
 
 

(GF) – Item can be made gluten-free (V) - Vegetarian 
Please let us know if you have any allergen concerns including gluten. 

Parties of 8 or more:  A gratuity of 18% will apply and no separate checks unless food has been pre-ordered. 
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness 

 
 

 
 
 

Soup, Salad & Bread 
 

Soup du Jour   Cup  3.50 / Bowl  4.50     
 

Caesar     6  (GF) – no croutons  (V) 
Romaine hearts, crouton, shaved parmesan, creamy dressing, parmesan crisp.   

 
Spinach Salad    7  (GF) (V) 

Baby spinach, red onion, strawberry, candied pecans, feta cheese, cinnamon 
vinaigrette. 

 
Bread Service     5  (V) 

Hot bread served with extra virgin olive oil and three chef selected spreads. 
 
 

Vegetables, Etc. 
 

Hummus     7  (GF) – no bread  (V) 
Served with grilled flat bread, crudités, and assorted chips. Changed 
periodically. 

 
Patatas Bravas    7  (GF) (V) 

Potatoes, garlic aioli, brava rojo sauce, chives.   
 
 Braised Mushrooms   7  (GF) – no bread 

Button mushrooms braised with fresh herbs in beef stock and red with served 
with warm bread.   

 

Fromage 
 

Fried Goat Cheese   8  (V) 
Chèvre, roasted garlic, herbs, caramelized onion, giardiniera, warm baguette.   

 
Baked Brie    9  (V) 

Stuffed with caramelized onion and roasted peach, phyllo wrapped, and 
baked.  Served  with honey, candied pecans, grapes, roasted peppers and 
crostini. 

 
Caprese     7  (GF) (V) 

Fresh mozzarella, tomato, shaved red onion and basil drizzled with olive oil and 
balsamic  glaze. 

 
 

Gen 5 Specialties 
 

Lettuce Wraps     8.5  (GF) (V) – no chicken 
Grilled chicken breast, scallion, water chestnut, mushroom, peanut sauce, 
lettuce.   

 
Pot Stickers    8 

Wonton wrapped chicken, Napa cabbage, Asian vegetables, mirin sauce. 
 
Sea Scallops    13    

Pan seared, jumbo sea scallops served over fotinella mac and cheese, topped 
with tomato-infused bread crumbs.  

 
Sliders     8.5  (GF) – no bun 

In-house ground beef, bacon, barbeque sauce, cheddar, fried onion on mini 
brioche bun.   

  
Root Beer Braised Ribs  9  (GF) – no onion rings 

Baby back pork ribs, jalapeno-peach bbq, hay stack onion rings.   
 
 



 
 

(GF) – Item can be made gluten-free (V) - Vegetarian 
Please let us know if you have any allergen concerns including gluten. 

Parties of 8 or more:  A gratuity of 18% will apply and no separate checks unless food has been pre-ordered. 
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness 

 
 

February Specials 
 

 

Stuffed Olives    9    
Queen pimento-stuffed green olives wrapped in home-made Italian sausage, 
breaded and deep-fried.  Served with marinara sauce. 

 

Meatballs Marinara   8   
Meatballs made with  our in-house ground beef and pork, seasoned with 
Italian herbs and served with fresh tomato concassee. 

 

Classic Bruscetta   5  V 
Vine ripened tomatoes mixed with garlic, fresh basil and olive oil.  Served 
atop grilled crostini and topped with fresh shaved parmesan cheese. 
 

Antipasti Platter   7  GF 
Chef’s choice of olives, cheese, peppers and meat. 

 

Margharita Sliders   9  GF – no bun 
In-house ground pork mixed with Italian seasonings, grilled and topped with 
fresh mozzarella, tomato slice, balsamic reduction and fresh basil.  Served on 
a brioche bun. 
 

Crab  Rotini    11 
Lump crab in a spicy tomato sauce with fresh basil and herbs.  Served over 
rotini. 

 

Steak Siciliano    10 
Beef tenderloin pounded thin, then breaded and pan-fried.  Served with 
sautéed peppers, onions, mushrooms and grated parmesan cheese. 

 

Fried Mushroom Ravioli  10  V 
Homemade raviolis stuffed with crimini mushrooms and 3 cheeses.  Breaded, 
fried and served with spinach alfredo and mini sweet pepper rings. 
 

Penne with sausage     10 
Homemade Italian sausage, seared in brown butter and sage, then tossed with 
penne and sweet peppers. 

 

Putanesca Rotini   10 
Kalamata olives, black olives, capers, anchovies, tomatoes and onions slow 
cooked and tossed over rotini. 
 

Shrimp Scampi    11  GF 
Jumbo shrimp backed with a lemon parmesan butter and served over 
parmesan risotto. 
 

Margharita Pizza   8  V 
Fresh mozzarella, basil, fresh tomatoes and olive oil on a hand rolled 
homemade crust. 

 

Desserts 
Cinnamon Bread 

Homemade cinnamon bread, pan-warmed and served with ice cream and drizzled  
caramel sauce. 

Mudslide Brownie 
If you like the mudslide drink, you will love this brownie.  It’s served warm with  
ice cream, caramel and chocolate sauce. 

Key Lime Pie  
Always made with “real” key limes and our special crust. 

Ghirardelli Fudge Brownie 
This fudgy gluten-free brownie is warmed and served with ice cream, caramel and  
chocolate sauce.   

 
All Desserts are $7 

 


