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The DragonIly'was her dream,
Iives on in us in aII that we do.

Grant & Ashlin



APPENZERS,
SOUPDUJOUR $3

CAPRFS,EBREAD '8
Italian focaccia bread baked with garlic butter
topped with pesto, bruschetta mix, and feta cheese

BAKEDSHR|MPVESIIV,O $7I
Juicy plump shrimp baked in a garlic cream sauce
topped with fresh parmesan and asiago cheese,
accompanied by garlic crustlnis.

GR'I-I.EDPESTOBR'E $1O
Brie cheese basted with pesto sauce, sewed with
sweet pepper salsa and garlic crustinis.

OUESI DILL $e (add chicken $3)
A warm flour toftilla stuffed with cheddar and mozzarella
cheese, onions and tomatoes, baked golden, serued with
a bed of lettuce. sour cream and salsa.

CH'CKEIV W'NGS
Plain, B.b.q., Spicy Thai, Cajun

1LB. S8

SATADS
CEAIiARSAI.AD
Small $5 La€e $7

GREETSAT"AD
Kalamata olives, red onion, bell pepperc, tomato,
Cucumber, feta cheese, crisp lettuce tossed with oregano
vinaiEreUe. Small $7 targe $1O

CHiCKENIACpS LAD Se
A crisp flour tortilla bowl filled with mixed greens,
mushrooms, onions, black olives, tomatoes, salsa,
chicken, topped with cheddar and mozzarella cheese.

C'IRUSAI.MONDSP'NACH S7
Fresh baby spinach leaves, mandarin oranges,
mushrooms, almonds, tossed with faspbeny vinaigrette

cAtrFoRwtAstEAr(sAtAD $12
Crisp romaine and mixed field greens, sweet bell peppers,
tomato, red onion, seasoned crcutons, topped with strips of
grilled steak drizzled with herbed vinaigrette.

FRENCH OIV'O'VSOUP $5

GREET<SPANANOP'rA $6
Phyllo pastry filled with spinach and
feta cheese. A Greek delight.

S,;ZECHWANBEEFSAIAY $S
Skewerc of marinated beef lightly grilled
and served with Szechwan peanut sauce.

MUSI'ROOMSNEPru'VE 172
A mix of succulent lobstet and shrimp,
saut6ed in a garlic cream sauce poured
over mushrooms baked wlth aslago and
parnesan cheese.

COCONUTSHRIMP $8
Plump titer shrimp battered with sweet
coconut, served with Caribbean salsa.

BABY HEII' GREEN SALAD
Mixed fleld greens dressed with carrot,
cucumber, bell pepperc, tomato, onion,
drizled with sundried tomato vinaigrette.

Small $5 large $7

SP',CYTHAICHICKEN '9
Mixed field greens, sweet peppeF, tomato,
carrot, Asian dresslng, topped with a grilled
Thal chlcken breast, Elarnished wlth sesame
seeds and green onions.

EA.rEDGOATCHEESESAI"AD $9
Mixed field geens, roasted red peppers,
tomato, drizled with sun-dfied tomato
vinaigirette, accompanied by goat cheese
baked crustinis.



SANDW'CHES
AII sandwlches are accompanled by golden frted clrlps orsoup du lour.Substttufe side
Caesar orslde baby fleld salad for $I

ct-AslsfcauRcER sz
(Add cheese or bacon g1 ea.)

VEGMAR/,A,N BURGER $7
A soybased burger (made in- house) basted with
B.b.q.sauce.

ruscAltctu8 te N.Y.CHICKEN PHILLY S9
Grilled chlcken, pancetta bacon, provolone cheese Chicken, peppers, onion and mushroom saut6ed
garnlshed with lettuce, tomato, pesto mayonnaise, and baked on a garlic basted Vienna loaf with
seived on a grllled wheat focaccla. provolone cheese.

GR|LLEDCHICKENWRAP $9 STACTEDHAM&SWTSS $1o
Julienne chicken strips, cucumber, diced tomato, onion, Served on a wheat foccacia with lettuce,
mixed field greens, feta cheese, creamy garlic dressing; tomato and pesto mayonnaise.
wrapped in a whole wheat flour tortllla, lightly grilled.

GRILLEDVEGETABLESANDW'CH $9
Grilled eggplant, roasted red pepper, red onion,
tomato, zucchini, portobello mushroom, provolone
cheese, spinach, pesto mayonnaise, sewed on a whole
wheat focaccia.

A TASTE OFITALY

I-'NGUIA'EPR'MAVERA $9
Mixed vegetables tossed in a garlic cream
pesto sauoe.
(Add chicken $3 Add shrimp $5)

SEAFOOD FORTFIIVO $14
Lobster, shrimp, scallops, simmered with betl
peppens, onions, tomatoes, basil, Elarlic, tossed in
a pesto marinara sauce with fettucclne pasta.

CH'CKEN &MUS}IROOM PENNE SU2
Ghicken, portobello mushrooms, sundried tomato, basil,
garlic, goat cheese, pesto, tossed with extra yirEin olive oil.

CHEE#;ECAPPEI/.,ETN 3'O
Romanello and ricotta cheese stuffed pasta
tossed in a marinara cream sauce.

ONION MUS''ROOMSWISS BURGER $9
Smothered with saut6ed onions, mushrooms,
and melted Swiss cheese.

GRTITEDCH'C'(E'VBURGER $S
Breaded chicken breast grilled plolden, topped
with pesto mayo, served on a Calabrese roll with
lettuce and tomato.

ROASTBEfrF&CHEDDAR $10
Juiry roast beef piled higlr on a focaccia
with sauteed onions, peppeF, and melted
cheddar.

CH'CKENTEIIR,Z;IN' $1,I
Chicken, mushrooms, tomato, onion, garlic,
llngulne pasta, tossed in a garlic c!€am
sauce.

SAUSAGE&PEPPERRUS'TCA S12
Spicy ltalian sausage, pepperc, onion,
tomato, garlic, basil, penne pasta
tossed In a splcy marlnara sauce.

EGGPljl|frMN{rcOrr|� $fil
Splnach, onlon, glarlic and feta cheese
saut6ed and stacked between grilled
eElElplant, topped with marinara sauce,
provolone and parmesan cheese.Serued
with fettuccine alfredo and asparagus.



FEIT|JCCINECARBONARA $10
Pancetta bacon and onions simmered in our
portobello mushroom cream sauce tossed with
fettuccine pasta.

CASHATVCH'iCKENSNR+RY $'3
Chicken, mixed yegetables, simmered in an Oriental
stir-fry sauce served over Asian egg noodles and
garnlshed whh cashews and green onlorc.

CNUNSftLEJAMBALYA $'4
Shrimp, chicken, spicy sausagle, onions, bell peppers,
celery, tomato, simmered in a Cajun Gteole sauce
tossed with rice pilaf.

PETVNEMED'IERRA'VEAN $9
Olives, zucchini, onion, tomato, bell peppers,
spinach, fresh basil, Elatlic, feta cheese
simmered in a herb marinara sauce.

SP|CYBEEFSnR+RY $14
Strips of grilled steak, mlxed vegetables,
chilies, simmered in a splcy Thal sauce
sewed on a bed of Aslan egg noodles,
garnished with sesame seeds and onions.

$16

$14PINEAPPLE CURRY PORK CHOrc
Juicy pork chops grilled and dressed with a pineapple curry sauce.

S'DER'BS
Slow cooked marinated pork side ribs, basted with hickory smoked B.b.q. sauce,
served with a side of col$law.

I.AMBCHOA;
Grilled lamb chops serued with mint sauce.

$16

BEEFPOTROAST $14
Tender, juicy beef pot roast, seasoned and slorv cooked to perfection, drizzled with au jus gravy.

N Etil YO R N STRiPLOI N A@z.l $17
ArAA grade New York strlploin seasoned and grilled to perfection. Enhanced with peppercorn brandy
sauoe accompanled by saut6ed garllc mushrooms and asparagus speaF

ENTREES
All entrees are served with ve€letable and choice of potato, wild rice pilaf, or pasta,

(linguine marinara or fettuccine alfredo)

SAT'?EEDUVER&ON'O'VS $U2
Tender beef liver simmered in a red wine ebernet sauce dressed with saut6ed onions.

GREEKSO'AI'AT$ $14
Skewers of marlnated pork, sewed with tzatziki sauce'

FRENCHEDV'E,/-RACK $21
A seven bone rack of tender frenched veal roasted and drlzzled with Mantala mushroom sauce.



CRANEERRYC'IRUSCH'CKEIV 814
Grilled chicken breasts simmered in a cranberry citrus sauce.

CH'CKEN BAIANNNE $14
Stuffed with long-grain wild rice and herbs, dressed u,ith a zesty orange ginger glaze.

CHICKEN MARSA|.A $14
Grilled chicken breasts topped with a marsala mushroom sauce.

CHICKEN PARM6 N $14
Lightly breaded chicken breast, Elrilled golden, topped with a herb marinara sauce and baked
with Swiss and parmesan cheese.

CHICKEN ITAL,ANO $15
Grllled chicken breasts topped wlth herbed marlnara sauce, saut6ed onions, sweet be 

 

peppers,
mushrooms, and baked with cheddar and mozarella cheese.

F'SH
GR|.|.EDA'IjNnCSA|_MON $ls
An 8 ounce Atlantic sterling salmon grilled and topped with cucumber dill sauce.

BASAWH,TEFISI](RIVERC0|BBLEF) $'it
A mild, delicate flavored whitefish fllet dressed with spinacchi cream sauce.

TORTILLA CRUSTED IIIAPIA wlth CHIfrTLE LIME $rs
Taiwan whitefish filet herb crusted and baked golden. A mildly spicy treat.

GRlL[ED SWORDFISH wfth IROPICAI. FRUITSAISA $rs
An 8 ounce grilled swordfish topped with tropical fruit salsa, a seafood lover's delight.

E'VGI.'SH STYLE FISH & CH'PS
Lightly battered haddock filets fried golden, accompanied with coleslaw and tartar sauce.

1pc. $e 2pc. $11



S'DES
Baked potato

Garlfc rnashed potato

tfillld rle ollaf

French fles

Coffee Gltavo flne blendl
House blend, decaffeinated

Tea
Orange pekoe
Herbal and flavored

HotChonlate (Cttawl

HotAWleClder

lulce (7(X) % from conentratel
Apple, Orange, Cranberry, Tomato

Ml,k(2%t $2.0o
Whfte, chocolate

NO'V'AI.COHOUC w'NE & BEER

DE-ALCIIHOUED GERMA.|{ WINEIS

CARLJUNG -WHITE GI-ASS $3.50 BOTILE $13
CARL JUI{G - RED GI.ASS $3.5 BOTIT-E $':'

Graw

Dayvetutables

Garllcmudtoc,ms

Baked Parmsn loaf

Soft Drlnfrs $t-5
Pepsi, Diet Pepsi
Ginger ale, Sprite
Orange, Root beer

fce lea & Lernonade $L7s

Water
Pure Sprlng Water
Perrler

Mlllshakes $.oo
ButteFcotch
Chocolate
Strawberry
Vanilla

DE.AL@HOUZED BEEN
Fully brewed .5 % premlum

$2.75

$.5

s2.5

$3

$2.s

$2.5

$2.5

small $3
large $5

BEVERAGES

$r-2s
$aso

$225

$2.25

$2.0O

$t-s
$as

o'Dours (DARK) i2.75


