
 

 

  

RISOTTO* 

 
WILD MUSHROOM RISOTTO 

 
Wild mushrooms and creamy fresh herb 

risotto….12 
 

Add: 
Chicken…16 

Veal…22 
Seafood…24 

Beef...26 
 
 

STEAKS AND SHANKS* 
 

 

SPECIALTY PIZZA* 

PEPPERONI 

Pepperoni, fresh basil, mozzarella, provolone and red 

sauce…..10 

 

DELUXE 

Pepperoni, sausage, pancetta, wild mushrooms, peppers,     

 

CHICKEN & ARTICHOKE 

Grilled chicken, artichoke, tomatoes, mozzarella, 

provolone and white sauce…..13 

 

MARGHERITA 

Roma tomatoes, roast garlic, fresh mozzarella  

and hand torn basil…..10 

 

VEGGIE 

Wild mushrooms, zucchini, onions, peppers, mozzarella, 

provolone and red sauce…..10 

 

*COOKED TO ORDER.  CONSUMING RAW OR UNDERCOOKED MEAT, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY 

FILET MIGNON 

 Center cut filet mignon grilled to order and served 

 with our homemade demi glace 

6 oz. 30.00…..12 oz…..46.00 

 

Add Béarnaise...............4           

 

N.Y. STRIP STEAK 

14 oz. New York Strip Steak grilled to order...29 

 

Add Au Poivre……………4  

Add Zip Sauce……………4 

 

 

 

 

PASTA* 

SPAGHETTI POMODORA 
Our Spaghetti, cooked 'al dente', tossed with our house made 
Marinara or Bolognese sauce with your choice of meatballs or 

Italian sausage…..15 
 

CHICKEN FETTUCCINE ALFREDO 
Grilled chicken breast, fettuccine, garlic cream sauce.....16 

 
SEAFOOD FETTUCCINI 

Shrimp, crab, lobster, scallops, roasted red peppers, sherry 
lobster cream sauce…..25 

 
POLLO GENOVESE 

Chicken, artichokes, basil cream sauce and penne pasta, 
garnished with marinated tomatoes…..16 

 
FOUR CHEESE BAKED LASAGNA 

Layers of pasta, ricotta & parmesan cheese, spinach,  
bechamel and bolognese sauce topped with mozzarella and 

provolone cheese…..16 
 

FRUTTI DI MARE 
Shrimp, mussels, scallops and calamari sautéed in garlic, 

 white wine, crushed red pepper, 
 tossed with linguine…..21 

 
THREE CHEESE RAVIOLI 

Large pasta pillows stuffed with ricotta, romano and 
parmesan, tossed with our house made vodka sauce…..13 

 
EGGPLANT PARMIGIANA 

Fresh eggplant in a crisp panko crust with marinara sauce.   
Served with pasta…..15 

 
GNOCCHI MILANO 

Potato dumplings tossed with sautéed spinach and  
mediera cream sauce, topped with gorgonzola cheese…..16 

Add caramelized mushrooms and onions…..2 

 

OSSO BUCCO  

Braised veal shank with a rosemary, and our homemade  demi glace, 

 served with polenta...34 

ALL ENTREES SERVED WITH HOUSE BREAD AND A CUP OF SOUP OR SIDE SALAD 

 
SIDES* 

 BAKED POTATO...4 

GARLIC MASHED POTATOES…3 

PARMESEAN RISOTTO…4 

 

GRILLED ASPARAGUS...4 

MEAT BALLS...4 

ITALIAN SAUSAGE...4 

 

 



 

 

 

ANTIPASTI* 

BRUSCHETTA 
Fresh roasted garlic, basil, roma tomato, parmesan and 

extra virgin oil on our crositinl…..7 
 

CALAMARI FRITTE 
Flash fried tossed with fresh pepper medley, tomatoes and 

capers. Served over lemon beurre blanc….10 
 

MUSSELS DIABLO 
PEI  mussels in garlic, white wine, crushed red pepper and 

our house marinara, served with our crostini…..10 
 

TUSCAN CRAB CAKES 
Pan fried jumbo lump crab cakes served  

with remoulade sauce…..13 
 

SHRIMP SCAMPI 
Shrimp served with lemon garlic butter  sauce.....11 

 
STEAK BRUSCHETTA 

Grilled tenderloin, Boursin cheese, roma tomatoes, our 
homemade demi glace and field greens…...13 

 
 

 

ZUPPA* 

TUSCAN CHICKEN SOUP...4 

 

 

INSALATA CAPRESE* 

SALMON MEDITERRANEAN SALAD 
Grilled Salmon, fresh chopped romaine lettuce, olives, red bell 

pepper, cucumber and tomato, tossed with red wine basil 
vinaigrette…..14 

 
CAPRESE SALAD 

Vine ripe tomatoes with fresh mozzarella and basil,  
drizzled with extra virgin olive oil and balsamic glaze…..10 

 
MICHIGAN SALAD WITH CHICKEN 

Grilled chicken with crisp greens, blue cheese, walnuts,  
dried cherries, red onion, cucumber, tomato and 

 raspberry dressing…..13 

 
 CAESAR 

Served with crisp romaine tossed with croutons, parmesan in 
our classic Caesar dressing…..8 

Add grilled chicken…..4 
 

POLLO* 

CHICKEN OSCAR 
Lump crab, asparagus, béarnaise sauce…..18 

 
CHICKEN MARSALA 

Mushrooms, garlic, marsala wine, in our 
homemade demi glace...16 

 
CHICKEN PICCATA 

White wine, artichokes, lemon, parsley and 
capers...16 

 
CHICKEN PARMIGIANA 

Breaded chicken breast, marinara & mozzarella 
cheese, served with pasta...16 

 

 

VITELLO* 

VEAL OSCAR 
Lump crab, asparagus, béarnaise sauce…..23 

 

VEAL MARSALA 

Wild mushrooms, garlic, marsala sauce…..21 

 

VEAL PICCATA 

White wine, artichokes, lemon, capers…..21 

 

VEAL MILANESE 

Thinly sliced breaded veal, capers, artichokes, and 

a lemon beurre blanc…..22 

 

 

PESCI* 

TUSCAN SALMON** 

Pan seared salmon, spinach, sundried tomatoes, and 

tomato basil polenta….18 

 

CRAB CAKE DINNER 

Pan fried lump crab cakes served 

 with remoulade sauce …..24 

 

MICHIGAN PERCH 

Sautéed with a white wine, capers,  

lemon butter sauce…..24 

 

SEA SCALLOPS 

Pan seared & served with lemon beurre blanc...26 

 

 

 

 

 

 



 


