DINNER

APPETIZERS

BUTTERNUT SQUASH SOUP, ROASTED PEPPERS AND CHIVES Cup 5 BowL 7
TORTILLA SOUP, AVOCADOES, TORTILLA STRIPS AND CILANTRO Cup 5 BowL 7

ONION SOUP GRATINEE, CROUTONS, PROVOLONE, MOZZARELLA AND GRUYERE 8
TRADITIONAL CAESAR SALAD, TOMATO BRUSCHETTA 6

BUTTER LETTUCE SALAD, BALSAMIC VINAIGRETTE AND GORGONZOLA CHEESE 7

ROASTED BEET SALAD, GOAT CHEESE, ORANGE SLICES, PECANS AND BALSAMIC VINAIGRETTE 8
AUTUMN ENDIVE SALAD, MIXED GREENS, BLUE CHEESE, APPLES AND SHERRY VINAIGRETTE 8
FRESH MOZZARELLA & PROSCIUTTO, BASIL, BALSAMIC VINEGAR, OLIVE OIL AND CRACKED PEPPER 12
SEARED BEEF TENDERLOIN SKEWER WITH ROSEMARY GARLIC AIOLI 9

VEGETABLE SPRING ROLLS witH CHINESE MUSTARD 7

CRAB CAKES WITH MARINATED TOMATOES AND LEMON CAPER SAUCE 10

CALAMARI WITH LEMON AIOLI 9

WooD STONE OVEN PizzAs

TRADITIONAL MARGHERITA, FRESH BUFFALO MOZZARELLA, TOMATO AND BASIL 9
PEPPERONI, TOMATO, MOZZARELLA AND ROASTED SWEET PEPPERS 11

FOUR CHEESE PESTO, MOZZARELLA, FONTINA, PARMESAN, SUN DRIED TOMATOES AND GOAT CHEESE 11
WILD MUSHROOM, CARAMELIZED ONIONS, GARLIC AND THYME 12

SHRIMP, GARLIC, BASIL, ROASTED EGGPLANT AND OLIVES 13

BARBECUED CHICKEN, GRILLED RED ONIONS, CILANTRO AND SMOKY BARBEQUE SAUCE 11
PROSCIUTTO, ARUGULA AND SHAVED PARMESAN 13

GRILLED VEGETABLE, PESTO, SUN DRIED TOMATOES AND BUFFALO MOZZARELLA 11
SMOKED SALMON, DILL CREME AND CHIVES 16

LAMB SAUSAGE, CUMIN, ROASTED FENNEL, EGGPLANT AND GOAT CHEESE 13

TUSCAN, PROSCIUTTO, SOPPRESSATA, SALAMI AND ROASTED SWEET PEPPERS 14

ENTREE SALADS

CHINOIS CHICKEN, CRISPY WONTONS, CASHEWS, GREEN ONIONS, GINGER AND SESAME HONEY DRESSING 12

GREEK, FETA, TOMATOES, CUCUMBERS AND RED WINE OREGANO VINAIGRETTE 9 WITH CHICKEN 11, ROASTED SHRIMP 14
SHRIMP LOUIE, CRISP LETTUCES, HOMEMADE REMOULADE, AVOCADO AND TOMATOES 13

CURRIED CHICKEN, APPLES, LETTUCE MIX, AVOCADO, TOASTED PECANS AND GRILLED NUT BREAD 11

ROTISSERIE TURKEY COBB, EGGS, BACON, GREEN BEANS, TOMATOES, GORGONZOLA, AVOCADO,
BALSAMIC VINAIGRETTE 14

PAsSTAS

FOUR CHEESE MACARONI 9

SPAGHETTI, TOMATO, BASIL, GARLIC AND CHILI FLAKES 10

PUMPKIN RAVIOLI, BROWN BUTTER AND PARMESAN 12

SPAGHETTI WITH TIGER PRAWNS, TOMATOES, CAPERS, BASIL, CHILI FLAKES AND ANCHOVIES 15
CHICKEN PESTO, CREAMY PESTO, SUN DRIED TOMATOES, PARMESAN AND FRESH BASIL 12
SPAGHETTI BOLOGNESE WITH MEAT SAUCE, OREGANO AND PARSLEY 11

WOLFGANG’S CLASSICS

ROTISSERIE CHICKEN, GARLIC BUTTER, ROSEMARY AND MASHED POTATOES 15

ROASTED ATLANTIC SALMON FILET, TOMATO, FENNEL, ROASTED POTATOES AND HORSERADISH CREAM 16
SIRLOIN BURGER WITH AGED CHEDDAR, BACON, CARAMELIZED ONIONS, REMOULADE AND FRENCH FRIES 12
BACON WRAPPED MEATLOAF, MASHED POTATOES, PORT WINE SAUCE AND CRISPY ONION RINGS 14

PACIFIC FISH & CHIPS, LIGHTLY BATTERED AND FRIED SHRIMP AND SOLE, ZUCCHINI, ONIONS, OLIVES AND LEMON AIOLI 13
SLOW BRAISED SHORT RIBS, MUSTARD, CARAMELIZED ONIONS, MASHED POTATOES AND CABERNET GLAZE 15
VIENNESE BEEF GOULASH, EGG NOODLES, PAPRIKA, CARAWAY AND GARLIC 14

PEPPER CRUSTED FILET OF BEEF, ROASTED POTATOES, BALSAMIC GLAZED MUSHROOMS AND ONIONS, RED WINE
AND SHALLOTS SAUCE 27

PAN SEARED SEA BASS, CANNELLINI BEANS, SAUTEED SPINACH AND CHERRY TOMATO VINAIGRETTE 17

FRESH, ALL-NATURAL, ORGANIC AND LOCALLY GROWN PRODUCTS WHENEVER POSSIBLE
FOR YOUR CONVENIENCE, AN 18% GRATUITY WILL BE ADDED TO PARTIES OF EIGHT OR MORE
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