
SPECIALS 
Today’s Soups: Creamy Crab & Red Lentil 

 

A Menu Note: Most of Our pasta dishes are made with parmesan cheese.  If you do not want cheese, please let your 
server know and we will be happy to prepare pasta dishes (other than pesto) without cheese 

Appetizers, Small Plates and Pizza 
Stuffed Portabella: Baked to perfection in our wood-burning oven; stuffed with sautéed spinach, roasted 
red peppers, and fresh buffalo mozzarella on a bed of spring mix drizzled with balsamic reduction $10 
Mango Salad   Field greens topped with dried cranberries, roasted pecans, red onions, sliced mangoes 

and blue cheese. Served with aged balsamic vinegar $9 
Capri Pizza Our delicious home made dough spread with a layer of garlic and oregano infused ricotta 

cheese, spinach, thinly sliced tomatoes, mozzarella and a touch of feta! SM$12  LG$16 
 

Entrees 
NEW! Lobster Fra Diavolo Mussels, clams, shrimp, scallops and Lobster Tail in a spicy marinara sauce. 
Served over Linguine $26 
Fresh Fish of the Day: Bronzino 
A mild white fish grilled and finished in a lemon garlic sauce topped with capers and served with 
asparagus, & mashed potatoes$23 
Clams Blue Bell Linguine white clam sauce (garlic-wine) with the addition of spinach and  
fresh chopped tomatoes $17 
Crab Rosita Jumbo lump crab meant over a bed of angel hair pasta tossed in rosita sauce $22 
Tahoe Pasta Warm up with this! Penne alfredo with chicken and broccoli $14 
Lobster Ravioli  served in a blush sauce topped with chunks of lobster$14  
Filet Gorgonzola A prime center cut filet steak grilled and topped with blue cheese and balsamic reduction. 
Served over mashed potatoes with a medley of spinach, carrot ribbons and grape tomatoes $28 
Lamb Filet A delicious cut of lean tender lamb grilled and finished in a Mediterranean balsamic sauce and 
topped with onions and mushrooms.  Served with garlic mashed potatoes $21 

 

Light and Healthy Items! 
Mediterranean Chicken Fresh grilled chicken, pleasantly spiced and finished on the stove with grilled vegetables, 
kalamata olives and a touch of marinara sauce $16 
Bobbies Pasta Chicken, mushrooms, broccoli, fresh tomatoes in a light olive oil-garlic sauce with a touch 
of marinara over whole wheat pasta $14 
Athen Tilapia  Baked in the wood burning oven then topped with tomatoes, onions, kalamata olives, and 
garlic served in our marinara sauce $20 
Cajun Chicken Chopped Salad Romaine, cucumbers and tomatoes topped with Cajun chicken.  Served with fat 
free honey mustard dressing $12 
 

Dessert (pumpkin time!) 
Reduced fat pumpkin bread pudding served warm lightly drizzled with caramel sauce $8 

Home-Made Pumpkin Cheesecake Rich and creamy made with ginger snap crust $7 
 

ALLERGY: We do our best to accommodate those with specific allergies.  Please inform your server of any allergies you 
may have before ordering. Even if you have perused our menu and think that something is not in it, we like to make 
absolutely sure! 


