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Restaurant

APPETIZERS

Mussels  $19

Prince Edward Island mussels sautéed with prosciutto in a white wine garlic sauce.
Finished with a touch of marinara

Cream of Mushroom Soup swa $6 iarge $7
Onion Soup Au Gratin  $9

ENTREES

Jumbo Black Sea Bass  $30

seafooo sauce with shiltake mushrooms § diced tomatoes

Pappardelle Bolognese  $29

fresh pappardelle pasta with owr homemade wmeat sauce

Veal Cannelloni  §29

resh pasta filled with around veal stuffing. Baked with wozzarella cheese and vodka sauce
P 9 9

Chicken Bernardo  $29

Breaded chicken cutlet topped with fresh tomatoes, t]/\/(,V\,LM sliced prosciutto,
melted wmozzarella cheese and pink pesto sauce. Senved with penne pasta

Hanger Steak  $36

100z steak, creavmy horseradish sauce, trffle fries

POP’k ChOPS stngle $34/doubl.e $4—4

shervy wine demi-glace with chorizo sausage and sweet peppers

DESSERTS

Créme Bruleé Cheesecake $12 Fudge Brownie with Ice Cream $12
Apple Cinnamon Bread Pudding $12 Chocolate Lava Cake $12
Served warve with vanilla Lee cream Served warm with vanilla tee cream

Tartufo $11 Cappuccino Tartufo $11 Créme Bruleé $12




