		
	
			
			
				
					Mac & Cheese

			
			
			

			
					
					
					
					
					
					
					
						 $7.95
					

			
			
			
			
			
			
		
	
			
			
				
					Sautéed Spinach

			
			
			

			
					
					
					
					
					
					
					
						 $6.95
					

			
			
			
			
			
			
		
	
			
			
				
					Fresh Steamed Vegetables

			
			
			

			
					
					
					
					
					
					
					
						 $6.95
					

			
			
			
			
			
			
		
	
			
			
				
					Brussels Sprouts

			
			
			

			
					
					
					
					
					
					
					
						 $6.95
					

			
			
			
			
			
			
		
	
			
			
				
					Side Salad

			
			
			

			
					
					
					
					
					
					
					
						 $6.95
					

			
			
			
			
			
			
		
	
			
			
				
					Roasted Rosemary Potatoes

			
			
			

			
					
					
					
					
					
					
					
						 $6.95
					

			
			
			
			
			
			
		
	
			
			
				
					Sweet Potato Fries

			
			
			

			
					
					
					
					
					
					
					
						 $6.95
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			Desserts


Ask Your Server for Any Dessert Specials We May Have

			
		


      
      
          
            
            
              
                
		
		
			
						
			
			
				
					Reese's Peanut Butter Chocolate Cake

			
			Chocolate cake with peanut butter frosting and peanut butter cups.

			

			
					
					
					
					
					
					
					
						 $7.95
					

			
			
			
			
			
			
		
	
			
			
				
					NY Cheesecake

			
			Classic New York Style Cheesecake

			

			
					
					
					
					
					
					
					
						 $7.95
					

			
			
			
			
			
			
		
	
			
			
				
					Strawberry Cheesecake

			
			NY Cheesecake Topped with Strawberries and Crunchies

			

			
					
					
					
					
					
					
					
						 $8.95
					

			
			
			
			
			
			
		
	
			
			
				
					Brownie Cheesecake

			
			
			

			
					
					
					
					
					
					
					
						 $8.95
					

			
			
			
			
			
			
		
	
			
			
				
					Cannoli Cheesecake

			
			
			

			
					
					
					
					
					
					
					
						 $8.95
					

			
			
			
			
			
			
		
	
			
			
				
					Baklava Cheesecake

			
			
			

			
					
					
					
					
					
					
					
						 $8.95
					

			
			
			
			
			
			
		
	
			
			
				
					Oreo Cheesecake

			
			
			

			
					
					
					
					
					
					
					
						 $8.95
					

			
			
			
			
			
			
		
	
			
			
				
					Death By Chocolate Cake

			
			Super Rich Chocolate Mousse
Layered Between Dense Chocolate
Cake, Covered with Chocolate
and Fresh Whipped Cream

			

			
					
					
					
					
					
					
					
						 $8.95
					

			
			
			
			
			
			
		
	
			
			
				
					Tiramisu

			
			Italian Custard Made with
Mascarpone, Whipped Cream,
Lady Fingers, Coffee Liqueur,
and Topped with Cocoa Powder

			

			
					
					
					
					
					
					
					
						 $7.95
					

			
			
			
			
			
			
		
	
			
			
				
					Strawberry Short Cake

			
			Our Own Shortcake  Layered with
Strawberries and Whipped Cream

			

			
					
					
					
					
					
					
					
						 $8.50
					

			
			
			
			
			
			
		
	
			
			
				
					Chocolate Lava Cake

			
			Individual Dense Chocolate Cake
with Molten Chocolate Filling 
Served with Vanilla Ice Cream

			

			
					
					
					
					
					
					
					
						 $7.95
					

			
			
			
			
			
			
		
	
			
			
				
					Banana Cream Pie

			
			Crunchy Pecan Graham Crust Filled
with Delicious Banana Cream

			

			
					
					
					
					
					
					
					
						 $7.95
					

			
			
			
			
			
			
		
	
			
			
				
					Chocolate Cream Pie

			
			
			

			
					
					
					
					
					
					
					
						 $7.95
					

			
			
			
			
			
			
		
	
			
			
				
					Creme Brûlée Duo

			
			Vanilla and Chocolate Creme Brûlée

			

			
					
					
					
					
					
					
					
						 $8.50
					

			
			
			
			
			
			
		


			


              

              
                
		
		
			
						
			
			
				
					Giant Fudge Brownie Ice Cream Sandwich

			
			Our Fudge Brownie with Nuts, Chocolate Sauce, Vanilla Ice Cream, and Whipped Cream

			

			
					
					
					
					
					
					
					
						 $8.50
					

			
			
			
			
			
			
		
	
			
			
				
					Salted Caramel Sundae (Gluten Free)

			
			Caramel Ice Cream, Candied Peanuts and Popcorn,
Chocolate Sauce and Whipped Cream

			

			
					
					
					
					
					
					
					
						 $8.50
					

			
			
			
			
			
			
		
	
			
			
				
					Warm Apple Crisp

			
			Our Delicious Crispy Nutty Topping
with Vanilla Ice Cream, Caramel,
and Whipped Cream

			

			
					
					
					
					
					
					
					
						 $8.50
					

			
			
			
			
			
			
		
	
			
			
				
					Carrot Cake

			
			Moist Layers of Carrot Cake
and Decadent Cream Cheese Icing

			

			
					
					
					
					
					
					
					
						 $8.95
					

			
			
			
			
			
			
		
	
			
			
				
					Key Lime Pie

			
			With Fresh Whipped Cream

			

			
					
					
					
					
					
					
					
						 $7.95
					

			
			
			
			
			
			
		
	
			
			
				
					Cannoli

			
			Two Cannolis Per Order

			

			
					
					
					
					
					
					
					
						 $7.95
					

			
			
			
			
			
			
		
	
			
			
				
					Classic Chocolate Eclair

			
			
			

			
					
					
					
					
					
					
					
						 $5.95
					

			
			
			
			
			
			
		
	
			
			
				
					Mouse Cake

			
			Chocolate Cake with Chocolate Mousse topped with a Chocolate Mousse Mouse

			

			
					
					
					
					
					
					
					
						 $7.95
					

			
			
			
			
			
			
		
	
			
			
				
					Napoleon

			
			
			

			
					
					
					
					
					
					
					
						 $7.95
					

			
			
			
			
			
			
		
	
			
			
				
					Black and White Cookie

			
			
			

			
					
					
					
					
					
					
					
						 $3.95
					

			
			
			
			
			
			
		
	
			
			
				
					A Box of Cream Puffs

			
			3 Large Cream Puffs

			

			
					
					
					
					
					
					
					
						 $7.95
					

			
			
			
			
			
			
		
	
			
			
				
					Profiteroles

			
			Two French Choux Pastry Balls filled with Vanilla Custard and topped with Warm Chocolate Sauce, Whipped Cream and Chopped Pecans

			

			
					
					
					
					
					
					
					
						 $7.50
					

			
			
			
			
			
			
		
	
			
			
				
					Tres Leches Cake

			
			
			

			
					
					
					
					
					
					
					
						 $8.50
					

			
			
			
			
			
			
		
	
			
			
				
					Berry Tart

			
			A buttery tart filled with vanilla custard and topped with seasonal berries

			

			
					
					
					
					
					
					
					
						 $7
					

			
			
			
			
			
			
		


			

		
		
			
					
						Cafe Barista

						
					

						
			
			
				
					Espresso

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					Cappuccino

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					Mochaccino

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					Cafe Latte

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					Caramel Macchiato

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					Iced Cappuccino

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					Iced Mochaccino

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					Hot Chocolate

			
			
			

			
			
			
			
			
			
			
		


			

		
			Available in Regular or Decaf
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			Kids Menu


All Kid's Meals Served with Milk or Juice, and Choice of
Yummy Fries, Cucumber Sticks, Steamed Broccoli or Applesauce 


Prices Subject to Change

			
		


      
      
          
            
            
              
                
		
		
			
						
			
			
				
					Grilled Cheese

			
			
			

			
					
					
					
					
					
					
					
						 $9.99
					

			
			
			
			
			
			
		
	
			
			
				
					Cheese Quesadilla

			
			with sour cream

			

			
					
					
					
					
					
					
					
						 $9.99
					

			
			
			
			
			
			
		
	
			
			
				
					Grilled Salmon

			
			
			

			
					
					
					
					
					
					
					
						 $12.99
					

			
			
			
			
			
			
		
	
			
			
				
					Steak

			
			
			

			
					
					
					
					
					
					
					
						 $12.99
					

			
			
			
			
			
			
		
	
			
			
				
					Mac-N-Cheese

			
			
			

			
					
					
					
					
					
					
					
						 $9.99
					

			
			
			
			
			
			
		


			


              

              
                
		
		
			
						
			
			
				
					I Love Pasta

			
			Bowtie Pasta 
with Butter or
Tomato Sauce

			

			
					
					
					
					
					
					
					
						 $9.99
					

			
			
			
			
			
			
		
	
			
			
				
					Cheeseburger

			
			
			

			
					
					
					
					
					
					
					
						 $9.99
					

			
			
			
			
			
			
		
	
			
			
				
					Golden Chicken Fingers

			
			With BBQ Sauce

			

			
					
					
					
					
					
					
					
						 $9.99
					

			
			
			
			
			
			
		
	
			
			
				
					Hot Dog

			
			
			

			
					
					
					
					
					
					
					
						 $9.99
					

			
			
			
			
			
			
		
	
			
			
				
					Grilled Chicken Fingers

			
			
			

			
					
					
					
					
					
					
					
						 $9.99
					

			
			
			
			
			
			
		


			


              

          

      


    


						
					
						
							
    

      
        
          
		
			

Please specify the severity of your gluten free needs upon ordering
 All items subject to cross contamination/same surface exposure
*Indicates a dedicated water boiler must be requested*



		

		
		
			
					
						Gluten Free Appetizers

						
					

						
			
			
				
					Steamed Mussels

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					Asian Lettuce Wraps

			
			no fried wonton bowl

			

			
			
			
			
			
			
			
		
	
			
			
				
					Stacked Chicken Quesadilla

			
			sub corn tortilla

			

			
			
			
			
			
			
			
		
	
			
			
				
					Guacamole

			
			no chips

			

			
			
			
			
			
			
			
		
	
			
			
				
					Assorted Cheese Board and Charcuterie

			
			no crostini

			

			
			
			
			
			
			
			
		


			

		
		
			
					
						Salads

						
					

			

		
			Most salads are either gluten free or can be prepared gluten free.
Your server will be happy to assist you with any questions or concerns.
 All our dressings are gluten-free with the exception of Ranch Dressing



		

		
		
			
					
						Burgers and Sandwiches

						
					

			


		
			

We offer Gluten Free White Bread, Gluten Free Rolls as well as Gluten Free Wraps 
To assist the following are choices to avoid or modify
NO Veggie Burger 
NO Crabcakes 
NO Schnitzel 
NO Onion Strings 
NO Mac & Cheese 
Sub Grilled for Fried to make gluten-free



		

		
		
			
					
						Pastas

						
					

						
			
			
				
					*Rigatoni with Sausage and Broccoli Rabe

			
			sub GF penne

			

			
			
			
			
			
			
			
		
	
			
			
				
					*Farfalle with Chicken and Mushrooms

			
			sub GF penne

			

			
			
			
			
			
			
			
		
	
			
			
				
					*Penne Telephono

			
			sub GF penne

			

			
			
			
			
			
			
			
		
	
			
			
				
					*Pasta Buttera

			
			sub GF penne

			

			
			
			
			
			
			
			
		
	
			
			
				
					*Vodka Shrimp Pasta

			
			sub GF penne

			

			
			
			
			
			
			
			
		
	
			
			
				
					*Rigatoni Marsala

			
			sub GF penne
no flour on chicken

			

			
			
			
			
			
			
			
		
	
			
			
				
					*Shrimp Pesto

			
			sub GF penne

			

			
			
			
			
			
			
			
		


			

		
			We offer gluten-free penne pasta (a mixture of rice and corn) that can be substituted to any dish  (except mac & cheese



		

		
		
			
					
						Entrees

						
					

						
			
			
				
					Spicy Vegetable Curry

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					Chicken Tacos

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					Steak Tacos

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					Fish Tacos

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					Chicken Sorrentino

			
			no flour on chicken

			

			
			
			
			
			
			
			
		
	
			
			
				
					Jambalaya over Jasmine Rice of GF Penne*

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					Sesame Crusted Tuna

			
			no plantains

			

			
			
			
			
			
			
			
		
	
			
			
				
					Simple Salmon

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					Thanksgiving Dinner

			
			no gravy or stuffing

			

			
			
			
			
			
			
			
		
	
			
			
				
					*Shrimp Scampi

			
			no flour and sub GF penne

			

			
			
			
			
			
			
			
		
	
			
			
				
					Pork Chops

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					New York Strip Steak

			
			no french fries

			

			
			
			
			
			
			
			
		
	
			
			
				
					Steak Frites

			
			no french fries

			

			
			
			
			
			
			
			
		
	
			
			
				
					Skirt Steak

			
			no onion strings

			

			
			
			
			
			
			
			
		
	
			
			
				
					Filet Mignon

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					Chino Cubano

			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					Baby Back Ribs

			
			no onion strings and no sweet potato fries

			

			
			
			
			
			
			
			
		


			


        


    


						
					
						
							
    
		
			Ala Carte Brunch
Available Sunday from 10am until 2pm 



			
		


      
      
          
            
            
              
                
		
		
			
					
						To Share

						
					

						
			
			
				
					Tuna Tartare Tower

			
			Ahi tuna, avocado, cucumbers, tobiko, wonton crisps, soy glaze

			

			
					
					
					
					
					
					
					
						 $16
					

			
			
			
			
			
			
		
	
			
			
				
					Buffalo Cauliflower

			
			Tempura Fried Cauliflower Florets, Tossed with Buffalo Sauce, Topped with Blue Cheese Crumbles and Served with Blue Cheese Dressing

			

			
					
					
					
					
					
					
					
						 $13
					

			
			
			
			
			
			
		
	
			
			
				
					Steamed Mussels

			
			With Garlic, Fresh Herbs, White Wine

			

			
					
					
					
					
					
					
					
						 $16
					

			
			
			
			
			
			
		
	
			
			
				
					Salt & Pepper Calamari

			
			Seasoned and Fried Calamari Served with Marinara & Garlic Dip

			

			
					
					
					
					
					
					
					
						 $14
					

					
					
					
					
					
					
					
						Asian Style $15
					

			
			
			
			
			
			
		
	
			
			
				
					Swedish Meatballs

			
			Smoked Paprika Sour Cream Sauce

			

			
					
					
					
					
					
					
					
						 $11
					

			
			
			
			
			
			
		
	
			
			
				
					Stacked Chicken Quesadilla

			
			Tortillas Layered with Melted Cheese, Chicken, Black Beans, Grilled Corn, Sautéed Onions and Peppers. Served with Guacamole, Sour Cream, and Pico de Gallo

			

			
					
					
					
					
					
					
					
						 $14
					

			
			
			
			
			
			
		
	
			
			
				
					Shrimp Cargot

			
			Baked Shrimp with Garlic, Mushrooms, Spinach, Gruyrére Cheese, Bread Crumbs

			

			
					
					
					
					
					
					
					
						 $15
					

			
			
			
			
			
			
		
	
			
			
				
					Eggplant Rollatini

			
			Fried Eggplant Stuffed with Ricotta Cheese, Spinach and Mozzarella

			

			
					
					
					
					
					
					
					
						 $13
					

			
			
			
			
			
			
		
	
			
			
				
					Fried Mozzarella

			
			Hand Battered and Lightly Breaded Mozzarella with Panko Bread Crumbs. Served with Marinara and Grated Romano Cheese

			

			
					
					
					
					
					
					
					
						 $12
					

			
			
			
			
			
			
		
	
			
			
				
					Pork Dumplings

			
			Asian Dumplings Steamed or Fried. Served with Our Ginger Soy Sauce

			

			
					
					
					
					
					
					
					
						 $11
					

			
			
			
			
			
			
		
	
			
			
				
					Double-O Appetizer Platter

			
			Wings, Santa Fe Rolls, Fried Mozzarella, Chicken Strips, and Onion Strings

			

			
					
					
					
					
					
					
					
						 $18
					

			
			
			
			
			
			
		


			

		
		
			
					
						Eggs & Griddle

						
					

						
			
			
				
					Cinnamon Swirl Challah French Toast

			
			Whipped Ricotta, Local Maple Syrup

			

			
					
					
					
					
					
					
					
						 $14
					

			
			
			
			
			
			
		
	
			
			
				
					Brunch Avocado Toast

			
			Grilled Ciabatta Bread, Smashed Avocado, Diced Tomato, Red Onion, Lemon, Poached Eggs, Petite Greens

			

			
					
					
					
					
					
					
					
						 $14
					

			
			
			
			
			
			
		
	
			
			
				
					Simple Scramble

			
			Scrambled Eggs, Applewood Smoked Bacon, Breakfast Potatoes

			

			
					
					
					
					
					
					
					
						 $12
					

			
			
			
			
			
			
		
	
			
			
				
					Double O Benedict

			
			English Muffin, Hollandaise, Poached Eggs, Lyonnaise Home Fries

			

			
					
					
					
					
					
					
					
						Original with Shaved Ham $16
					

					
					
					
					
					
					
					
						Poached Lobster $30
					

					
					
					
					
					
					
					
						Smoked Salmon $20
					

					
					
					
					
					
					
					
						Filet Mignon $28
					

			
			
			
			
			
			
		
	
			
			
				
					Buttermilk Pancakes

			
			Whipped Ricotta, Candied Pecans, Local Maple Syrup.

			

			
					
					
					
					
					
					
					
						 $13
					

			
			
			
			
			
			
		
	
			
			
				
					Belgian Waffle

			
			Local Maple Syrup

			

			
					
					
					
					
					
					
					
						 $14
					

			
			
			
			
			
			
		
	
			
			
				
					Fried Chicken & Waffle

			
			Fried Thigh, Breast, Wing. Local Maple Syrup

			

			
					
					
					
					
					
					
					
						 $19
					

			
			
			
			
			
			
		
	
			
			
				
					Shrimp and Grits

			
			Sautéed Shrimp, Corn Jalapeno Cheddar Grits, Poached Eggs

			

			
					
					
					
					
					
					
					
						 $25
					

			
			
			
			
			
			
		
	
			
			
				
					Ranchero Scramble

			
			Black Beans, Grilled Tortilla, Scrambled Eggs, Ranchero Sauce, Avocado.

			

			
					
					
					
					
					
					
					
						 $18
					

			
			
			
			
			
			
		
	
			
			
				
					Steak & Eggs

			
			Sunny Up Eggs, Mixed Greens, Lyonnaise Home Fries, Hollandaise

			

			
					
					
					
					
					
					
					
						Skirt Steak $24
					

					
					
					
					
					
					
					
						NY Strip $27
					

					
					
					
					
					
					
					
						Filet Mignon $30
					

			
			
			
			
			
			
		


			


              

              
                
		
		
			
					
						Sandwiches & Burgers

						Served with French Fries or Mixed Greens
					

						
			
			
				
					Chicken Parm Waffle Sandwich

			
			Parmesan Crusted Chicken, Fresh Mozzarella, Marinara Sauce, Arugula Salad

			

			
					
					
					
					
					
					
					
						 $15
					

			
			
			
			
			
			
		
	
			
			
				
					Roast Beef and Brie Ciabatta

			
			Thinly Sliced Roast Beef Topped with Warm Melted Brie, Roasted Peppers, Onion Strings, Garlic Mayonnaise

			

			
					
					
					
					
					
					
					
						 $16
					

			
			
			
			
			
			
		
	
			
			
				
					Roasted Turkey Club

			
			Fresh Sliced Roasted Turkey, Bacon,
Arugula, Tomato and Mayonnaise on
Toasted White Bread

			

			
					
					
					
					
					
					
					
						 $15
					

			
			
			
			
			
			
		
	
			
			
				
					The House Burger

			
			Juicy Burger topped with Bacon Onion Marmalade, Sautéed Mushrooms, Gruyere Cheese, Lettuce, Tomato and MORE Bacon.

			

			
					
					
					
					
					
					
					
						 $17
					

			
			
			
			
			
			
		
	
			
			
				
					Bacon, Egg & Cheeseburger

			
			Juicy Burger topped with Crispy Bacon, White Cheddar Cheese, Sunny Side Egg, Lettuce, Tomato and Hot Cherry Peppers.

			

			
					
					
					
					
					
					
					
						 $18
					

			
			
			
			
			
			
		


			

		
		
			
					
						Salads

						
					

						
			
			
				
					Cranberry Pecan Salad

			
			Endive, Baby Greens, Dried Cranberries, Hudson Valley Pears, Chicken, Bleu Cheese, and Candied Pecans, all Tossed with a Whole Grain Honey Mustard Maple Dressing

			

			
					
					
					
					
					
					
					
						 $17
					

			
			
			
			
			
			
		
	
			
			
				
					Parmesan Crusted Chicken Opera Salad

			
			A Wonderful Combination of Parmesan Crusted Chicken, Fresh Roma Tomatoes, Asparagus, Red Peppers, Sugar Snap Peas, Fresh Mozzarella, and Mixed Greens, Tossed with Parmesan and Our House Vinaigrette

			

			
					
					
					
					
					
					
					
						 $17
					

			
			
			
			
			
			
		
	
			
			
				
					Grilled Chicken Tostada Salad

			
			Crisp Corn Tortillas Topped with Grilled Marinated Chicken Breast and Black Beans Piled High with Mixed Greens, Fresh Corn, Cheddar Cheese, Green Onions and Cilantro, all Tossed in Our Vinaigrette and Garnished with Avocado Cream Salsa

			

			
					
					
					
					
					
					
					
						 $17
					

			
			
			
			
			
			
		
	
			
			
				
					Caesar Salad

			
			Crisp Romaine Lettuce Tossed With Our Creamy Caesar Dressing, Parmesan Cheese and Crunchy Focaccia Croutons

			

			
					
					
					
					
					
					
					
						 $11
					

			
			
			
			
			
			
					
					
					
					Add Chicken $5.95
					

					
					
					
					Add Shrimp $8.95
					

					
					
					
					Add Steak $8.95
					

		


			

		
		
			
					
						Kids Brunch

						
					

						
			
			
				
					Kids Pancake

			
			
			

			
					
					
					
					
					
					
					
						 $7.99
					

			
			
			
			
			
			
		
	
			
			
				
					Kids French Toast

			
			
			

			
					
					
					
					
					
					
					
						 $7.99
					

			
			
			
			
			
			
		
	
			
			
				
					Kids Eggs and Bacon

			
			
			

			
					
					
					
					
					
					
					
						 $7.99
					

			
			
			
			
			
			
		


			

		
		
			
					
						Brunch Sides

						
					

						
			
			
				
					Smoked Bacon

			
			
			

			
					
					
					
					
					
					
					
						 $5
					

			
			
			
			
			
			
		
	
			
			
				
					Side Sausage

			
			
			

			
					
					
					
					
					
					
					
						 $5
					

			
			
			
			
			
			
		
	
			
			
				
					Home Fries

			
			
			

			
					
					
					
					
					
					
					
						 $5
					

			
			
			
			
			
			
		
	
			
			
				
					Fruit Bowl

			
			
			

			
					
					
					
					
					
					
					
						 $8
					

			
			
			
			
			
			
		
	
			
			
				
					Jalapeno Cheddar Gritts

			
			
			

			
					
					
					
					
					
					
					
						 $8
					

			
			
			
			
			
			
		


			

		
		
			
					
						Brunch Cocktails

						
					

						
			
			
				
					Rainbow Mimosa

			
			Choice of One

			

			
					
					
					
					
					
					
					
						Strawberry
					

					
					
					
					
					
					
					
						Blood Orange
					

					
					
					
					
					
					
					
						Pineapple
					

					
					
					
					
					
					
					
						Mango & Blue Curacao
					

					
					
					
					
					
					
					
						Raspberry & Blue Curacao
					

			
			
			
			
			
			
		
	
			
			
				
					Loaded Bloody

			
			Tito's Vodka, Our House Bloody Mary Mix, Garnished With Bacon, Shrimp, 
Pickle, Olive and a Lemon

			

			
			
			
			
			
			
			
		
	
			
			
				
					Boozy Iced Coffee

			
			Van Gough Double Espresso Vodka, Iced Coffee and Coffee Cream

			

			
					
					
					
					
					
					
					
						Make it a Mocha with our Chocolate Cream Instead
					

			
			
			
			
			
			
		
	
			
			
				
					Bourbon for Breakfast

			
			Brown Sugar Bourbon on the Rocks with  a Touch of Irish Cream and a Waffle Piece

			

			
			
			
			
			
			
			
		


			


              

          

      


    


						
					
						
							
    
		
			HALF TRAYS [ FEED 8-12 PEOPLE ]



			Download PDF
		


      
        
          
		
		
			
					
						Trays To-Go

						
					

						
			
			
				
					HALF TRAYS [ FEED 8-12 PEOPLE ]

			
			
			

			
			
			
			
			
			
			
		


			

		
		
			
					
						APPETIZERS

						
					

						
			
			
				
					PRETZELS

			
			Bavarian Pretzels, Served with Cheddar Beer Sauce

			

			
					
					
					
					
					
					
					
						 $54
					

			
			
			
			
			
			
		
	
			
			
				
					GUACAMOLE & CHIPS

			
			Made to Order, Topped with Pico de Gallo & Feta

			

			
					
					
					
					
					
					
					
						 $69
					

			
			
			
			
			
			
		
	
			
			
				
					SANTA FE ROLLS

			
			Egg Roll Wrappers Stuffed with Cilantro, Cheddar Cheese, Chicken, Grilled Corn, Black Beans, Peppers, and Onions. Served with Avocado-Cream Sauce

			

			
					
					
					
					
					
					
					
						 $69
					

			
			
			
			
			
			
		
	
			
			
				
					STACKED CHICKEN QUESADILLA

			
			Tortillas Layered with Melted Cheese, Chicken, Black Beans, Grilled Corn, Sautéed Onions and Peppers. Served with Guacamole, Sour Cream, and Pico de Gallo

			

			
					
					
					
					
					
					
					
						 $69
					

			
			
			
			
			
			
		
	
			
			
				
					SLIDERS

			
			Mini Smashed Cheeseburgers with Onion, Ketchup, and Pickle

			

			
					
					
					
					
					
					
					
						 $59
					

			
			
			
			
			
			
		
	
			
			
				
					BUFFALO CAULIFLOWER

			
			Tempura Fried Cauliflower Florets, Tossed with Buffalo Sauce, Topped with Blue Cheese Crumbles and Served with Blue Cheese Dressing

			

			
					
					
					
					
					
					
					
						 $59
					

			
			
			
			
			
			
		
	
			
			
				
					CHARCUTERIE & CHEESE PLATTER

			
			Assorted Cured Meats, Sausages and Local Cheeses. Served with Accompaniments

			

			
					
					
					
					
					
					
					
						 $79
					

			
			
			
			
			
			
		
	
			
			
				
					SWEET CORN TAMALE CAKES

			
			Served on a Bed of Salsa Verde and Topped with Sour Cream, Diced Avocado, and Pico de Gallo

			

			
					
					
					
					
					
					
					
						 $59
					

			
			
			
			
			
			
		
	
			
			
				
					EGGPLANT ROLLATINI

			
			Fried Eggplant Stuffed with Ricotta Cheese, Spinach and Mozzarella

			

			
					
					
					
					
					
					
					
						 $59
					

			
			
			
			
			
			
		
	
			
			
				
					BURRATTA MOZZARELLA

			
			Cream filled Fresh Mozzarella, Ripe Roma Tomatoes, House Pesto, Wood Grilled Bread

			

			
					
					
					
					
					
					
					
						 $59
					

			
			
			
			
			
			
		
	
			
			
				
					PANKO CRUSTED CRAB CAKE APPETIZER

			
			Crab Cakes spiced and Fried with Remoulade and Tartar Sauce

			

			
					
					
					
					
					
					
					
						 $89
					

			
			
			
			
			
			
		
	
			
			
				
					FRIED MOZZARELLA

			
			Hand Battered and Lightly Breaded Mozzarella with Panko Breadcrumbs. Served with Marinara and Grated Romano Cheese

			

			
					
					
					
					
					
					
					
						 $59
					

			
			
			
			
			
			
		
	
			
			
				
					PORK DUMPLINGS

			
			Asian Dumplings Steamed or Fried. Served with Our Ginger Soy Sauce

			

			
					
					
					
					
					
					
					
						 $59
					

			
			
			
			
			
			
		
	
			
			
				
					FRIED CHICKEN STRIPS

			
			Hand Battered to Order Served with BBQ Sauce and Honey Maple Dijon Sauce

			

			
					
					
					
					
					
					
					
						 $69
					

			
			
			
			
			
			
		
	
			
			
				
					BUFFALO CHICKEN ROLLS

			
			Chicken Breast, Cheese, Buffalo Sauce all Rolled in a Spiced Wrapper. Served with Bleu Cheese Dressing, Carrot and Celery Sticks

			

			
					
					
					
					
					
					
					
						 $69
					

			
			
			
			
			
			
		
	
			
			
				
					MACARONI & CHEESE BALLS

			
			Our Creamy Macaroni & Cheese Breaded with Panko Breadcrumbs and Deep Fried. Presented with Tomato Cream Sauce.

			

			
					
					
					
					
					
					
					
						 $59
					

			
			
			
			
			
			
		
	
			
			
				
					SALT & PEPPER CALAMARI

			
			Seasoned and Fried Calamari Served with Marinara & Garlic Dip

			

			
					
					
					
					
					
					
					
						 $69
					

			
			
			
			
			
			
					
					
					
					ASAIN STYLE $79
					

		


			

		
		
			
					
						SALADS

						
					

						
			
			
				
					FRENCH COUNTRY SALAD

			
			Mixed Greens, Asparagus, Fresh Beets, Coach Farms Goat Cheese and Candied Pecans, Tossed in Our House Dressing

			

			
					
					
					
					
					
					
					
						 $59
					

			
			
			
			
			
			
		
	
			
			
				
					TOSSED SALAD

			
			Traditionally Made with Choice of Dressing

			

			
					
					
					
					
					
					
					
						 $45
					

			
			
			
			
			
			
		
	
			
			
			
			

			
			
			
			
			
			
			
		
	
			
			
				
					CAESAR SALAD

			
			Crisp Romaine Lettuce Tossed with Our Creamy Caesar Dressing, Parmesan Cheese, and Crunchy Focaccia Croutons

			

			
					
					
					
					
					
					
					
						 $45
					

			
			
			
			
			
			
		
	
			
			
				
					CRANBERRY PECAN SALAD

			
			Endive, Baby Greens, Dried Cranberries, Hudson Valley Pears, Chicken, Bleu Cheese, and Candied Pecans, all Tossed with a Whole Grain Honey Mustard Maple Dressing

			

			
					
					
					
					
					
					
					
						 $59
					

			
			
			
			
			
			
		
	
			
			
				
					GRILLED CHICKEN TOSTADA SALAD

			
			Crisp Corn Tortillas Topped with Grilled Marinated Chicken Breast and Black Beans Piled High with Mixed Greens, Fresh Corn, Cheddar Cheese, Green Onions, and Cilantro, all Tossed in Our Vinaigrette and Garnished with Avocado Cream and Salsa

			

			
					
					
					
					
					
					
					
						 $69
					

			
			
			
			
			
			
		
	
			
			
				
					PARMESAN CRUSTED CHICKEN OPERA SALAD

			
			A Wonderful Combination of Parmesan Crusted Chicken, Fresh Roma Tomatoes, Asparagus, Red Peppers, Sugar Snap Peas, Fresh Mozzarella, and Mixed Greens, Tossed with Parmesan and Our House Vinaigrette

			

			
					
					
					
					
					
					
					
						 $69
					

			
			
			
			
			
			
		
	
			
			
				
					COBB SALAD

			
			Chopped Salad with Chicken Breast, Avocado, Crumbled Bleu Cheese, Bacon, Tomato and Egg, Tossed in Our Vinaigrette

			

			
					
					
					
					
					
					
					
						 $69
					

			
			
			
			
			
			
		
	
			
			
				
					BRUSSELS SPROUT BACON AVOCADO SALAD

			
			Spinach, Pomegranate, Apple, Dried Cranberries, Almonds, Feta, Lemon Vinaigrette

			

			
					
					
					
					
					
					
					
						 $79
					

			
			
			
			
			
			
		


			

		
		
			
					
						PASTA

						
					

						
			
			
				
					RIGATONI MARSALA

			
			Sautéed Chicken, Assorted Mushrooms & Shallots with Marsala Cream Sauce Tossed with Rigatoni Pasta,
and Parmesan Cheese

			

			
					
					
					
					
					
					
					
						 $69
					

			
			
			
			
			
			
		
	
			
			
				
					PENNE TELEFONO

			
			A Rich Tomato Sauce with Sautéed Chicken, Plum Tomatoes, Garlic, Melted Mozzarella Cheese, and Fresh Basil

			

			
					
					
					
					
					
					
					
						 $69
					

			
			
			
			
			
			
		
	
			
			
				
					MACARONI AND CHEESE

			
			Pipette Pasta Baked with Three Cheeses Topped with Buttery Breadcrumbs

			

			
					
					
					
					
					
					
					
						 $59
					

			
			
			
			
			
			
		
	
			
			
				
					FARFALLE WITH CHICKEN AND MUSHROOMS

			
			Bowtie Pasta, Chicken, Mushrooms, Pancetta, Sun Dried Tomato, Caramelized Onions, Peas, and Walnuts in a Roasted Garlic, Parmesan Cream Sauce

			

			
					
					
					
					
					
					
					
						 $69
					

			
			
			
			
			
			
		
	
			
			
				
					VODKA SHRIMP PASTA

			
			Penne Pasta Tossed with Shrimp, Scallops, Arugula, Tomato, and a Touch of Cream

			

			
					
					
					
					
					
					
					
						 $89
					

			
			
			
			
			
			
		
	
			
			
				
					SPICY RIGATONI

			
			Delicious, Creamy, Slightly Spicy Vodka Sauce tossed Rigatoni Pasta

			

			
					
					
					
					
					
					
					
						 $59
					

			
			
			
			
			
			
		


			

		
		
			
					
						SPECIALTIES

						
					

						
			
			
				
					PARMESAN CRUSTED CHICKEN

			
			Chicken Breasts Coated in a Parmesan Romano Cheese Crust

			

			
					
					
					
					
					
					
					
						 $79
					

			
			
			
			
			
			
		
	
			
			
				
					MADEIRA CHICKEN

			
			Tender Sautéed Chicken Breasts with Fresh Asparagus and Melted Mozzarella Cheese, Topped with a Savory, Fresh Mushroom Madeira Wine Sauce.

			

			
					
					
					
					
					
					
					
						 $89
					

			
			
			
			
			
			
		
	
			
			
				
					BOURBON BEEF STROGANOFF

			
			Braised Beef Brisket with Mushrooms, Onions, Sour Cream. Tossed with Pappardelle Pasta

			

			
					
					
					
					
					
					
					
						 $79
					

			
			
			
			
			
			
		
	
			
			
				
					CHICKEN SORRENTINO

			
			Sautéed Chicken Breasts layered with Eggplant, Prosciutto, Sharp Provolone.

			

			
					
					
					
					
					
					
					
						 $89
					

			
			
			
			
			
			
		
	
			
			
				
					LEMON CHICKEN

			
			Sautéed Chicken Breast with Lemon, Shallots, White Wine, Butter, and Fresh Herbs.

			

			
					
					
					
					
					
					
					
						 $79
					

			
			
			
			
			
			
		
	
			
			
				
					SIMPLE SALMON

			
			Simply Char-Grilled Fresh Faroe Island Salmon.

			

			
					
					
					
					
					
					
					
						 $109
					

			
			
			
			
			
			
		
	
			
			
				
					SEAFOOD JAMBALAYA

			
			Shrimp, Chicken, Mussels, and Sausage Sautéed with Onions, Peppers, and Tomatoes in Our Very Spicy Cajun Sauce. Served Over Rice.

			

			
					
					
					
					
					
					
					
						 $99
					

			
			
			
			
			
			
		


			

		
		
			
					
						SANDWICHES (CHOOSE 5 FOR $65)

						
					

						
			
			
				
					ROASTED TURKEY CLUB

			
			French Sliced Roasted Turkey, Bacon, Arugula, Tomato and Mayonnaise on Toasted White Bread

			

			
			
			
			
			
			
			
		
	
			
			
				
					BBQ CHICKEN SANDWICH

			
			Grilled Chicken Smothered in Our Signature BBQ Sauce, Red Onion, Mozzarella Cheese, French Fried Onion Strings and Cilantro

			

			
			
			
			
			
			
			
		
	
			
			
				
					NAVAJO WRAP

			
			Grilled Chicken, Black Beans, Avocado, Lettuce, Tomato, Cheddar Cheese and Spicy Mayonnaise, Wrapped in a Flour Tortilla

			

			
			
			
			
			
			
			
		
	
			
			
				
					GRILLED SAUSAGE & BROCCOLI RABE

			
			Local Cheese & Herb Pork Pinwheel Sausage on Grilled Ciabatta, Melted Provolone, Hot Cherry Peppers

			

			
			
			
			
			
			
			
		
	
			
			
				
					ROAST BEEF AND BRIE CIABATTA

			
			Thinly Sliced Roast Beef Topped with Warm Melted Brie, Roasted Peppers, Onion Strings, Garlic Mayonnaise

			

			
			
			
			
			
			
			
		
	
			
			
				
					SCHNITZEL CORDON BLEU SANDWICH

			
			On a homemade Pretzel Roll with Pan Fried Chicken Cutlet, Ham, Swiss Cheese, Dijon Mustard, Lettuce and Tomato

			

			
			
			
			
			
			
			
		
	
			
			
				
					THE CARNEGIE REUBEN

			
			Warm Corned Beef Piled High with Sauerkraut and Melted Swiss on Grilled Rye and Thousand Island

			

			
			
			
			
			
			
			
		
	
			
			
				
					GRILLED CHICKEN CLUB

			
			Grilled Chicken, Bacon, Avocado, Lettuce, Tomato, Cheddar, and Mayonnaise on Ciabatta Bread

			

			
			
			
			
			
			
			
		


			

		
		
			
					
						SIDES

						
					

						
			
			
				
					GARLIC MASHED POTATOES

			
			
			

			
					
					
					
					
					
					
					
						 $45
					

			
			
			
			
			
			
		
	
			
			
				
					SEASONAL STEAMED VEGETABLES

			
			
			

			
					
					
					
					
					
					
					
						 $49
					

			
			
			
			
			
			
		
	
			
			
				
					MEXICAN RICE

			
			
			

			
					
					
					
					
					
					
					
						 $39
					

			
			
			
			
			
			
		
	
			
			
				
					ROASTED ROSEMARRY POTATOES

			
			
			

			
					
					
					
					
					
					
					
						 $49
					

			
			
			
			
			
			
		
	
			
			
				
					FRESH BAKED BREAD

			
			by the loaf

			

			
					
					
					
					
					
					
					
						 $5
					

			
			
			
			
			
			
		
	
			
			
				
					OUR FAMOUS BRUSCHETTA

			
			by the quart

			

			
					
					
					
					
					
					
					
						 $15
					

			
			
			
			
			
			
		


			


        


    


						
					
						
							
    

      
        
          
		
		
			
					
						Whole Cakes

						
					

						
			
			
				
					Death by Chocolate

			
			
			

			
					
					
					
					
					
					
					
						 $75
					

			
			
			
			
			
			
		
	
			
			
				
					Carrot Cake

			
			
			

			
					
					
					
					
					
					
					
						 $60
					

			
			
			
			
			
			
		
	
			
			
				
					NY Cheesecake

			
			
			

			
					
					
					
					
					
					
					
						 $50
					

			
			
			
			
			
			
		
	
			
			
				
					Strawberry Cheesecake

			
			
			

			
					
					
					
					
					
					
					
						 $55
					

			
			
			
			
			
			
		
	
			
			
				
					Oreo Cheesecake

			
			
			

			
					
					
					
					
					
					
					
						 $55
					

			
			
			
			
			
			
		
	
			
			
				
					Brownie Cheesecake

			
			
			

			
					
					
					
					
					
					
					
						 $55
					

			
			
			
			
			
			
		
	
			
			
				
					Baklava Cheesecake

			
			
			

			
					
					
					
					
					
					
					
						 $60
					

			
			
			
			
			
			
		
	
			
			
				
					Cannoli Cheesecake

			
			
			

			
					
					
					
					
					
					
					
						 $60
					

			
			
			
			
			
			
		
	
			
			
				
					Whole Tiramisu

			
			
			

			
					
					
					
					
					
					
					
						 $60
					

			
			
			
			
			
			
		
	
			
			
				
					Strawberry Shortcake

			
			
			

			
					
					
					
					
					
					
					
						 $50
					

			
			
			
			
			
			
		
	
			
			
				
					Tres Leches Cake

			
			
			

			
					
					
					
					
					
					
					
						 $50
					

			
			
			
			
			
			
		


			

		
		

		
		

		
		
			
					
						By the Dozen

						
					

						
			
			
				
					Eclairs

			
			
			

			
					
					
					
					
					
					
					
						 $40
					

			
			
			
			
			
			
		
	
			
			
				
					Cream Puffs

			
			
			

			
					
					
					
					
					
					
					
						 $35
					

			
			
			
			
			
			
		
	
			
			
				
					Cannolis

			
			
			

			
					
					
					
					
					
					
					
						 $35
					

			
			
			
			
			
			
		


			


        


    


						
					
				

			

		


				
			

			
					

	
	    	
					Call 845-297-7625
				
	
					
	
		
			
		Order Now
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          Reservations

          

		      
						
	          	
							Location
								- Required
							
							
								Location
Double O Grill
										


								
									
								
							

	        	
						
							Number of People
								- Optional
							
							
								Number of People
1 Person
2 People
3 People
4 People
5 People
6 People
7 People
8+ People


								
									
								
							

						
						
							
							Date
								- Required
							
							

						
						
							Time
								- Optional
							
							
								
									
								
								Time
11:00 PM
10:30 PM
10:00 PM
9:30 PM
9:00 PM
8:30 PM
8:00 PM
7:30 PM
7:00 PM
6:30 PM
6:00 PM
5:30 PM
5:00 PM
4:30 PM
4:00 PM
3:30 PM
3:00 PM
2:30 PM
2:00 PM
1:30 PM
1:00 PM
12:30 PM
12:00 PM
11:30 AM
11:00 AM
10:30 AM
10:00 AM
9:30 AM
9:00 AM
8:30 AM
8:00 AM
7:30 AM
7:00 AM
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